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organic yogurt or milk

steel cut oatmeal
brown sugar, dried fruit, 
caramelized banana

organic eggs you decide
potatoes, toast, housemade jam

with choice of breakfast meats

morning FOOD sandwich
organic eggs, vermont cheddar,
applewood smoked bacon, bay’s 
english muffin

tofu scramble
spinach, yukon gold potatoes,
roasted peppers, onion marmalade,
soy cheese

fresh baked goods
daily selection

more morning FOOD

egg whites only
applewood smoked bacon
morning sausage
potatoes
farmers’ market fruit
toast, housemade jam
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MENU

MORNINGFOOD
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FOODDRINKS
drip coffee
espresso
cappuccino
latte

selection of 
organic teas

chai latte
iced coffee
iced tea
iced cappuccino
iced latte

fresh juice

minted berry
lemonade

agua fresca
of the day

arnold palmer

fresh squeezed  
orange juice
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3.25   3.75
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3.5  4
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3.25

mp

agua fresca refill  1.5

OPEN EVERY DAY
Weekdays 8am-8pm
Saturday 8am-5pm
Sunday 8am-3pm

T 310 441 7770    F 310 441 7790
10571 PICO BLVD    LA CA 90064

Delivery available
Call ahead for convenient curbside pickup
Public parking located directly behind FOOD



FOODLUNCH

SALADS

2 salad combo
3 salad combo
seasonal market salads served over 
a bed of mixed greens, one protein only

caesar 
romaine, rustic croutons, shaved 
parmesan, classic caesar dressing

chopped kitchen sink
organic greens, tomato, cucumber, 
radish, red and yellow peppers, 
onion, carrots, garbanzo beans, 
creamy green goddess dressing

farmers’ market herb
herbed organic greens, goat cheese,
pecan brittle, dried cranberries, asian 
pears, fig-orange balsamic dressing

cobb deconstructed
grilled chicken breast, egg, apple-
wood smoked bacon, blue cheese, 
tomato, avocado, romaine, blue 
cheese dressing

thai grilled flank steak
organic spicy greens, shredded 
carrots, cilantro, roasted peanuts, 
asian peas, green onions, daikon 
sprouts, thai basil vinaigrette

more salad FOOD
anchovies and fried capers
chicken breast
grilled salmon
tofu
scoop of tuna
side of organic greens

Chef : Alayne Berman
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SOUPS

today’s soup
yesterday’s soup

cup 4 bowl 6

SANDWICHES with organic greens or caesar salad

grilled free range chicken breast
watercress, avocado, tomato, lemon-
rosemary aioli, ciabatta

slow roasted, natural
beef tenderloin
arugula, horseradish cream, roasted
garlic-onion jam, baguette

oven roasted free range 
turkey breast 
aged gruyere, organic greens, avocado,
roasted tomato chutney, ciabatta

albacore tuna
shaved onion, tomato, caper and olive 
relish, organic greens, citrus mayonnaise, 

cilantro tofu
grilled corn relish, avocado, tomato, 
organic greens, soy mayonnaise, 
five grain bread

classic grilled cheese
vermont cheddar, applewood smoked 
bacon, tomato, egg bread

roman holiday
prosciutto, artisan salame, aged 
provolone, olivato, roasted red peppers, 
red onions, organic greens, red wine 
vinaigrette, baguette

today’s special sandwich

half and half
half special sandwich or tuna

more sandwich FOOD
avocado
cheese
more meat
applewood smoked bacon
tomato
fresh mozzarella
roasted peppers
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1 salad combo 8.5

ciabatta

sandwich and a cup of today’s soup


