
	  
 
happy hour… 

Bites 
 
5 

Marinated Nuts + Olives 
 

Jidori Chicken Rillettes  
flat bread| house pickles 

 
Sweet Potato Fries 

Fall spices| sambal aioli 
 
6 

Truffle Fries 
Parmesan| parsley| truffle oil 

 
Avocado Toast  

Radish| Dijon Mustard 
 
7 

Spicy Italian Pizzeta  
Spicy Coppa| De Stefano fresh mozzarella| Calabrian peppers 

 
Fresh Catch Tacos 

Red cabbage| tzatziki| tomatoes| pepperoncini 
 
8 

Poke 
Kampachi| macadamia nuts| sambal| roasted garlic| scallions| sesame 

	   	  
 

Gulps 
 
5 

Scrimshaw Pilsner  
 

Santa Monica Brewing Blonde  
 

6 
Seasonal Draft Beer 

 
Farmer’s Market Sangria  

 
7 

2016 Pinot Grigio, Barone Fini, Valdadige 
 

2015 Malbec, Guggenheim, Argentina 
 

2016 Grenache + Syrah Rose, Campuget, Rhone 
 
8 

Well Liquor + Mixer 
(ex: vodka + cranberry | gin + tonic | whiskey + coke) 

 
	  

	  



 
Past my bed time… 
 
Marinated Nuts + Olives   6 
 
Truffle Fries   8 
Parmesan| parsley | truffle oil 
 
Avocado Toast   9 
Radishes| Dijon Mustard 
 
Jidori Chicken Rillettes   7  
Flat bread| house pickles 
 
Poke   11 
Kampachi| macadamia nuts| sambal| roasted garlic| scallions| sesame 
 
Hal’s Caesar   10  
Dijon vinaigrette| romaine hearts| grana Padano | pecorino romano | 
anchovies | crouton | add jidori chicken +6 
 
Chef’s Favorite Salad  10  
Boston lettuce| Ruby Red grapefruit| goat cheese| champagne vinaigrette 
 
Hal’s Turkey Burger Sliders   12 
Chipotle caper tartar| tomato| arugula| red onion 
 
Hal’s 2.0 Burger   19 
Serrano mayonnaise| boston lettuce| tomato| red onion| bacon| avocado 
Choice of Hal’s fries or Hal’s Caesar 
Add on: +2 (ea) Gruyere| French cheddar  
 

	    
Mid day… 
 
Marinated Nuts + Olives   6 
 
Truffle Fries   8 
Parmesan| parsley | truffle oil 
 
Avocado Toast   9 
Radishes| Dijon Mustard 
 
Jidori Chicken Rillettes   7  
Flat bread| house pickles 
 
Poke   11 
Kampachi| macadamia nuts| sambal| roasted garlic| scallions| sesame 
 
Hal’s Caesar   10  
Dijon vinaigrette| romaine hearts| grana Padano | pecorino romano | 
anchovies | crouton | add jidori chicken +6 
 
Chef’s Favorite Salad  10  
Boston lettuce| Ruby Red grapefruit| goat cheese| champagne vinaigrette 
 
Hal’s Turkey Burger Sliders   12 
Chipotle caper tartar| tomato| arugula| red onion 
 
Hal’s 2.0 Burger   19 
Serrano mayonnaise| boston lettuce| tomato| red onion| bacon| avocado 
Choice of Hal’s fries or Hal’s Caesar 
Add on: +2 (ea) Gruyere| French cheddar	  



	  
brunch cocktails 

 
 

Mimosa | 11 
La Marca Prosecco | fresh squeezed orange juice 

 
Bellini  | 11 

La Marca Prosecco | white peach puree 
 

Farmer’s Market Sangria  | 12 
Pinot noir | Farmer’s Market Fruit | fresh squeezed juices| white peach puree 

 
Bloody Mary  |  12 

Stewed tomato puree| Tajin| Atomic Horseradish  
Tito’s Vodka + 2 | Grey Goose Vodka + 4 

 
Beer  |  7 

 
North Coast Scrimshaw Pilsner 

Santa Monica Brew Blonde 
Allagash White 

Swami’s IPA 
Stone Delicious IPA 

Great Divide Colette Farmhouse Ale 
Smog City Sabre Toothed Squirrel Amber Ale 

Weihenstephaner Weissbier Hefe Weissen 
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