
November 24th, 25th and 26th, 2017

We are now open for LUNCH every Saturday and Sunday from 11-3

Soup

Shrimp and Asparagus Soup ~ 10
Basil, Lemon, Leeks

Starter Specials    

Shaved Brussels Sprouts with Cavolo Nero, Lemon Chili Vinaigrette ~ 13
Vegetarian / Gluten Free: Fennel, Almond, Pecorino

Radish, Apple and Quinoa Salad ~ 14
Vegan: Winter Squash, Mountain Rose Apple, Mustard Vinaigrette

Smoked Santa Barbara Swordfish Salad ~ 16
Avocado, Egg, Hoja Santa, Basil, Lemon, Charred Levain

Burrata Mozzarella with Air Dried Beef ~ 16
Smoked Walnut Vinaigrette, Pickled Shallots, Green Beans, Snap Peas, Mint, Grana

Waygu Steak Tartare ~ 16
Egg, Shallot, Olive, Radish, Maldon, Sunchoke Chips, Charred Levain

Flatbread Specials    

7 Lily Flatbread  ~ 21
Vegetarian: Leek, Red Onion, Shallot, Scallion, Caramelized Sweet Onion, Asparagus, Chive

Coachella Valley Date and Bacon Flatbread ~ 23
Walnut, Blue Cheese

Sunday Supper    

22oz. Wood Oven Dry-Aged Waygu New York ~ 59
Carrots, Chickpeas, Salsify, Horseradish

Desserts    

The Jack ‘O Lantern that wanted to come to Thanksgiving  ~ 10

Pecan ‘Crack’ with Vanilla Ice Cream ~ 10  (Gluten Free)

Lemon Butter Cakes with Sweet Potato Ice Cream ~ 10

Los Alamos S’More ~ 8

Flatbread’s Awesome Brownie with Vanilla Bean Ice Cream ~  8

818% gratuity will be added to all parties of 8 and over~There is a $12 corkage fee for all bottles brought into the restaurant~we have a $25 cake-cutting fee
We are proud to hand make all the food we serve you   ~ Gluten Free Pizza add $5      ~ Open Thursday through Sunday Weekly

Visit us at:       www.fulloflifefoods.com      


