
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
COLD DRINKS 

 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 

ESPRESSO DRINKS 
 

House Coffee (free refills)    2.50 
 
Espresso      2.00/2.50 
 
Americano      2.50 
 
Cappuccino      3.00 
 
Specialty Lattes     3.75 
          9DQLOOD���&DUDPHO���0RFKD���3XPSNLQ �:KLWH�&KRFRODWH� 
    5DVSEHUU\�0RFKD �&KRFRODWH�0DFDURRQ���3HSSHUPLQW�0RFKD 

&KDL��9DQLOOD���Tiger) 
Jasmine Tea Latte     4.00 
 
(QJOLVK�%UHDNIDVW Tea Latte    4.00 
 
Coconut Latte      4.50 
PDGH�ZLWK�FRFRQXW�PLON 
 
+RW�&KRFRODWH      3.50 
VHUYHG�ZLWK�ZKLS�FUHDP�	�FKRFRODWH�V\UXS 
  

   ORGANIC TEAS 
$3.00 

+(5%$/ 
&KDPRPLOH���3HSSHUPLQW���0HGLWDWLRQ���/HPRQJUDVV���/DYHQGHU 

GREEN 
-DVPLQH���6HQFKD���-DSDQHVH�&KHUU\�6DNXUD���*HQ�0DL�&KD 

%/$&. 
(DUO�*UH\���(QJOLVK�%UHDNIDVW���%ODFN�&KDL���7DKLWLDQ�9DQLOOD 

 

 
Iced Tea    2.25 
��%ODFN���3DVVLRQ�3HDFK�  
 
Lemonade   3.50 
     
)UHVKO\�6TXHH]HG�-XLFHV ( 16 OZ) 4.00 
Orange  
Grapefruit  
Sunrise (OJ + Grapefruit) 
 
 
      
 

&RIIHH�%DU�0HQX 
:H�8VH�2UJDQLF�&RIIHH��(VSUHVVR�	�7HD 
6R\�0LON���&RFRQXW�0LON  ( .50 extra) 

$Q\�+RW�'ULQNV�&DQ�%H�0DGH�LQWR�,FHG�'ULQNV�( .50 extra) 
 

DESSERTS 
 

&KRFRODWH�)DQWDV\ ( &KRFRODWH�0RXVVH�&DNH ) 5.50 
3HWLWH�1�<��&KHHVHFDNH    5.50 
Fruit Tart     5.75 
5HG�9HOYHW�&XSFDNH    3.50 
&KRFRODWH�&KXQN�RU�2DWPHDO�&RRNLH  2.00 
 
 

%RWWOHG�:DWHU ( 225 ml / 1 L) 
 Fiji   2.50 / 3.50 
 Pellegrino  3.00 
 Odwalla  3.75 
 
%R\ODQV ��%RWWOHG�6RGDV�  2.25 
*UDSH���&KHUU\�&RNH�� Ginger Ale ��Orange 
    
Soda  &RNH���'LHW�&RNH���6SULWH  2.50 
 



 
STARTERS 

 
 

 Hummus Plate  8 
Cucumbers, Tomatoes, Red Onions, 

Kalamata Olives, 
)HWD�&KHHVH�	�3LWD�%UHDG 

 
Steamed Clams  9 

      0DQLOD�&ODPV�LQ�D�:KLWH�:LQH�%XWWHU�
Sauce ,6HUYHG�ZLWK�%DJXHWWH�%UHDG 

 
Steamed 0XVVHOV��� 

     %ODFN�&DUOVEDG�0XVVHOV�LQ�D�6SLF\�
0DULQDUD�6DXFH, 6HUYHG�ZLWK�%DJXHWWH�%UHDG 
 

 

 %$5�)22'6 
 

Loaded Fries  8 
7XUNH\�&KLOL��*RDW�&KHHVH��%DFRQ��*UHHQ�2QLRQV, 7RSSHG�ZLWK�&KLSRWOH�6RXU�&UHDP 

 
1DFKRV��� 

7XUNH\�&KLOL��&KHGGDU�&KHHVH��*XDFDPROH��6RXU�&UHDP��3LFR�'H�*DOOR�	�-DODSHQRV 
$GG�&KLFNHQ�IRU�$2 RU�$GG�6WHDN�IRU $3 

 
*ULOOHG�&KHHVH�ZLWK�)ULHV��� 

&KRLFH�RI�&KHGGDU��-DFN��RU�6ZLVV�&KHHVH�0HOWHG�ZLWK�Sliced Tomatoes  
Served ZLWK )UHQFK�)ULHV 

 
&KLFNHQ�7DTXLWRV��� 

Deep-Fried Flour TortiOOD�6WXIIHG�ZLWK�0DULQDWHG�&KLFNHQ 
6HUYHG�ZLWK�6RXU�&UHDP�	�*XDFDPROH 

 
3R·�%R\���� 

&DWFK�RI�WKH�'D\��6KUHGGHG�/HWWXFH��6OLFHG�7RPDWRHV� 3LFNOHV�	�7DUWDU�6DXFH 
Served RQ�D�%ULRFKH�%XQ 

 
Novel Quesadilla  11 

6WHDN��-DODSHQRV��2QLRQV�	�-DFN�&KHHVH 
 

Homemade DoXJKQXWV��� 
+RW�*OD]HG�'RXJKQXWV�6HUYHG�ZLWK� Komemade Dipping Sauce 

 
L.A. Dirty Dog  6 

%DFRQ�:UDSSHG�/LQN�ZLWK�*ULOOHG�2QLRQV��3HSSHUV��0XVWDUG��.HWFKXS�	�&KLSRWOH�0D\R 

 
 

%$5�%$6.(76 
&KLFNHQ�7HQGHUV��� 

   Deep-)ULHG�%UHDGHG�&KLFNHQ�6HUYHG�ZLWK�%DUEHTXH��5DQFK�'LSSLQJ�6DXFHV 	�)UHQFK�)ULHV 
 

&KLFNHQ�:LQJV��� 
     2ULJLQDO�:LQJV�ZLWK�6LGHV�RI�&HOHU\�6WLFNV�	�&DUURWV�VHUYHG�ZLWK�5DQFK�'LSSLQJ�6DXFH  

Or  
Sweet Ginger Sesame Wings 

 
Tacos  7 

  ��*ULOOHG�&KLFNHQ�RU�6WHDN�7DFRV�6HUYHG�LQ�&RUQ�7RUWLOODV�ZLWK�&LODQWUR��2QLRQV�	�6SLF\�6DOVD 
 

)LVK�	�&KLSV��� 
%UHDGHG�&DWFK�RI�WKH�'D\�ZLWK�)ULHV�	�6HUYHG�ZLWK�7DUWDU�6DXFH 

 
Sweet Potato Fries  6 

     
)UHQFK�)ULHV  5 

 

&KHHVH�3ODWH���� 
&KHHVHV�RI�WKH�:HHN, &UDFNHUV��Honey 

:DOQXW�-DP�	�)UXLW�&RPSRWH 
$GG�3URVFLXWWR�	�*HQRD�6DODPL�IRU�$5 

 
î�&KLFNHQ�&DHVDU��� 

*ULOOHG�&KLFNHQ�%UHDVW��5RPDLQH�/HWWXFH��
Avocado, Tomato 	�3DUPHVDQ�&KHHVH 

 
î�%HHW�6DODG��� 

*ULOOHG�&KLFNHQ�%UHDVW��5RDVWHG�%HHWV��
$UXJXOD��*RDW�&KHHVH, Candied walnuts 

	 5HG�2QLRQV�ZLWK�RXU�/HPRQ�9LQDLJUHWWH 
 



 
HAPPY HOUR 
   EVERYDAY 
5:00 P.M. – 7:00 P.M. 

 
     LATE NIGHT HAPPY HOUR 

        SUNDAY & MONDAY 9:00 P.M. – CLOSE 
(Food Excluded) 

 
 

PENNY WISE  /  Cabernet Sauvignon         6  
LEESE FITCH  /  Merlot             7 
DON RUDOLPHO  /  Malbec            8 
WILLIAM HILL  /  Cabernet Sauvignon      10 
POPPY  /  Pinot Noir            10 
 
PROSECCO  /Sparkling White            8 
 
 

HAPPY HOUR DRINK SPECIALS 
Well Cocktails      4 
Draft Beers (Excluding Delirium Tremens)  4 
House Red or White Wine     4 
Glenfiddich 15 Year Single Malt     (John’s Favorite) 5 

 
HAPPY HOUR FOOD SPECIALS 

L.A. Dirty Dog      5 
Spicy Hot Wings      5 
Street Truck Tacos     5 
Nachos  (Add Chicken or Steak  $3)   6 
Chicken Taquitos      6 
Chicken Tenders      6 
Grilled Cheese      6 
Steamed Mussels      7 
Steamed Clams      7 
Fish & Chips      7 

 
            WHAT’S ON TAP? 
Bud Light              5 
Stella Artois              6 
Fat Tire Amber Ale             6 
Golden Road Hefe Weissen             6 
Shock Top Belgian White             6  
Arrogant Bastard              7 
Abita Purple Haze              7 
Raging Bitch IPA              7 
Scrimshaw Pilsner              7 
Guinness               7 
Delirium Tremens Belgian Pale Ale            9 
 

         WHAT’S IN THE BOTTLE? 
Olympia         4 
Amstel Light        5 
Coors Light        5 
Heineken        5 
Corona         5 
Newcastle        6 
Red Stripe        6 
Maui Coconut Porter       7 
Anchorsteam        7 
Monks Café Sour Ale       7 
Chimay Triple White       9 
 
 

DAILY ALL-NIGHT DEALS 
681'$<���021'$< 

Late Night Happy Hour 
9:00 P.M. - Close 

 
TWO FOR TUESDAY 

Two Draft Beers for the Price of One 
9:00 P.M. – Close 

 
MARGARITA WEDNESDAY 

$5 Margarita Specials 
9:00 P.M. – Close 

 
THIRSTY THURSDAY 

$5 Olympia Beer & a Whiskey Shot 
or 

$5 Bud Light & a Whiskey Shot 
 

)5,'$<���6$785'$< 
'-·V���'ULQN�6SHFLDOV���'DQFLQJ� 

 

VALLEY MOON  /  Chardonnay      6 
LEESE FITCH  /  Sauvignon Blanc      8 
FESS PARKER  /  Riesling       9 
ECCO DOMANI  /  Pinot Grigio      9 
RAYMOND  /  Sauvignon Blanc     10 
 
 

WHAT’S IN MY GLASS? 
 



 

WHAT’S CRAZY? 
Cocktails for the Beautiful Mind 
 
MOTO PERPETUO     10 
Absolut Mandarin, Fresh Lemon Juice, 
 Cointreau & Canton Ginger Liqueur 
 
MELONPENO MARGARITO    11 
Patron Blanco, Muddled Jalapeno & 
Watermelon,  
Cointreau & Fresh Lemon Juice 
 
THE SASOON       10 
Four Roses Bourbon, Muddled Basil,  
Angostura Bitters & OJ 
 
 
ALICE IN WONDERLAND       9 
 
Absolut Pear Vodka, Fresh Strawberry, Basil,  
Canton Ginger Liqueur & Lemon Juice 
 
 

 

                                     WHAT’S CLASSIC? 
                        Our Signature List of Classic Cocktails 

 
MOSCOW MULE  9 
Absolut Vodka, Fresh Lime Juice & Bundaburg Ginger Beer 
 
SIDE CAR  10 
Hennessey, Cointreau & Fresh Lime Juice in a Sugar-Rimmed Martini Glass 
 
OLD FASHIONED   9 
Four Roses Bourbon, Angostura Bitters with Muddled Orange & Maraschino 
Cherries 
 
CLASSIC MOJITO  10 
Bacardi Rum, Mint, Fresh Lime Juice, Sugar & a Splash of Soda 
 
APPLETINI  10 
Absolut Orient Apple Vodka & Sour Apple Liqueur 
 
DARK & STORMY 9 
Dark Zaya Rum & Bundaburg Ginger Beer 
 
MANHATTAN  11 
Four Roses Bourbon, Angostura Bitters & Sweet Vermouth 
 
CADILLAC MARGARITA 12 
Patron Blanco, Fresh Lemon & Lime Juice, Cointreau Liqueur & a Float of Grand 
Marnier with a Salted Rim 

 
WHAT’S CLASSY? 
Cocktails for the Sophisticated 
Heart 
 
BEHIND THE KNEES 9 
Tanqueray Gin, St. Germain 
Elderflower Liqueur, 
Grapefruit & Lime Juice  
with a Float of Prosecco 
Champagne  
 
LOWER EASTSIDE 11 
Tanqueray, Mint, Cucumber, Fresh 
Lime Juice  
& St. Germain Elderflower Liqueur 
 
STRABERRY MOJITO        10 
 
Bacardi Rum, Mint, Fresh 
Strawberries,  
Fresh Lime Juice & a Splash of 
Soda 

 FINE DARK SPIRITS 
Oban 14 Year 

Glenfiddich 15 Year 
Ardbeg 10 Year 

Glenlivet 12 Year 
Talisker 10 Year 

Glenmorangie 10 Year 
Dewars 12 Year 

Lafroaig 10 Year 
Ledaig 10 Year 

Macallan 18 Year 
Chivas 12 Year 
Speymalt 1972 
Speymalt 1988 

Asyla 
Benromach 
Bulleit Rye 

Jefferson’s Bourbon 
Woodford Reserve 

Knob Creek 
Gentleman Jack 

 



3760 WILSHIRE BLVD 
We Are Proud to Feature Cage-Free Poultry & Eggs 
All Steak Products Are Hormone- & Antibiotic-Free 

 

 
 

 
        

   
 

  
  

 
 
 
 
 
 

BREAKFAST 
(8:00 A.M - 3:00 P.M) 

 
OMELETTES 

Served With Wheat Bread & Roasted Potatoes or Fruit 
 

Sun-Dried Tomato Omelette  10 
Sun-dried tomatoes, fresh basil spinach & goat cheese 

 
Novel Omelette  10 

Egg whites, tomatoes, mushrooms, broccoli,  
fresh basil & jack cheese topped with avocado 

 
Meat Lovers Omelette  11 

Steak, sausage, bacon, caramelized onions, 
roasted peppers & jack cheese 

 
GRIDDLES 

Served With 100% Maple Syrup 
 

Strawberry Crunch French Toast  11 
Grilled French toast stuffed with  

strawberry cream cheese, covered with  
cornflakes & powdered sugar 

 
Blueberry Pancakes  10 

Two pancakes with blueberry maple syrup 
 

Salted Caramel Banana Pancake  9 
Two buttermilk pancakes topped with  

a warm salted caramel banana sauce 
 

Loaded Waffle  9 
Fresh strawberries & bananas topped with  

whipped cream & powdered sugar 
 

Buttermilk Pancake Stack  8 
Three pancakes topped with powdered sugar 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

SOUTHWEST BREAKFASTS 
 

Morning After Burrito  9 
Scrambled eggs, sausage, bacon, pico de gallo, onions, 

guacamole, cheddar & roasted potatoes 
 

Spicy Mexican Burrito  9 
Scrambled eggs, chorizo, bell peppers, black beans, 

jalapenos, onions, chipotle sour cream, cheddar cheese 
& topped with ranchero sauce 

 
Novel Rancheros  10 

Two fried eggs on corn tortillas with black beans, rice, 
guacamole, feta cheese & homemade ranchero sauce 

 
Breakfast Quesadilla  10 

Scrambled eggs, bacon, veggie sausage, jack cheese, 
onions & cilantro; with guacamole,  

sour cream & tomato salsa tomato salsa 
 

Chilaquiles  10 
Three eggs scrambled with corn tortillas, homemade 
ranchero sauce, topped with red onions, black beans, 

sour cream, feta cheese & guacamole 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

$15 
BOTTOMLESS 

MIMOSAS 

SPECIALTIES 
**Served With Roasted Potatoes or Fresh Fruit 
 

**Sunrise Sandwich  9 
 Three scrambled eggs, cheddar cheese, herb 

mayo, bacon, lettuce, tomato, onions & avocado 
on a butter croissant  

 
**Protein Scramble  11 

 Grilled chicken breast, egg whites, spinach, 
diced tomatoes & onions 
Served with wheat toast 

 
**Veggie Scramble  11 

Egg whites, mushrooms, green & red bell 
peppers, spinach, tomatoes, onions & feta cheese 

Served with wheat toast 
 

**Tofu & Veggie Scramble  11 
Tofu, tomatoes, spinach & mushrooms 

Served with wheat toast 
 
 

Steak & Eggs  14 
Two farm fresh eggs any style with a grass-fed 

New York Strip Steak cooked to perfection  
 

Eggs Florentine  9 
Two poached eggs, spinach, tomatoes, 

mushrooms & brie on an English muffin, topped 
with our homemade hollandaise sauce  

 
Lox Plate  11 

Smoked salmon, sliced tomatoes, red onions & 
capers, with choice of plain, sesame or 

everything bagel  
 
 

SKINNY BREAKFASTS 
 

Grapefruit Brulèe  7 
Half grapefruit topped with raw sugar brulèe  

served with unsweetened Greek yogurt 
 

Oatmeal  6 
Served with maple syrup & walnuts 

 
Lean Plate  11 

Scrambled egg whites, sliced tomatoes,  
sautéed spinach & grilled chicken breast 

 
Greek Yogurt Parfait  9 

Unsweetened Greek yogurt topped with  
homemade granola, seasonal berries & mint 

 
**18% Gratuity Included on Parties of 6 or More** 

 
 

Homemade Doughnuts  6 
 

2 for Novel  $10 
Two eggs, bacon or sausage, fresh fruit, & 

two pancakes 
Add strawberries or blueberries 

Extra $1.00 
 

 



 
SALADS 

 
Chicken Caesar Salad  11 

Grilled chicken breast, romaine 
lettuce, avocado, tomato, Parmesan 

cheese & Caesar dressing 
 

Chicken Apple Walnut Salad  11 
Mixed greens, grilled chicken 
breast, candied walnuts, green 

apple, red onions & goat cheese 
with sweet mango dressing 

 
Cobb Salad  11 

Romaine, crisp bacon, diced 
chicken breast, avocado, tomato, 

hard-boiled egg & bleu cheese with  
Balsamic vinaigrette 

 
Chinese Shrimp Salad  11 

Mixed greens, grilled shrimp, 
cabbage, jicama, red onions, carrots, 

sesame seeds, Mandarin oranges,  
crisp wontons & sesame dressing 

 
Mexican Lemon Chicken Salad  11 
Grilled chicken breast, baby greens, 
arugula, roasted garlic, corn, black 
beans, pico de gallo & avocado with 

our lemon vinaigrette 
 

Roasted Beet Salad  11 
Grilled chicken breast, roasted 

beets, arugula, goat cheese, candied 
walnuts, red onions,  

with our balsamic vinaigrette 
 

Shrimp, Kale & Grapefruit Salad 
11 

Shrimp, roasted kale, grapefruit, 
candied walnuts, avocado, jicama & 

our tangy grapefruit dressing 
 

Shrimp Greek Goddess 11 
Romaine, grilled shrimp, olives, 

feta cheese, red onions, tomatoes, 
cucumbers, pepperoncini & 

balsamic vinaigrette  
 

Strawberry Garden Salad  11 
Mixed greens, grilled chicken 

breast, fresh strawberries, cherry 
tomatoes, goat cheese, candied 

walnuts & our strawberry 
vinaigrette 

 
Tofu Vegetable Salad  10 
Mixed greens, grilled tofu,  

 seasonal veggies & soy vinaigrette 
 
 

QUESADILLAS 
Served with Pico De Gallo & Sour 

Cream 
 

Mexican Quesadilla  11 
Chicken, corn, bell peppers, black 

beans & jack cheese with our 
chipotle sour cream 

 
Shrimp Quesadilla  11 

Shrimp, jalapenos, onions, tomato  
& mozzarella 

 
Novel Quesadilla  11 

Steak, jalapenos, onions  
& jack cheese 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

PASTAS 
 

Chicken Chipotle Penne  11 
Grilled chicken breast, sun dried 

tomato & mushrooms in our 
chipotle cream sauce 

 
Clams & Linguini  12 

Fresh manila clams, tomatoes, basil 
& onions in a white wine lemon 
garlic butter sauce topped with 

shaved Parmesan cheese 
 

Spicy Shrimp Angel Hair  11 
Shrimp, garlic, red peppers with 

olive oil 
 

Tomato Basil Angel Hair  10 
With fresh mozzarella & cherry 
tomatoes  in a marinara sauce 

 
Spicy Seafood Linguini  13 
Manila clams, black mussels, 
calamari & shrimp in a spicy 

marinara or spicy cream sauce 
topped with Parmesan cheese 

 
Chicken Penne Pasta  11 

Penne with sun-dried tomatoes, 
broccoli & grilled chicken breast in 

a marinara sauce, topped with 
grated Parmesan cheese 

 
Carbonara  11 

Penne served with bacon & garlic, 
topped with  

grated Parmesan cheese 
 
 
 

Chicken Alfredo Fettuccine  11 
Fettuccine with grilled chicken 
breast in a homemade Alfredo 

sauce, topped with 
grated Parmesan cheese 

 
SANDWICHES & WRAPS 

Available As Wrap or Sandwich On 
 Baguette, Multi-Grain, 
 or Sourdough Bread 

Served With Fries or Salad 
 

Classic Turkey Club  11 
Turkey, bacon, lettuce, tomato, 

avocado & spicy  
Dijon mustard 

 
Spicy Chicken Chipotle  11 

Grilled chicken breast, arugula, bell 
peppers, sautéed onion, jalapeno, 

Swiss cheese & chipotle mayo 
 

Vegetarian  10 
Cucumber, red onions, arugula, 

tomato, avocado, alfalfa  
& tomato pesto 

 
Caprese  10 

Fresh mozzarella, basil, tomato, 
green pesto with olive oil & 

balsamic vinaigrette 
 

Ahi Tuna  13 
Seared ahi tuna, arugula, tomatoes, 

red onions & wasabi spread 
 

Albacore Tuna  10 
Seasoned albacore tuna, celery, red 

onions, mayo, baby greens & 
tomato (can be made as tuna melt) 

 
BLTA  10 

Crisp bacon, arugula, tomato & 
avocado with  

cracked black pepper mayonnaise 
 

Santa Fe Wrap  11 
Romaine lettuce, black beans, corn, 

homemade pico de gallo  
& grilled chicken breast 

 
BURGERS 

Served on Brioche Bun & Choice of 
Fries or Salad 

 
All American Burger  9 

8 oz Angus patty, American cheese, 
tomato, shredded lettuce, red 

onions, pickles & ketchup 
 

Beverly Burger  11 
8 oz angus patty, fried egg,  
arugula, avocado, cheddar,  
lettuce, red onions, tomato,  

with hollandaise sauce 
 

Jalapeno Turkey Burger  11 
Turkey patty, Swiss, lettuce, 

tomato, red onions, jalapenos, 
guacamole & herb mayo 

 
Veggie Burger  10 

Swiss, arugula, red onions, 
cucumber, tomato, avocado, 
 with a tomato pesto spread 

 
**18% Gratuity Included on  

Parties of 6 or More

LUNCH / DINNER 
 

ENTREES  
 

New York or Rib- Eye Steak  28 
Served with mashed potatoes and 

seasonal greens 
 

Grilled Salmon  19 
Served with fried rice &  

sautéed spinach  
 

Seared Ahi Tuna  19 
Sesame crusted seared ahi Tuna 

with wasabi teriyaki glaze 
  

Chicken Fajita Platter 15 
Grilled chicken breast, bell 

peppers, onions, black beans, 
Spanish rice, pico de gallo, 

guacamole & served with hot corn 
tortillas  

 
Half Roasted Duck  18  

Roasted duck with Spanish rice, 
black beans, pico de gallo & warm 

corn tortillas 
 

Duck Breast  18 
Served with sweet potato puree, 

sautéed kale & orange glaze 
 

Seared Pork Chop  20 
Served with sweet potato puree, 

seasonal greens & homemade 
cranberry sauce  

 
 
 

 



 


