
LAMB CHOPS   39
c reamed t za t z i k i /pomegranate  seeds  (GF )  

SHORT R IB  &  POLENTA  43
red  w ine  borde la i s /c reamy  po lenta  (GF )  

GRILLED CHICKEN  32
tomato  b ra i sed  ch ickpeas  (GF )   

BAKED SNAPPER  44
red  snapper  f i l e t /a rugu la  sa lad  (GF )

SCALLOPS  44
beef  chor i zo/mojo  ro jo /pota to/ch i ves  (GF )  

LAMB B ITES   21
tah in i /ha r i s sa /goat  cheese/p ick led  on ion  (GF )   

GR ILLED CHORIZO &  EGG  18
smoked  bee f  sausage/so f t  egg  (GF )

HUMMUS  16
ch ickpea/ tah in i /g r i l l ed  naan  (V )

SHISHITO PEPPERS   18
bl i s te red/gar l i c  a io l i / l ime  (V /GF )   

ROCK SHRIMP  24
tempura  ba t te red/a j i  amar i l lo  sauce  

CHICKEN SKEWERS  19  
sp iced  ch icken/ roas ted  lemon/a io l i  (GF )

RICOTTA WHIP   19
blueber ry  v in /baguet te / f igs  (V )

PAPAS BRAVAS  15
ch i l i / a io l i / sca l l ions  (V )   

OCTOPUS CARPACCIO   21
l emon  v ina ig re t te /bean  sp routs / tu rmer i c  a io l i  (GF )

V - vegetarian  l  VV - vegan  |  GF - gluten free 
20%  service charge added to parties of 6 or moreConsuming raw or undercooked meats, poultry, seafood, shellfish, and eggs can increase risk of foodborne illness

 MARGHERITA  18
tomato/mozzarella (V)

SPICY SALAMI  19
fresnos/hot honey/

goat cheese/arugula

PESTO & SPINACH  18 
spinach/raisins/goat cheese (V)

FLATBREAD

TO BEGIN

SMOKE & SEAR

OYSTERS (min 6) 
East/West  4.5

mignonette/horseradish sauce (GF) 

CEVICHE  21
pulpo/shrimp/snapper/

calamari/leche de tigre (GF)

SALMON TARTARE  22 
salmon/lemon/mustard/

pickled onions/crisps

TUNA CRUDO  24
cucumber/pomegranate

relish/grain mustard dressing

RAW BAR

BOARDS

CHEESE  28
artisanal cheeses/nuts/honeycomb/

crudités/marinated olives/
 seasonal fruit (V)

CHARCUTERIE  30
cured meats/cornichons/

whole grain mustard 

4PM - 6PM DAILY
@lokaljc

VEGETABLES

CAESAR SALAD  18
romaine hearts/poached egg/

parmesan/thin croutons

STONE FRUIT BURRATA SALAD  18
brûlée burrata/grilled fruit/frisée/

blueberry citrus vinaigrette (V/GF) 

CUCUMBER SALAD  17
tahini/fresnos/cilantro/lime (VV/GF) 

GARL IC  MASH  15
c reamy  pota toes  w/ roas ted  ga r l i c  &  but te r  (V /GF )  

GRILLED ASPARAGUS (V )   15
roas ted  peppers /p ick led  on ions

CHARRED CAUL IFLOWER  18
herb  c rus t /ha r i s sa / tah in i  (VV/GF )

BRUSSELS  SPROUTS  18  
shaved/c r i spy  f r i ed/ ra i s ins /pa rmesan  (V /GF )

ROASTED EGGPLANT  18
herb  &  gar l i c  mar ina ted/ lo tus  ch ips / rad i sh  (VV/GF )

SALADS

PASTA

CAMPANELLE  PESTO  26
goat  cheese/c r i spy  ka le  (V )

LOBSTER PAPPARDELLE  TAGLIO  44
o l i ve  c ream f i l l i ng/gr i l l ed  lobs te r  

TRUFFLE  MAC AND CHEESE   26
t ru f f l e /cheddar  sauce  (V )  


