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Draft Beer.occoviiieiieiiieeiieeieeeen, 5

We support local Los Angeles brewers
West Coast Oysters ............... 3ea Riesling .................................... 12
Cocktail Sauce “Kick-On Vineyard,” Santa Barbara, CA 2021
Moules Mariniere.......ccccceeeeunnn.. 9 MalbecC....cooeiiieiiiieiiiiie e 12
Coconut Curry Broth Chateau du Cédre, Marcel, Cahors, FR 2020
Cheese & Charcuterie............. 16 Screenland Sangria......cc.......... 9
Chef’s Artisanal Selection Sometimes sweet, always seasonal
Pommes Frites...ccccccevvvinvininnnnnn. 8 Culver 'Classic' Cocktail.......... 9
Shaved Parmesan Spirit + Soda
Potato Gaufrettes.........cceeeeneee 4 Margarita.....coccoeveiiiieiinieans 10
French Onion Dip Tequila, Agave, Lime

Old Fashioned........ccccevvevinnnnnnns 10

Bourbon, Bitters, Demerara
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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
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