
P R I X  F I X E  H a p p y  H o u r  M E N U 
$ 6 9  per person, served family style

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 bever-
ages may increase cancer risk, and, during pregnancy, can cause birth 
defects. For more information go to www.P65Warnings.ca.gov/alcohol. 
Santa Monica Proper adds a 5% wellness surcharge to assist in providing 
healthcare benefits for our colleagues. For parties of 8 or more guests, 
Santa Monica Proper adds a 20% service charge that goes directly to its 
colleagues. 
V Vegan  |   VG Vegetarian  |  GF  Gluten Free  |  
 DF  Dairy Free  |  N Contains Nuts

 
C H O O S E  4

CO U NTRY  R O S E MARY  S O U R D O U G H  VG  
Sicilian olive oil whipped butter, sea salt 

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

G R I L LE D  S H R I M P  CO B B  
grilled corn, pancetta, heirloom cherry tomato, Haas avocado,  

Meyer lemon cream

MAR I NATE D  O L IVE S   V GF

thyme, coriander, citrus peel 

P E A  &  AVO CAD O D I P 
farmer’s market crudité, basil oil 

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

chili flakes, Meyer lemon aioli          

F R I T TO  M I S TO 
calamari, zucchini, fresh herb, Calabrian chili aioli

TR U F F LE  F R I E S


