
BREAKFAST 
MATCHA CHIA PUDDING  14  DF/V*
raspberry, coconut, granola, honey

FRUITS FROM THE MARKET 15  VG/DF/NF/GF

FROZEN AÇAÍ  BOWL 15 VG
almond butter, cocoa nib granola, blueberries

SCOTTISH OATMEAL  15  V*
honey butter, bee pollen, pistachio
   add berries +4

FRENCH TOAST 19  V 
pumpkin, candied pecans, brown butter mascarpone

PIRI  PIRI  AVOCADO TOAST 19  NF/V*
pumpernickel, burrata, radish, tomato
   add soft-boiled egg   +4
  add smoked salmon +8

SMOKED SALMON*  24  NF
johnny cakes, avocado, lemon crème fraîche

SCHANER FARMS’  EGG FRITTATA* 23  V/NF/GF

winter squash, maitakes, kale, salsa macha

CARNITAS+SWEET POTATO HASH 25  NF/GF/V*
avocado, javi’s green chile, poached eggs

HUEVOS DIVORCIADOS  18  NF/GF
two chilis, black beans, queso fresco, crème fraîche, tortillas

FARMERS’  EGGS  17   V/NF
any-style with potato or tomato, arugula salad, toast

BREAKFAST EGG SANDWICH*  21   NF
garlic sausage, riojana, sloppy sauce, arugula salad

BLTA TOAST*  24  NF

wagyu beef bacon, aïoli, sunny up egg

GRILLED STEAK +  EGGS*  35   NF/DF
patatas bravas, arugula, scallion pistou

BEVERAGES

SIDES 
Market Berries 9

Small Arugula Salad 5 

Grilled Toast & Jam 6

Breakfast Potatoes 6

Nueske’s Bacon 9

Little West Juice - Quench  12 

watermelon, strawberry, jicama

Little West Juice - Sunrise  12 
orange, carrot, ginger

Little West Juice - Clover  12 
kale, cucumber, celery

Little West Juice - Gingersnap  12
fuji apple, green apple, ginger, lemon

Little West Juice - Fireball Shot  6 
2 oz. shot, ginger, turmeric, cayenne, pepper

PASTRIES
Butter Croissant 6   V

Pain Au Chocolat  7   V

Almond Croissant  8  V

Cinnamon Twist Morning Bun  8

Hazelnut Coffee Cake Muffin  6   V

Blueberry Lemon Drop Scone  6   V

Pecan Sticky Bun  7   V

  “Suzanne-style” with applewood bacon  9

BERRY BANANA SMOOTHIE  14
blueberry, strawberry, banana, oatmilk, flax seeds

DIOSA VERDE SMOOTHIE   14
kale, spinach, almond butter, banana, chia seeds 

For parties of 6 or more guests, Downtown L.A. Proper adds a 20% service charge that goes directly to its 
colleagues.  Downtown L.A. Proper adds a 5% wellness surcharge to assist in providing healthcare benefits 
for our colleagues.  

*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.  Drinking distilled spirits, beer, coolers, wine 
and other alcoholic beverages may increase cancer risk, and during pregnancy, can cause birth defects.

Warning: Certain foods & 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 can-
cer and birth defects or other reproductive harm.  For more information go to www.P65Warnings.ca.gov/
restaurant.  

IN ROOM DINING 
DAILY 7 :00 AM -  11 :30 AM

| V | VEGETARIAN

| VG | VEGAN

| GF | GLUTEN FREE

| NF | NUT FREE 

| DF | DAIRY FREE 

V*  denotes items that can be modified to accommodate vegan and vegetarian diets

Fresh Orange or Grapefruit Juice 8

Counter Culture Coffee 7

Espresso 6

Americano 9 

Cappuccino 8

Latte 9

Iced Tea 6

Hot Tea 8

Grilled Blueberry Boule + Lemon Butter 7

Grilled Linguiça 9   | Maple Chicken Sausage 11

NutHouse Granola 7

Straus Greek Yogurt 6

Tomatoes 5  | Avocado 5


