small plates...

SOUP 8
chef’s selection

CHEPF’S SEASONAL WEDGE SALAD 12
marinated beets | beef steak tomatoes | baby iceberg| crispy bacon| crumbs| oregano vinaigrette| point reyes blue cheese dressing

HAL’S CAESAR 12
timeless

GRILLED PEACH SALAD 13 veg +gf
butter lettuce | watercress| red onions| crispy sunflower seeds| herbed feta| champagne reduction| evoo

CHARCUTERIE BOARD 18
jamon serrano + bresaola + salame | gorgonzola dolce + boucheron + triple cream brie

*CURED LOCH ETIVE SALMON 12
red quinoa| favas| grated fresh horseradish cream| avocado| fresh wasabi

YELLOW FAVA BEAN HUMMUS 9 v
kale| roasted grapes| garlic oil| tahini| lemon zest| za’tar| grilled bread

GRILLED JUMBO DELTA RIVER ASPARAGUS 12 veg + of
miso butter| poached organic egg| togarashi

GREEN DU PUY LENTIL CAKES 10 v +gf
raita| sweet peas| pea tendril

ROASTED CAULIFLOWER 10 v +gf
edamame| togarashi| tamari| scallions| gatlic| sesame oil

GRILLED PIZZETA 11 veg

crushed favas| burrata| marinated cucumber| roasted sesame seeds

*STEAMED LOCAL MUSSELS 18 gr
kefir lime leaves| Thai broth | Thai basil

RISSOTO DIABLO 14 veg +gf
spigarello| calabrese peppers| boucheron

*PAN ROASTED SEA SCALLOPS 19 gr

creamed corn| candied bacon| crispy cheddar

PAPARDELLE 16
braised spring gatlic| guanciale

LAMB RAVIOLI 16
favas| mushrooms| zucchini + mint raita

a little extra...

POLENTA | CREAMY SPINACH | RISOTTO | ROASTED SPRING VEGETABLES | 5 EA

Please tell us if you have food allergies or dietary restrictions. * Consuming raw or Hal’s Bar & Grill at Runway Playa Vista
undercooked meat, seafood or eggs may increase your risk of food borne illnesses. GF = 12751 Millennium Drive, #140, Playa Vista, CA 90094
Gluten free | V = Vegan | VEG = Vegetarian | N = Nut allergy Tel. 310-751-6834 / www.HalsPlayaVista.com

Visit our location on Abbot Kinney...



FOLLOW US ON INSTAGRAM @HalsBarAndGrill

hungry eyes...

MARY’S ORGANIC HALF CHICKEN 24

lemon| thyme| oregano| gatlic| house fries

*PAN ROASTED DUCK BREAST 26 n
plum compote | creamy polenta| roasted Asian pears| swiss chard| crumbled gorgonzola dolce| crispy hazelnuts

*HAL’S SEAFOOD GRILL 26
scallop | ahi|shrimp| salmon| garlic creamy baby spinach| buttermilk onion rings

*ROASTED HALIBUT 34 of
fennel + pink peppercorn + star anise dust| braised baby artichokes| sweet pea barigoule

*PRIME NEW YORK 28
truffle herb butter | buttermilk onion rings| heirloom carrot + onion ragout

*¥*PRIME FILET MIGNON 32
truffle herb butter | buttermilk onion rings | heirloom carrot + onion ragout

NIMAN RANCH PORK CHOP 30 gr

mashed sweet peas| apple + serrano reduction

*ROASTED LAMB 28 n

tabbouleh| za’atar| Persian cucumbers| roasted pine nuts| tomato | mint

PENNE + SAUSAGE 24
braised pork sausage| shallots| herbs

HAL’S TURKEY BURGER 19
wheat bun| chipotle tartar sauce| tomato| red onions| arugula
choice of Hal’s fries or Hal’s Caesar
add on: +2 (ea) gruyere | French cheddar | avocado | bacon

*HAL’S PV BURGER 24

gorgonzola dolce | caramelized onions| tomato chutney| butter lettuce

crafted elixirs...

Dated Old Fashioned | 15
Templeton Rye| Date + Burnt Orange Syrup |

Bitters
Stoned Tokyo Smash | 14
Iwai Japanese Whiskey | Market Fruit| Honey

Hal’s 2.0 Cantaloupe Martini | 13
Absolut Vodka| Watermelon Liqueur| Fresh O]

Baby Manhattan | 15
Hudson Baby Bourbon| Carpano Antica

Aviation | 14
Aviation Gin| Creme de Violette | Maraschino Liqueur

Classic Negroni | 15
Bloom Gin| Campari| Gallo Sweet Vermouth

Wise Old Fashioned | 16
Macallan 12 Double Cask| Sugar Cube| Bitters | Dried

Orange
Seasonal Mojito | 14
Flor de Cana Rum| Seasonal Market Fruit| St Germaine

Candied Ginger Mule |13
Grays peak | King’s Ginger Liqueur | Ginger Beer

Farmer’s Market Caipirinha |13
Leblon| Market Fruit| Lime

Que Linda Margarita |14
Karma Tequila| Revel Blanco | Blood Orange Float

Coco Smoke | 13
Revel Blanco Mezcal| Coconut Puree| Lime Essence




