
B R U N C H  |  S E R V E D  F A M I L Y  S T Y L E 

1 S T  C O U R S E 

D I P S   C H O O S E  2 

served with fresh house made naan  

H U M M U S  //   vg 
crispy chickpeas , lemon oi l

F I R E  R O A S T E D  B A B A  G A N O U S H  //   vg 
charred peppers                                                                                        

MUHAMMAR A / /  n vg 
roasted red peppers and walnut dip, pinenuts, herbs,  

paprika oil

MEZ ZE  C H O O S E  2 
           

P R O P E R  YO G U R T  B O W L  //  vg g f n 
hemp seed granola, market fruit & berries  

CO CO N U T  C H I A  S E E D  P U D D I N G  //   vg g f d f n

coconut and almond milk, citrus, toasted coconut, 
market fruit and berries

AV O C A D O  T O A S T  //   vg

seeded country bread, mashed avocado, sprouts, pickled 
shallots, cucumber, feta cheese

M A R K E T  F R U I T  &  B E R R I E S  //   v g f                                          
locally sourced from santa monica farmers market                                    

2 N D  C O U R S E 

SA L ADS  C H O O S E  2

WAT E R M E L O N  F E TA  S A L A D  //   vg g f 
wild arugula, grilled hearts of palm, red onion, persian  
cucumber, castelvetrano olives, pomegranate vinaigrette                                                                                                    

FAT T O U S H  S A L A D  //   vg 
gem lettuce, cherry tomato, espelette and lemon 
croutons ,  red onion ,cr ispy chickpea , radish ,  
sumac vinaigrette 

G R E E K  S A L A D  / /   v g  g f

herb marinated heirloom tomatoes, persian cucumbers, feta 
cheese, pickled shallots, olives 

3 R D  C O U R S E 

EN TRE ES  C H O O S E  2

PA N  S E A R E D  S A L M O N 
lemon herb orzo , ur fa pepper yogur t

C H I C K E N  S O U V L A K I  

pick led cabbage, hummus , cucumber,  red onion

C H A L L A H  F R E N C H  T OA S T  //   vg 
cinammon coconut cream, banana rum 
compote, vanilla whipped cream

M E D I T E R R A N E A N  B R E A K FA S T
smoked salmon, Israeli salad, hummus, labneh, pita   

S I D E S

G R E E K  F R I E S  //   vg                                               
garlic, lemon, oregano, feta dill aioli    

For parties of 6 or more guests, Santa Monica Proper adds a 20% service charge that goes directly to 
its colleagues Santa Monica Proper adds a 3% wellness surcharge to assist in providing healthcare 
benefits for our colleagues. 

WARNING: Certain foods and beverages sold or served here can expose you to chemicals including 
acrylamide in many fried or baked foods, and mercury in fish, which are known to the State of California 
to cause cancer and birth defects or other reproductive harm. For more information go to www.
P65Warnings.ca.gov/restaurant.

Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne illness, especially if you have certain medical conditions. Drinking distilled spirits, beer, 
coolers, wine and other alcoholic beverages may increase cancer risk, and during pregnancy, can cause 
birth defects.For more information go to www.P65Warnings.ca.gov/alcohol.

 
   v   v ega n g f g lu t e n f r e e   vg v eg e t e r i a n  
   d f da i ry f r e e r f r aw fo o d   n   c o n ta i n s n u t s

1 3 5  P E R  P E R S O N


