L.A. LIVE DARK NIGHTS MENU - FEBRUARY 6, 2015

55.00

DEVILED EGGS
MARASH PEPPER

BACON WRAPPED DATES
GOAT CHEESE - MOZZARELLA

MAC & QUESO

QUESO ASADERO - HAM HOCK - POBLANO-ANAHEIM CHILI

DUCK FAT POTATO
BACON CHIVE AIOLI

BUDWEISER

BUD LIGHT

KRIS PINOT GRIS
AQUINAS CABERNET

BARTENDERS PUNCH:
FRESH INGREDIENTS WITH THE MIXOLOGIST CHOICE OF SPIRIT.

510.00

SEABASS CEVICHE
AVOCADO MASH - FRESNO CHILE - CORIANDER - TORTILLA CHIPS

SMOKED BRISKET TAQUITOS
AVOCADO SAUCE

ALBONDIGAS
LAMB MEATBALLS - TOMATO CHUTNEY - TZATZIKI - LARDO

2 BAJA FISH TACO
MAHI MAHI - JALAPENO-CABBAGE SLAW - CILANTRO - BAJA SAUCE

$15.00

“FAT JACK” BURGER
ANGUS CHUCK PATTIE - JACK - AVOCADO - GRIDDLED ONION * NOT-SO-SECRET SAUCE - BRIOCHE BUN - SIDE SALAD OR FRIES

WINTER MUSHROOM P1Z2ZA
MOZZARELLA ‘- KALE - PISTACHIO-BASIL PESTO

FFS SHRIMP&GRITS
3 SHRIMPS.SMOKED CHEDDAR GRITS. GREEN CHILI RELISH

HaAM N’ B1SCUIT BOARD
DOMESTIC HAM - POTTED HAM - WHITE CHEDDAR-BACON BISCUIT



