
 
 

Bon appetit from the kitchen 
*Consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of food-borne illness.


*20% service charge will be added to all checks* 
Subject to City of Santa Monica sales tax.  

Sides 
Herb Mashed Potatoes   8 GF 
Grilled Broccolini   8 GV 
Grilled Asparagus   8 GV 
French Fries   12  
Truffle-Parmesan Fries   15 

Desserts 
Vanilla or Chocolate Ice Cream   6/10 
Mango Sorbet   7/11 GV  
Black Cherry Ricotta Cheesecake    15 
Triple Chocolate Mousse Cake   12 

Salads, Sandwiches & Mains 
Romaine Caesar Salad   16 V 

romaine, shaved parmesan, croutons and our house caesar dressing

Wedge Salad   16 GF 

ice berg lettuce, bacon bits, cherry tomatoes, pickled red onion, blue cheese dressing 
Beachfront Chicken Sandwich   24 

grilled chicken, bacon, butter lettuce, tomato, avocado, basil mayo, sourdough

Delfina Wagyu Burger   28 

cheddar, onion, butter lettuce, oven dried tomato, chipotle aioli, brioche bun

add avocado or bacon +4 /


Steak Frites  36 
8oz. skirt steak, fries, coconut peppercorn jus


Pan Seared Salmon   38 GF 
pan seared salmon, asparagus, romesco and lemon herb oil


Gnocchi   26 V 
wild mushroom, crispy shallots, asparagus, sherry wine cream sauce, and parmesan


Add Chicken +12, Salmon+20, Wagyu Patty +15, Steak +22 

Small Bites 
 


Pico Mezze   15 V 
hummus, grilled pita, extra pita +2


Rock Fish Tacos   13 GF 
avocado, coleslaw, jalapeño-lime aioli, 


in an organic corn tortilla (add a taco +5)

Coconut Shrimp   16 

fried coconut breaded shrimp, sweet & sour sauce 

Wings   13 

choice of spicy buffalo or sweet & spicy, crudités  




Craft Cocktails   19 
Tom Cat Bee’s Knees – barr hill tom cat gin, honey, lemon juice 
Chipotle Pineapple Margarita – tanteo chipotle tequila, pineapple, lime, agave, tajin rim 

Watermelon Red Bull Smash – meili vodka, watermelon red bull, mint, lime

Mai Tai – cruzan rum, brugal 1888 rum, lime, dry orange curaçao, orgeat

Mezcal Mule – dos hombres mezcal, lime, ginger beer, creme de cassis topper

Flora Zen – tito’s vodka, orgeat, topped with sparkling grapefruit soda

Stephanie’s Forbidden Sour – four roses bourbon, pama liqueur, lemon juice, simple syrup

Tequila con Espresso – casamigos reposado, illy espresso, kahlua, simple syrup

 


ASK ABOUT OUR MONTHLY COCKTAIL OFFERINGS 

Craft Draft Beers   9 
North Coast “Laguna Baja” Mexican-Style Dark Lager - Fort Bragg, CA 
Lost Coast “Great White” Wheat - Eureka, CA

Boomtown “Mic-Czech” Pilsner - DTLA, CA

Almanac “Love” Hazy IPA - Alameda, CA

Elysian “Space Dust” IPA - Seattle, WA

Kona “Big Wave” Golden Ale - Kailua - Kona, HI


Bottled Beers 

Wines 
Sparkling 
La Marca Prosecco - NV, Treviso, Italy   14/54

Poema Cava - NV, Spain   15/58

Piper Sonoma – Sparkling Rosé, Sonoma, CA   17/66

Billecart-Salmon Blanc De Blanc, Mareuil-sur-Aÿ  - NV, France   215


White 
Il Masso Pinot Grigio - Friuli Region, Italy   14/54

Boen Chardonnay - Tri County, CA   17/64

13 Celsius Sauvignon Blanc - New Zealand   14/54

J. Vineyards Pinot Gris – Russian River Valley, CA   15/58

  
Rosé 
Bianchi – Paso Robles, CA   15/58

Chateau de Berne Romance - Provence, France   17/66

Chateau D’Esclans Whispering Angel - Provence, France   19/70


Red 
Talbott Vineyards Pinot Noir – Monterey, CA   17/66

Graffigna Malbec - Mendoza, Argentina   15/58

Destinata Syrah - Santa Barbara County, CA   17/66

Stag Red Blend - Paso Robles, CA   16/62

Daou Cabernet Sauvignon - Paso Robles, CA   19/79

Belle Glos “Las Alturas” Pinot Noir - Sonoma, CA   20/90


Lyre’s Non-Alcoholic Cocktails 15 
  

Lyre’s Pink London Spirit - “Gin & Tonic”

Lyre’s Agave Blanco Spirit - “Margarita”

Lyre’s White Cane Spirit - “Mojito”

Lyre’s Classico - “Prosecco”

Lyre’s Spritz - “Aperol Spritz”

	        

FULL BAR AVAILABLE

*20% service charge will be added to all checks* 

Subject to City of Santa Monica sales tax. 

Budweiser  
Bud Light 

 

Stella
Lagunitas IPA 

Estrella Jalisco
Paulaner Wheat 

Heineken
Heineken 00


