BRASSERIE

BALANCED PLATES, CRAFTED FOR A FRESH START
59 PER PERSON

STARTERS

SALAD DE CHEVRE CHAUD
arugula, figs, pine nuts, dijon vinaigrette

BEET SALAD
red and golden beets, burrata, black truffle

CHARRED SPANISH OCTOPUS
lemon, caper, tomato, olive, chimichurri

SHRIMP COCKTAIL
lemon aioli, cocktail sauce

PLATES

CHICKEN PAILLARD
arugula, tomatoes, pickled onions,
buttermilk tarragon dressing

SEARED FILET OF BRANZINO
provencale vegetables, parsley oil, basil

TUNA NICOISE
haricot verts, peewee potatoes, boiled egg,
olives, red wine vinaigrette

80Z FILET
simply grilled, roasted garlic, shallot +10

DESSERT

ORCHARD APPLE TART TATIN
créme anglaise, cocoa nibs

MIXED BERRIES
raspberry, blueberry, strawberry



BRASSERIE

ZERO PROOF REQUIRED

LEMONCELL-NO MARTINI 14
pallini limonzero, triple chamomile tea, lemon juice

SLIMMS CUP 14
clean g, cucumber lime sour, black tea

NOT AT ALL SPRITZ 14
ritual aperitif alternative, lemon juice, dragon fruit & papaya,
club soda, peychaud’s bitters

OH NOJITO 14
ritual rum alternative, mint matcha syrup, lime juice,
coconut water

PROTEINA COLADA 14
ritual rum alternative, coco real, pineapple & lime juice,
procel protein powder

protein: 10g
BEER WINE

HEINEKEN 0.0 LAGER, MISSING THORN, ROSE,

Amsterdam 8 California 12
ATHLETIC BREWING CO. MISSING THORN, RED,

‘UPSIDE DAWN’ GOLDEN ALE, California 14

San Diego, California 8 MISSING THORN, SPARKLING,
ATHLETIC BREWING CO. California 14

‘FREE WAVE'’ HAZY IPA,
San Diego, California 8

BELLINI ZERO CIPRIANI 14

This season, join us at select Berg Hospitality Group locations for more healthy menu options and
non-alcoholic beverages that support New Years Resolutions and Dry January Intentions.



