
LUNCH
W EEK DAYS 11 A M – 2 PM

STARTERS
MARINATED OLIVES VG  | GF  10

SPICED ALMONDS VG | GF  10

FRENCH FRIES VG | GF  13

BEEF TARTARE  25
  Sesa me, Cured Egg Yolk, Tofu, Blood Ora nge, Sorrel,      Crispy Beef Chips  

STONEFRUIT SALAD VG  19
Watercress, Preser ved Chili Sauce, A lmond Milk, 
P uf fed Wild R ice, Avocado

LOCAL CHEESES V  28
Seasona l Fruit, Cra nberr y Wa lnut Bread, Honeycomb

SPRING LETTUCES V | GF  21
Peach Ra isins, Pa rmesa n, Ha zelnut, Cha mpag ne Vina ig rette

ENTRÉES
BUTTER LETTUCES V | GF  23
Cured Egg Yolk, Potato, Toma Cheese, Green Goddess Dressing
 — Add Grilled Chicken +8

THE PROPER CHEESEBURGER  26
K imchi Thousa nd Isla nd Dressing, Butter Lettuce, House Pick le, 
Shaved Red Onion, Fries — Add Bacon +4  Add Avocado +6

IMPOSSIBLE CHEESEBURGER VG  28
Vega n Thousa nd Isla nd Dressing, Vega n Cheese, House Pick le,
Shaved Red Onion, Fries 

— Add Bacon +4  Add Avocado +6

ROASTED CAULIFLOWER & EGGPLANT V | GF  26
Pine Nut Chutney, Spiced Tomato P uree, Whipped Coconut Yog ur t

MUSSELS AND CHORIZO GF  29
Fennel, Celer y, Crispy Potatoes, Pa rsley, Green Bea ns, Aioli 

THE PROPER CLUB SANDWICH  26
House Roasted Turkey, Bacon, Avocado, Butter Lettuce, 
Tomato, Herbed Ra nch, Fries

CRISPY SEA BASS GF  36 
Pole Bea ns, Apricot, Pine Nuts, Cous Cous, Vadouva n Crea m

HALF CHICKEN GF  34  
Cherr y & Chili Ja m, Crispy Leg, Whipped Potato, Lemong rass Jus

DESSERT
BEIGNETS V  12
Ca ra mel & Chocolate Fudge Sauce 

MATCHA CHEESECAKE VG | GF  13
Roasted Strawberr y, Cinna mon, Chocolate Sorbet

CHOCOLATE LAYER CAKE   13
Cof fee Crunch &  Buttercrea m

(DF) Da ir y Free, (GF) Gluten Free, (V) Vegeta ria n, (VG) Vega n

Our menu reflects our commitment to sustainability. 
Our culinary team selects the best ingredients available. 

We support local organic farms, wild caught fish,  
cage free eggs, and sustainably raised animals. 


