
P R O P E R  H O U R

S M A L L  B I T E S 
 
MAR I NATE D  O L IVE S  12  V  GF  

thyme, coriander, citrus peel

R O MAN AR T I C H OK E S  24 VG  DF

chili flakes, Meyer lemon aioli

F R I T TO  M I S TO  24 
calamari, zucchini, gremolata, Calabrian chili aioli  

P E A  &  AVOCAD O D I P  18  V GF

farmer’s market crudité, basil oil

P R O S C I UT TO  &  B U R R ATA  28                                                   
crushed San Marzano tomato, rustic sourdough 

PALMA F R I E S   12

truffle +8

parmesan +4

S I G N A T U R E  C O C K T A I L S

MAR T I N I  19

choice of vodka or gin, dry vermouth, 
blue cheese olives

I L  MATAD O R  16

tequila, aperol, grapefruit, lime

P R I MA C L AS S E  16 
bourbon, aperol, amaro montenegro, lemon

AP E R O L  S P R I T Z  16 
prosecco, aperol, soda

W I N E  
 
HOUSE  RED  WINE  15

HOUSE  WHITE  15

HOUSE  SPARKL ING  15 

B E E R

 
PERONI  10

THREE  WEAVERS  EXPATR IATE  10

ERD INGER  10

L A R G E  F O R M A T  C O C K T A I L S

serves 2-4 guests

WE S T S I D E  F L I N G 45 
prosecco, orange liqueur, fresh grapefruit juice

S TR AWB E R RY  D R E AM  45

 prosecco, rye, strawberry, thyme, lemon

Across our Santa Monica Proper dining destinations we’re dedicated to supporting both a healthy lifestyle & the work of 
California farms, purveyors, and fisheries. Our menus spotlight quality-driven, seasonal, and organic ingredients—focusing 
on produce from local farmers’ markets, humanely-raised & grassfed meat, and sustainable seafood sourced through a 

partnership with the Monterey Bay Aquarium Seafood Watch Program.
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