
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

STONE FRUIT  BURRATA  18  
brû lée  bur ra ta /g r i l l ed  f ru i t / f r i sée/b lueber ry  c i t rus
v ina ig re t te  (V /GF )  

CAESAR  18
roma ine  hear t s /poached  egg/parmesan/ th in  c routons  

CUCUMBER   17
tah in i / f resnos/c i l an t ro/ l ime  (VV/GF )  

SALADS

MARGHERITA FLATBREAD  18
tomato/mozza re l l a  (V )  

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

PESTO & SP INACH FLATBREAD  18
sp inach/ ra i s ins /goat  cheese  (V )   

VEGGIE  BURGER  19
sp icy  a io l i / tomato/c r i spy  le t tuce/br ioche  bun/cho ice
o f  f r i e s  o r  sa lad  (V )   

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

LAMB BURGER   22
homemade lamb pat t y /c reamed t za t z i k i / cucumber /
c r i spy  le t tuce/cho ice  o f  f r i e s  o r  sa lad  ( add  bacon  3 )   

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

SALMON BURGER   24
homemade salmon patty/cucumber sauce/pickled
onions/tomato/crispy lettuce/choice of fr ies or salad 

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

LOKAL  CHEESEBURGER  25
homemade angus  bee f / sec re t  a io l i  cheddar /b r ioche
bun/cho ice  o f  f r i e s  o r  sa lad  ( add  bacon  3 )    

PAN SEARED SALMON  40
roas ted  tomatoes/asparagus/but te r  l ime  sauce   

MAINS

DESSERTS

PANNA COTTA  15
sweet  i t a l i an  c ream/peaches  &  ber r y  sauce/sweet  p lums   

P ISTACHIO BASQUE CAKE  15
cus ta rdy  cake/p i s tach io  pas te/ raspber ry  sauce  

T IRAMISU  15
co f fee  l iquor  soaked  l ady  f i ngers /cocoa  powder /
l igh t  &  a i r y  masca rpone  c ream 

CHOCOLATE BOX  15  
semi  sweet  choco la te  mousse/choco la te  shav ings/
cocoa  powder

SORBET  15
Chef ’ s  se lec t ion  o f  seasona l  f l avo rs   

GELATO  15
Chef ’ s  se lec t ion  o f  seasona l  f l avo rs   

GRILLED ASPARAGUS (V)   15
roasted peppers/

pickled onions

BOARDS

SIDES

GARLIC MASH  15
creamy potatoes w/roasted 

garlic & butter (V/GF) 

PARMESAN TRUFFLE FRIES  12 

RICOTTA WHIP  19
blueberry vin/baguette/figs (V)

4PM - 6PM DAILY
@lokaljc

CHARCUTERIE  30
cured meats/cornichons/

whole grain mustard 

CHEESE  28
artisanal cheeses/nuts/
honeycomb/crudités/

marinated olives/seasonal fruit

BRUSSELS SPROUTS  18
shaved/crispy fried/raisins/

parmesan (V/GF)

RAW BAR

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


