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BRUNCH | SERVED FAMILY STYLE

15T COURSE

DIPS CHOOSE 2
served with fresh house made naan

HUMMUS // ve
crispy chickpeas, lemon oil

FIRE ROASTED BABA GANOUSH // ve
charred peppers

MUHAMMARA // N ve
roasted red peppers and walnut dip, pinenuts, herbs,
paprika oil

MEZZE CHOOSE 2

PROPER YOGURT BOWL // ve 6F n
hemp seed granola, market fruit & berries

COCONUT CHIA SEED PUDDING // ve 6F DFE N
coconut and almond milk, citrus, toasted coconut,
market fruit and berries

AVOCADO TOAST // ve
seeded country bread, mashed avocado, sprouts, pickled
shallots, cucumber, feta cheese

MARKET FRUIT & BERRIES // v eF
locally sourced from santa monica farmers market

\ VEGAN GF GLUTEN FREE VG VEGETERIAN

DF DAIRY FREE RF RAW FOOD N CONTAINS NUTS

For parties of 6 or more guests, Santa Monica Proper adds a 20% service charge that goes directly to
its e
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2P COURSE

SALADS CHOOSE 2

WATERMELON FETA SALAD // ve cF
wild arugula, grilled hearts of palm, red onion, persian
cucumber, castelvetrano olives, pomegranate vinaigrette

FATTOUSH SALAD // ve

gem lettuce, cherry tomato, espelette and lemon
croutons, red onion,crispy chickpea, radish,
sumac vinaigrette

GREEK SALAD // ve cF
herb marinated heirloom tomatoes, persian cucumbers, feta
cheese, pickled shallots, olives

3RP COURSE

ENTREES CHOOSE 2

PAN SEARED SALMON
lemon herb orzo, urfa pepper yogurt

CHICKEN SOUVLAKI

pickled cabbage, hummus, cucumber, red onion

CHALLAH FRENCH TOAST // ve
cinammon coconut cream, banana rum
compote, vanilla whipped cream

MEDITERRANEAN BREAKFAST
smoked salmon, Israeli salad, hummus, labneh, pita

SIDES

GREEK FRIES // ve
garlic, lemon, oregano, feta dill aioli

135 PER PERSON



