chef de cuisine dylan patel
executive sous chef rey quinones

forthetable

chickpea hummus with tahini, sumac
and hearth baked pita 14
additional hearth baked pita 2.5

grilled broccoli with white miso bagna cauda,
pomegranate and hazelnut dukkah 21

sweet potatoes with avocado, za’atar buttermilk,
crispy bulgur and preserved lemons 22

*grilled butcher steak
with taleggio cheese, brussels sprouts
and smoked almond harissa 28

chorizo-stuffed medjool dates
with bacon and piquillo pepper-tomato sauce 223

salads

avec caesar with baby kale, chopped romaine,
anchovy, seeded crackers and aged parmesan 9/18

endive and apple salad
with parmesan yogurt, gordal olives,
roasted garlic and crushed pistachio 10/80

marinated kale salad with satsuma orange,
marinated cherry tomato, black garlic romesco
and manchego cheese 20

add yogurt marinated chicken to any salad 8

served with lentil salad or falafel seasoned potato chips

yogurt marinated chicken on pita
with fermented chili sauce, garlic toum
and bread and butter pickles 20

*lamb burger with berbere spiced tomato jam,
tahini yogurt, cucumber and mint 20

smoked salmon eschabeche tartine
with cucumbers, snap peas and garlic aioli 31

red lentil soup with cilantro and pepitas §/10
marinated lentil salad 3

falafel seasoned potato chips 3

hummus + pita 7

*these items are cooked to order
consumption of raw or undercooked foods such as seafood
and shellfish may increase your risk of food borne illness.

please inform your server of any allergies or dietary restrictions you may
have as items on the menu contain ingredients that are not listed.

*estaurant-weel

restaurant week lunch menu 30 per guest

choice of:

black citron iced tea, soft drink
or lavender lemonade

st
choice of:

chorizo-stuffed medjool date with bacon
and piquillo pepper-tomato sauce

red lentil soup with cilantro and pepitas

“SeEePE-

choice of:

endive and apple salad with parmesan yogurt,
gordal olives, roasted garlic and crushed pistachio

avec caesar with baby kale, chopped romaine,
anchovy, seeded crackers and aged parmesan

marinated kale salad with satsuma orange,
marinated cherry tomato, black garlic romesco
and manchego cheese

yogurt marinated chicken on pita
with fermented chili sauce, garlic toum
and bread and butter pickles
served with falafel seasoned potato chips

*lamb burger with berbere spiced tomato jam,
tahini yogurt, cucumber and mint
served with falafel seasoned potato chips

smoked salmon eschabeche tartine
with cucumbers, snap peas and garlic aioli

choice of:

rolled baklava with fig, walnut,
orange blossom honey syrup and whipped ricotta

citrus earl grey snickerdoodle

-desserts-

fior di latte affogato
with chocolate chip shortbread cookie 10

rolled baklava with fig, walnut,
orange blossom honey syrup and whipped ricotta 6

nutter butter squares 3 ea
concord grape & mint sorbet 6
meyer lemon meringue gelato 6

coffee brownie fudge ripple gelato 6

26 january 2026

-coffee-8tea-

café avec 10
espresso + your choice of brandy or mirto

avec espresso martini 18
ch vodka, espresso, grand marnier, meletti coffee liqueur

big shoulders 1848 espresso 3/5
cappuccino 6 ° latte 6 * americano 5

tea by rare tea cellar 8
mint meritage | chamomile - rose
berry meritage | pomegranate green
bourbon vanilla chai | crema earl grey

apples Lo aAPPIES ..ot 12
ritual rum, seedling apple cider, lime

london Calling ..........c.oeiiiiiiiiiiiiiiii e reeeeeeaans 12
lyre’s pink london spirit, grapefruit, lemon, earl grey tea

NONEION ...c.oetiniiiiii e 12
ritual gin, ritual apertivo, lavender

SPARKLING

Monmousseau, Crémant de Loire, France (chenin blanc) ...15
Marino Abate, “Inzolita” Pét-Nat, Sicily, Italy (inzolia)........ 16

ROSE & ORANGE
Font Des Péres, Provence, France (mourvédre, cinsault)...12
Navarsotillo “Binario” Orange, Spain (garnacha blanca) ....15

WHITE

Rostaing Tayard “Le Chant du Loup”, France (chardonnay)17
Coto de Gomariz, Galicia, Spain (treixadura) ........................ 16
Can Sumoi, Penedés, Spain (xarel-10)............ccccceeveruvvreeeernnnnne 16
Kir-Yianni “The North”, Florina, Greece (assyrtiko) ........... 14
Massaya, Beqaa Valley, Lebanon (sauvignon blanc)............ 185
RED

Rimbert “Cousin Oscar”, France (cinsault, pinot noir) ....... 13
Mas des Bressades, France (cabernet, syrah)...................... 14
Luigi Maffini “Kleos”, Campania, Italy (aglianico)................ 17
Sierra del Tolono, Rioja Alavesa, Spain (tempranillo) ......... 17
Carlos Raposo “Impecéavel”, Ddo, Portugal(touriga nacional)15
Thymiopoulos, Naoussa, Greece (xinomavro) ....................... 14

To help One Off Hospitality provide staff members with wellness benefits and health
insurance, a 3.8% Hospitality Supplement has been added to your bill.
We believe everyone deserves affordable health care.



