- LUNCH SPECIAL \

$39 PER PERSON
WEEKDAYS 11:30 AM - 2 PM

CHOICE OF ONE ITEM PER CATEGORY

STARTER

SPICY TUNA ON CRISPY RICE (2) - Truffled avocado, tamari (GF)
ROASTED SHISHITO PEPPERS - tgjin, roasted pepitas, lime juice (V)
CLASSIC CAESAR SALAD - Organic green and red romaine, rustic croutons, parmesan & pecorino
cheese, house Caesar dressing (GFO)

THE BEVERLY CHOPPED SALAD - Iceberg lettuce, wagyu beef salami, crunchy chickpeas, sliced
avocado, shallots, mozzarella cheese, cherry tomatoes, cucumber, dijon vinaigrette (VGO /GFO)
[Add a protein: Mary’s Organic Chicken +9 | USDA Prime Steak +14 | Seared Icelandic Salmon +12 |
Wild Caught Tiger Shrimp +12]

ENTREE
THE BEVERLY SMASH BURGER CRISPY CHICKEN SANDWICH
Two 30z smash patties, sharp cheddar, grilled Toasted challah bun, avocado, onion aiolj,
onions, dill pickles, mustard and ketchup, coleslaw, tomato and pickles, served with fries
served with fries (VO) [Make it spicy with our sriracha glaze +2]
CHEF'S SMASH BURGER BAJA SHRIMP TACOS (2)
Two 4-oz smash patties, white & yellow Beer battered tiger shrimp, avocado slaw,
cheddar, grilled peppers & onions, avocado, chipotle-lime crema (GFO)
jalapefio ranch, served with fries STEAK TACOS (2)
SESAME BBQ SALMON Marinated steak, grilled fajita veggies,
Seared salmon, sweet sesame BBQ sauce, guacamole, jalapefio crema (GFO)
greens and feta salad SPICY VODKA RIGATONI
MARGHERITA PIZZA Vodka sauce, Calabrian chilis, fresh Italian
San Marzano tomato sauce, buffalo burrata (VG)
mozzarella & basil (VG) WAGYU BEEF PEPPERONI PIZZA
TRUFFLE & WILD MUSHROOM PIZZA Spicy marinara, mozzarella, wagyu
Roasted wild mushrooms, aged gruyere, pepperoni, hot honey
freshly shaved black truffle (VG) [+6 supplement]

[+5 supplement]

DESSERT

COOKIE BUTTER CHEESECAKE
Topped with Biscoff cookie butter, cinnamon cookie cream (VG)
CHOCOLATE CHIP COOKIE (VG)

ENTIRE TABLE MUST PARTICIPATE

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.
Please inform your server if you have any allergies or dietary restrictions.
We are not responsible for an individual's allergic reaction to our food or ingredients used in food items.




