SANTA MONICA

RUSTIC CANYON

March 9, 2024

Milo & Olive bread with olive o1l 9
lavender almonds 9

marinated olives 9

The Garden Of’s ‘salanova’ lettuces with shallot vinaigrette 20
beets & berries...avocado, buckwheat, quinoa, amaranth, & walnut 22
The Garden Of’s carrots, ‘caracara’ orange, avocado, chili, lime, & pine nut 23
double-shucked peas, white chocolate, & macadamia/// 2024 version 29
crispy Weiser Farms ‘red amarosa’ potatoes with truffled cheese fonduta 24
charcoal-grilled ‘oyster’ mushrooms with porcini worcestershire 25

Rancho Gordo ‘yellow eye’ bean ribollita, rosemary, garlic, chili, & torn bread 24

...add an organic sunny egg 4
farmers cheese gnocchi, Tutti Frutti peas, snaps, green garlic, mint, & pistachio 34

Transparent Sea prawns diavolo, Tehachapi Grain Project’s ‘8-row flint’ corn polenta 36
petaluma duck leg confit, red wine-braised red cabbage, & ‘pink lady’ apple 40

Mt. Lassen trout, french leeks, vermouth sauce with chives & trout roe 48
(a Monterey Bay Aquarium Seafood Watch BEST CHOICE)

bone-in pork chop, Weuser Farms sprouting broccoli, & XO sauce 59

prime Brandt new york strip, radicchio ‘tardivo’ in aged vinegar, & bordelaise 75

baked pavlova, j7’s Lone Daughter kiwi, & bee pollen 14
baked vanilla cheesecake, Tamai Farms rhubarb jam, & almond crumble 74
triple chocolate cookie, ‘guanaja’ cremeux, & caramelized white cho colate 74

Malibu honeycomb ice cream -OR- grapefruit mint sorbet 7

On Vegetables cookbook 50

sous chefs: elijah g deleon & dominic wohlfart A 4% charge is added by the restaurant to all checks to
lead line cook: yesie mejorado help offer fully-covered healthcare to our employees.
chefs de partie: diego orellana, roman ramirez, jack harper, please let us know if you have any questions.

brandon chen, joe fox, taylor hsll
chef/owner: jeremy fox *Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne
illness, especially if you have certain medical conditions.



