LUNCH

COCKTAILS ... 20

APEROL SMASH
Green Grapes & Fresh Peppermint, Tito’s
Vodka, Aperol Italian Bitters, Freshly

Pressed Lemon Juice

KENTUCKY DAYBREAK

Buffalo Trace Kentucky Straight Bourbon,

Olorosso Sherry de Lustau, Freshly

FRESHLOVE

Fresh Genovese’ Basil, Ketel One Vodka,
Ligueur De Vanil, Freshly Pressed Citrus
« Yellow Bell Pepper Juice

EL PRESIDENTE

kL Silencio Mezcal, Ireshly Pressed Lime

Juice, House Blended Clover Honey Syrup

HANKY PANKY

Tangueray London Dry Gin,
Carpano Antica Formula Vermouth,

Amaro Fernet Branca, Orange Ol

A BELLINI BY THE BEACH

Fresh Thyme, Pureed White Peach, Cava

Pressed Lemon, Orange Bilters

STARTERS

BLACK TRUFFLE PIZZETTA ... 38
Wild Forest Mushrooms, Fontina, Buffalo Mozzarella,
Porcini Black Truffle Tartufata Sauce

TRUFFLE CAESAR ... 26

Baby Gem Lettuces, Romaine Hearts, Baby Kale,
Charcoal Crouton, Black Truffle Dressing

SHRIMP CEVICHE “ ... 23 BURRATA PIZZETTA ... 25

Passion Fruit Leche de Tigre, Habanero, Thai Basil, — Fin- San Marzano D.O.P, Goat Horn Pepper, Pine Nuts,
ger Lime Thai Basil, Roasted Garlic Oil

CRISPY RICE HAWAIIAN TUNA “ ... 18 CRISPY CALAMARI ... 18

Grilled Pineapple, Sesame, Wakame, Wasabi Local Caught, Spicy Arrabbiata Sauce, Fried Capers

BRUSSEL SPROUTS ... |7 SUMAC SPICED LAMB MEATBALLS ...18

30 Year Aged Balsamic, Brown Butter, Hazelnut Flaxseed, Caraway Yogurt, Garlic Herbed Bread

MAINS

THAI CHICKEN SALAD ... 24 VEGETARIAN CAPRESE SANDWICH ... 22

Napa Cabbage, Romaine Hearts, Mango, Rice Noodles, Avocado, Charcoal Bread, Portobello Mushroom, Burrata,

Crispy Noodles, Cashews, Fine Herbs, Spicy Peanut Vinaigrette Grilled Vegetables, Heirloom Tomatoes, Basil Pesto

CHOPPED SALAD “/ ... 24 CHIMICHURRI TURKEY SANDWICH ... 23

Romaine Hearts, Radicchio, Chickpeas, Salami, Pepperoncini, Avocado Spread, Spicy Peppers, Tomato, Pickled Onion,
Tomato, Red Onion, Gruyere, Citrus Oregano Vinaigrette Manchego, Dijon Aioli

NICOISE SALAD “" ... 28 CRISPY CHICKEN SANDWICH ... 24
Sesame Crusted Tuna, Butter Lettuce, Romaine, Tomato, Onions, Spicy Vodka Sauce, Fried Chicken, Parmesan,

Haricot Vert, Potatoes, Hardboiled Fgg, Olives, Dijon Dressing Pepperoncini, Pickled Shallots, Watercress Pistou

GRILLED FISH TACOS ... 25 WAGYU BURGER ... 25
Catch of the Day; Black Garlic Slaw, Pickled Red Onions,

Tomatillo Avocado Salsa

Chef’s Secret Blend, Aged Gouda, Caramelized Onions,

Umami Sauce

SPICY RIGATONI VODKA ... 25 MEDITERRANEAN BRANZINO " ... 36

Campari Tomato Sauce, Burrata, Opal Basil, Pine Nuts Roasted Fennel, Campari Tomatoes, Turmeric Couscous

CAULIFLOWER STEAK '¢ ... 26

»

Yellow Curry, Hemp Seed “Risotto”, Black Currant, Pumpkin Seed,
Basil Salad

ORA KING SALMON ... 38
Sumac, Baby Leek 3 Ways, Shiitake, Forbidden Rice

IMPOSSIBLE BOLOGNESE '“ ... 27 MARY'S CHICKEN ... 35

) ) . Spinach Purée, Jerusalem Artichoke, Meyer Lemon
Fresh Fettucine Pasta, Campari Tomato Sauce, Vegan Parmesan / ’ 1)

Caper Beurre Blanc
SPA OMELET “" ... 23 STEAK FRITES “ ... 39
Ligg White Omelet, Mushrooms, Oven Dried Tomatoes, Kale
Served with a side of fresh cut fruit

Prime Flat Iron, Peppercorn Sauce, Béarnaise,
Skinny Fries

The Penthouse Restaurant | 1111 2nd Street Santa Monica CA 90403 | @ThePenthouse

Consuming raw or undercooked foods can increase risk of food borne illness. | Please inform your server of any allergies. | A 20% service charge is added to parties of 6 or more.



