
W E L C O M E  T O

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.P65Warnings.ca.gov/restaurant. Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of foodborne 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. For more information go to www.P65Warnings. ca.gov/alcohol

D E S  O E U F S  &  E N T R É E S

G R E E N S  &  G R A I N S

S I D E S

S W E E T S

R A W  B A R

Tuna Ceviche
Pickled Onions, Coriander, Lime ..........................................................................................$16

West Coast Oysters
6pc, Mignonette, Lemon .......................................................................................................$26

Poached Shrimp
4pc Shrimp, Spicy Cocktail Sauce .......................................................................................$18

Whole Chilled Maine Lobster 
Dijionnaise, Cocktail Sauce, Drawn Butter .......................................................................$64

Plateau de Fruits de Mer 
½ Dozen West Coast Oysters, 4pc Poached Shrimp, 1/2 1.5LB Maine Lobster, 
Steamed Mussels, Seafood Ceviche, Toasted Baguette .................................................$135

Grand Crudités
Market Vegetables, Poached Shrimp, Saffron Aioli  ..................................................$32

Ceasar Salad
Lemon, Anchovy, Parmigiano ............................................................................................................................................................................ $18 

Tuna Nicoise
Big Eye Tuna, Haricots Verts, Soft Egg, New Potatoes, Fines Herbes .........................................................................................................$31

Chop Salad
Grilled Chicken Breast, Avocado, Cabbage, Matcha-Peanut Dressing .......................................................................................................$28

Avocado Tartine 
Grilled Baguette, Cherry Tomatoes, Red Pepper Marmalade, Espelete Mollica ...................................................................................... $20

Hippie Bowl  
Heirloom Quinoa, Farro, Chopped Tuscan Kale, Grilled Vegetables, Avocado, Sunflower Seed Dressing.............................................$21

Smoked Salmon Plate
Bagel or Baguette, Tomatoes, Marinated Beets, Red Onion, Cream Cheese, Cucumber ...........................................................................$26

Grapefruit Brulée ........... .$6

Roasted Potatoes .............$5

Side Pastry............................$5

Side Avocado ............... . . .....$5

Side Fruit ................ . .... . . ...$6

Side Protein ....... . . . ..........$6

Yogurt & Granola  
Seasonal Berries, Ginger Rose Syrup, Straus Yogurt, Almond Granola ...................$14

Vanilla Bean Waffle 
Maraschino Cherries, Whipped Cream, Pistachio .......................................................$18 

Almond Butter Toast
Sourdough, Strawberry Jam, Toasted Almonds ............................................................$16

Turmeric Spiced Porridge
Coconut Cream, Almonds, Oats, Honey, Cinnamon .................................................... $18 

Culver Breakfast
Two Eggs Any Style, Rosemary Potatoes, Choice of Protein: Bacon, Chicken Apple 
Sausage or Turkey Bacon, Toast with Whipped Brown Butter & Jam .....................$24

Smoked Salmon Benedict
Whole Wheat English Muffin, Poached Eggs, Tarragon Bearnaise...........................$32

Egg White Frittata 
Broccolini, Garlicky Kale, Gruyere, Boursin Cheese, Fines Herbs ............................$20

Baked Eggs 
Roasted Tomato, Ratatouille, Chevre Cheese, Toasted Baguette .............................$20

Breakfast Burrito 
Bacon, Soft Scrambled Eggs, Beemster Cheese, Crispy Hashbrowns ......................$18

Le Smash Burger 
Caramelized Onions, American Cheese, Kimchi Thousand Island............................$18

Culver Club 
Grilled Chicken Breast, Gem Lettuce, Crispy Bacon, Tarragon Aioli .......................$23

Steak Frites 
8oz American Wagyu Bavette, Pomme Frites, Béarnaise  .........................................$39


