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CALIFORNIA INSPIRED ITALIAN CUISINE




PAIRAA

DINNER MENU

SMALL PLATES

MARINATED OLIVES 14 v

thyme, coriander, citrus peel

COUNTRY ROSEMARY SOURDOUGH 12 vc

Sicilian olive oil whipped butter, sea salt

FRITTO MISTO 24

calamari, zucchini, gremolata, Calabrian chili aioli

YELLOWTAIL CRUDO 28 cr rF

blood orange agua chile, celery leaf, citrus

ROMAN ARTICHOKES 25 vc

chili flakes, Meyer lemon aioli

PEA AND AVOCADO DIP 21 v cr

farmer’s market crudité, basil oil

PROSCIUTTO & BURRATA 32

crushed San Marzano tomato, rustic sourdough

SALADS

BLACK GARLIC CAESAR 24

little gem, torn croutons, Parmigiano Reggiano

GRILLED SHRIMP COBB 30

grilled corn, pancetta, heirloom cherry tomato, Haas avocado,
Meyer lemon cream

GRILLED CHICKEN +16 | SEARED SALMON +22 | BAJA SHRIMP +18

PINSA ROMANA

MARGHERITA 34 vc

Munak Ranch tomatoes, burrata, pomodoro sauce, basil,

extra virgin olive oil

FUNGHI 35 vc
forest mushroom, ricotta, mozzarella di buffala

BLACK TRUFFLE

shaved norcia truffle, 5 grams 40

RF | RAW FISH V | VEGAN GF | GLUTEN FREE VG | VEGETARIAN N | CONTAINS NUTS

PASTAS

CACIO E PEPPE 30 vc

bucatini, Pecorino Romano

VODKA RIGATONI 30 vec

Calabrian chile, Parmigiano Reggiano, basil

PESTO BUCATINI 30 vc

preserved lemon, burrata

BAJA SHRIMP SCAMPI 37
spaghettini, white wine, heirloom tomato, herbed bread crumbs,
Parmigiano Reggiano

LARGE PLATES

CHICKEN MARSALA 40

Mary’s organic half chicken, forest mushroom, cippolini onion,

chicken jus

STEAK & FRITES 50 cr

120z NY strip, Meyer lemon aioli, gremolata

WHOLE ROASTED BRANZINO 80 cr

salsa verde, preserved lemon, pine nuts, dates, fennel-herb salad

PALMA BURGER 35

Point Reyes blue cheese, wild rocket arugula, garlic aioli,

fig jam, seeded brioche bun
served with choice of french fries or market green salad

PLANT BURGER 26 v

plant based patty, pickled onion, sweet basil aioli,
vegan cheddar cheese, arugula, vegan bun

served with choice of french fries or market green salad

SIDES

MASHED WEISER POTATO 15vc cF

roasted garlic, Vermont cultured butter

CHARRED BROCCOLINI 18 v cr

garlic, chili flake, lemon

PALMA FRIES 10 vc crF

truffle +8 | parmesan +4

BRUSSEL SPROUTS 16 cr
Coachella valley dates, pickled shallot

For parties of 6 or more guests, Santa Monica Proper adds a 20% service charge that goes directly to its 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.pé5warnings.ca.gov/restaurant. Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.
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ITALIAN GIN & TONIC 22
ltalicus, Malfy gin, rosé, grapefruit

COLADA MILK PUNCH 22

Bacardi Cuatro rum, pineapple, lemon juice,

coconut water, Limoncello, Bergamot
*contains dairy

MED MARTINI 23
Nolet’s gin, maraschino, olive oil,

sweet Vermouth

SANTA MONICA CLOUD 20

Ketel One vodka, St. Germaine, raspberries,

strawberry purée, lemon, egg white

SIGNATURE COCKTAILS

PROPER MARTINI 26

Choice of Ketel One or Aviation Gin,
dry vermouth, blue cheese olives,
served chilled up

CAMPFIRE 28
Served table side
Patron Reposado, Angostura Bitters,

jalapefio syrup, cedar smoked

LUXE MARGARITA 39
Clase Azul, sparkling rosé,

lemon, lime, Cointreau

TRUFFAS D2E 23

Union Mezcal, lime, orange, truffle, Cynar

PROPER JET 20
Bulleit Bourbon, Cynar, Aperol, lemon

SPICY, NAKED, & FAMOUS 22

Union Mezcal, Aperol, chartreuse, pineapple
juice, bitters, lime

AMERICANO 21
Campari, vermouth, soda,

orange zest

LIMONATA ROSSA 22
Villa Massa Limoncello, Aperol, lemon,

ginger syrup, Gambino Prosecco

BEER

PERONI 10

Pilsner, Rome, ltaly

TRUMER 10
Pilsner, Berkeley, CA

NORTH COAST SCRIMSHAW 10
Pilsner, Fort Bragg, CA

THREE WEAVERS EXPATRIATE 10
India Pale Ale, Inglewood, CA

ERDINGER 9

Non-Alcoholic, Hefeweizen, Germany

PINKY UP 15
Optimist Fresh, Orange Sec, cranberry,

lime

DESIGNATED DRIVER 14
soda water, ginger beer, pineapple, lime,

Lyre’s Aperitif

SPIRIT-FREE REFRESHERS

ERDINGER 9

Non-Alcoholic, Hefeweizen

LYRE'S SPARKLING
WINE 15

Alcohol-Free Sparkling Wine

BETTER BOOCH KOMBUCHA 11
Morning Glory
Ginger Boost

BASIL DROP 17
Seedlip Spice, Lyre’s Orange Sec,

lemon, basil

FRESH 75 16
Lyre’s Sparkling Wine, Optimist Fresh,

lemon, agave




WINE BY THE GLASS

SPARKLING

RUINART ‘BLANC DE BLANCS’ Champagne Brut, Champagne, FRA NV 40 /75 (375ml)

GAMBINO, Prosecco, Valdobbiadene, ITANV 18 [ 72
RUINART ROSE Champagne Brut Rosé, Champagne, FRA NV 40 /165
VEUVE CLICQUOT “Yellow Label’ Champagne Brut, Reims, FRA NV 40 /160

JULES Sparkling rose, Manzoni Moscato, Veneto, ITANV 18 / 70

WHITE
CLOS DU ROY, Sancerre, FRA 2023 19/ 75
LA STAFFA, Verdicchio, ITA 2022 19/ 75
IL MASSO, Pinot Grigio, Friuli, ITANV 16 / 60
LAGAR DE CEVERA Albarino, Rias Baixas, ESP 2022 19 /75
INCEPTION Chardonnay, Santa Barbara, California, USA 2021 22/ 85
PRESQU’ILE, Chardonnay, Santa Barbara, USA 2021 25/ 95

MACON-VILLAGES, Grand Elevage, Burgundy, FRA 2022 22 /100

ROSE / ORANGE
PANDA JUICE, Orange, North Coast, CA 2021 26 [ 117
LE FETE, Cotes de Provence, FRA 202218 / 70

PARES BALTA, Indigena rose, Garnatxa, Penedes, SPA 2020 16 / 65

RED
PANZANELLO, 1427 Chianti Classico, Sangiovese, Tuscany, ITA 2019 18 / 80
VINA ALBERDI RESERVA, La Rioja Alta, Tempranillo, Rioja, ESP 2019 19 / 84
BROWNE FAMILY ‘Heritage’ Pinot Noir, Willamette Valley, OR, USA 2021 20 /100
FOLEY JOHNSON, Cabernet Sauvignon, Napa Valley, USA 2021 25 / 113
ALLEGRINI Amarone della Valpolicella, Veneto, ITA 2019 35 /158
RISPETTO CABERNET, Puglia, ITA 202322/ 85

ROIG DE LA FIGUERA, Red Blend, Penedes, SPA 202019 / 75

DESSERT

MICHELE CHIARLO ‘Nivole’ Moscato d’Asti, Piedmont, ITA 2023 18



WINE BY THE BOTTLE

CHAMPAGNE

DOM PERIGNON, 2013 Champagne Brut, FRA NV 550
VEUVE CLICQUOT ‘LA GRANDE DAME’ Champagne Brut, FRA 2012 425
RUINART ‘BLANC DE BLANCS’ Champagne Brut, FRA NV 75 (375ml)
RUINART ROSE Champagne Brut Rosé, FRA NV 165 (750 ml)
DOM RUINART ‘BLANC DE BLANCS’ Champagne Brut, FRA NV 425

BILLECART SALMON ROSE Champagne Brut, FRA NV 180

WHITE
GRGICH HILLS ‘Fume Blanc’ Sauvingon Blanc, Napa Valley, CA, USA 2021 84
DOMAINE DU CLOS NAUDIN Vouvray Sec, Vouvray, FRA 2016 130
DAMIJAN PODVERSIC Friulano, ‘Nekaj, Friuli-Venezie Giulia, ITA 2014 125
DENIS JEANDEAU Pouilly-Fuissé, Vieilles Vignes, Burgundy, FRA 2018 166

JERMANN Chardonnay ‘Dreams’, Venezia Giulia, ITA 2021 150

RED
FLOWERS Pinot Noir, Sonoma Coast, CA, USA 2022 90
L'USINE Pinot Noir, St. Rita Hills, CA, USA 2018 150
MARQUES DE MURRIETA Rioja Reserva, ESP 2018 75
PRODUTTORI DEL BARBARESCO Barbaresco, Piedmont, ITA 2018 140
MARCHESI DI BAROLO Nebbiolo, Barbaresco, ITA 2017 140
GAJA CAMARCANDA ‘MAGARI " Bolgheri, Tuscan Blend, ITA 2019 220
NAPANOOK BY DOMINUS ESTATE Bordeaux Blend, Napa Valley, CA, USA 2020 250
OPUS ONE Bordeaux Blend, Napa Valley, CA, USA 2018 700
GIACOMO BORGOGNO ‘Cannubi’ Barolo, Piedmont, ITA 2018 300

TINUS ROUGE d’'UNE NUIT, Guffrens Heynen, FRA 2022 80



SPIRITS

TEQUILA GIN WHISKY & SCOTCH
Astral Blanco 16 Aviation 20 Basil Hayden’s Bourbon 22
Astral Reposado 18 Bombay 18 Bulleit Bourbon 19

Casa Del Sol Blanco 20 Empress 1908 20 Elijah Craig Bourbon 22

Casa Del Sol Reposado 25 Gordon’s 16 Four Roses Straight Bourbon 17
Casa Del Sol Afejo 30 Hendrick’s 21 High West Double Rye 22
Clase Azul Plata 37 Monkey 47 25 Jack Daniel’s 18

Clase Azul Reposado 45 Nolet’s 21 Jameson 18

Clase Azul Arejo 125 VODKA Larceny Bourbon 22

Clase Azul Gold 80 Belvedere 21 Makers Mark 18

Don Julio Blanco 23 Grey Goose 20 Michter's US*1 Rye 19

Don Julio Reposado 25 Ketel One 20 Russel’s 6yr Rye 21

Don Julio Afejo 28 Sky 18 Russel’s Single Barrel Bourbon 28
Nosotros Blanco 18 Tito’s 19 Suntory Toki 32

Nosotros Reposado 20 Olga 20 Tullamore Dew 16

Ocho Blanco 21 RUM Uncle Nearest 1856 23

Uncle Nearest 1884 28

Whistle Pig 10 Rye 28

Whistle Pig 12 Rye 35
Woodford Reserve Bourbon 18

Ocho Reposado 23
Ocho Afejo 25
Patron Silver 19

Avua Cachaca Amburana 22
Bacardi Quatro 20

Bacardi Superior 14
Gosling’s Black Seal 16
Gustoso Artisanal 22

Patron Reposado 21
Patron El Alto 32

Patron El Cielo 25 Balvenie Single Malt Scotch 14 yr 45

Rhum Barbancourt 17
818 Blanco 20 Rhum J.M. VSOP 35 Balvenie Single Malt Scotch 12 yr 32
818 Reposado 20 Dewar’s White Label Scotch 60

818 Afejo 24 Glenlivet 18 45

Ron Zacapa 23 28

Santa Teresa Solera 22
Glenmorangie 20

EXTRA ANEJO / RESERVA  Smith & Cross 17
Highland Park 12 25

Casa Del Sol Reserva 55 The Real McCoy 12 yr 19 .
Clase Ayl Ultra 530 The Real McCoy 5yr 15 Johnn!e Walker Black Label 18
Don Julio 1942 55 Wray & Nephew 20 Johnnie Walker Blue Label 70
Eiche R L Johnnie Walker Gold Label 26
1g t Reserve y818 45 BRANDY & COGNAC Lagavulin‘|6 40
Jose Cuervo de la Familia 50 C Queb Pi
o ampurro luebranta Fisco 20 Laphroaig Single Malt Scotch 10 yr 25
Maestro Dobel 50 Cristalino 45 Ermilio L La Sol
milio Lustau La Solera 17 Macallan Single Malt Scotch 12 yr 25
Tequila Ocho Extra Afiejo 48 H VS
ennessy 26 Macallan Single Malt Scotch Rare Cask 75
MEZCAL Hennessy VSOP 34 Monkey Shoulder 22
Clase Azul Durango 80 Hennessy XO 60 Oban 14 32
Del Maguey Madrecuixe 42 Remy Martin VSOP 24 Red Breast 12 26
Del Maguey Vida Espadin 20 Red Breast 15 42

Madre Mezcal Ancestral 46
Madre Mezcal Ensamble 24
Madre Mezcal Espadin 20
Nuestra Soledad 21

Unién 17



