
CHICKEN & WAFFLE $24
FRIED CHICKEN TENDERS, HOT MAPLE, BUTTERMILK

WAFFLES

GRILLED CHILEAN SALMON (GF) $34
LEMON CAPER SAUCE, SEASONAL VEGETABLES

8 OZ STEAK + FRITES (GF) $36
MARKET SALAD, FRIES, CAFE DE PARIS BUTTER

CAESAR SALAD $24
ROUGH CHOP BABY GEM, PANGRATTATO, HARD BOILED EGG,
PARMIGIANO REGGIANO CAESAR DRESSING
ADD: CHICKEN KATSU $9 GRILLED CHICKEN $5 SALMON $12  

SEASONAL SALAD $20
FENNEL, RADISH, MINT, SUGAR PEAS, BUTTER LETTUCE,
FRISEE, BURRATA, POPPY SEED DRESSING
ADD: CHICKEN KATSU $9 GRILLED CHICKEN $5 SALMON $12
STEAK $15

POKE BOWL $27
DICED TUNA, BROWN RICE, EDAMAME, PICKLED RADISH
SALTED CUCUMBERS, BONITO FURIKAKE, AVOCADO, PICKLED
GINGER, WASABI, SESAME DRESSING

CHARCUTERIE BOARD $35
PROSCIUTTO DI PARMA, MORTADELA, SALAMI
FINOCCHIONA, D’AFFINOIS, TUSCAN GOAT CHEESE,
MANCHEGO, PICKLES, FIG JAM, GRISSINI, LAVOSH
CRISPY CHICKEN TENDERS + FRIES $24
CALABRIAN CHILI, LEMON, RANCH, HOT HONEY
CHICKEN SANDWICH $24
CRUMBED CHICKEN, BRIOCHE, BREAD AND BUTTER PICKLES,
CABBAGE, TONKATSU SAUCE, KEWPIE MAYO
FIG BACON BURGER + FRIES $25
6 OZ BEEF PATTY, BRIOCHE, BACON, FIG JAM, AMERICAN
CHEESE, BIBB LETTUCE, TOMATO, ONION, PICKLES, BURGER
SAUCE
*SUB IMPOSSIBLE PATTY

FOLLOW US AT @CAFEFIGDTLA

APPETIZERS

HUMMUS (VG, GF)  $15
CELERY, CUCUMBERS, CARROTS, RADISH, SUMAC, EVOO

CHIPS + GUAC (VG, GF)  $15 
TORTILLA CHIPS, AVOCADO DIP

SPICY TUNA TARTARE  $26
SPICY AHI TUNA, WONTON CHIPS, FRESNO, RED ONION,
TOBIKO, SCALLION, SESAME SEEDS, RAYU OIL, CILANTRO
FLOWERS

CONFETTI FRIES (VG)  $16
FRIED HERBS

BUFFALO CHICKEN WINGS    $17
CARROTS, CELERY, RANCH

OLIVES + NUTS (VG,GF)    $15
MARINATED OLIVES, ROASTED SALTED PISTACHIOS

FRIED CALAMARI  $27
JALAPENO, FRESNO, ONION, ZESTED LEMON,
SAMBAL AIOLI

TEMPURA CAULIFLOWER (V)  $16
BATTERED FRIED CAULIFLOWER , DUSTED IN
TOGARASHI, CHOICE OF KOSHO AIOLI OR SAMBAL
AIOLI

 A 4% BENEFITS SURCHARGE WILL BE ADDED TO 
HELP DEFRAY THE INCREASE COSTS OF WAGES & BENEFITS.
20% AUTO GRATUITY IS INCLUDED ON ALL CHECKS. V3

SHARES, SALADS & SANDWICHES 

SUBSTANTIAL

V: VEGETARIAN  VG: VEGAN  GF: GLUTEN FREE

KITCHEN HOURS:  
3:00PM - 10:00 PM (LAST CALL 9:45PM)

BAR HOURS: 
SUN-THURS 7AM - 10PM / FRI-SAT 7AM-12AM

(LAST CALL 15 MINUTES BEFORE CLOSING)



H A P P Y  H O U R
AVAILABLE SUNDAY THROUGH THURSDAY 

FROM 4:00 PM TO 6:00 PM

 SEASONAL BEER $8 

HOTEL FIGUEROA WHITE OR RED WINE $9

CLASSIC PALOMA $12
 TEQUILA ALDERETE BLANCO, FRESH LIME JUICE, AGAVE, GRAPEFRUIT JUICE

ESPRESSO MARTINI $12
DOBEL DIAMANTE, MR BLACK, FRESH ESPRESSO SHOT, DEMERARA

TRADITIONAL MARGARITA $12
EL TESORO BLANCO, ORANGE LIQEUER, FRESH LIME JUICE, AGAVE

MAKE IT SPICY

HUGO SPRITZ $12
 ST GERMAIN LIQUEUR, PROSECCO 

FEATURED COCKTAIL $15
1926 CENTENNIAL OLD-FASHIONED

CLASSIC SIDECAR

SPECIALTY COCKTAIL $15

#ONLYATFIG

Resident DJ Je’li
Every Wednesday 5pm - 8pm

THE CONSUMPTION OF RAW OR UNDERCOOKED MEATS, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE THE RISK OF 
FOODBORNE ILLNESS. PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES OR DIETARY RESTRICTIONS.


