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DARKROOM CRAVINGS
SUN-THURS

MAMA’'S MEATLOAF

spanish green beans,
griddled mac n cheese

lemon verbena GRANITA, wong farms
mango, whipped coconut
15

vanilla bean RICOTTADONUTS, miso,
banana, koji, sansho
15 by kitchen member Caesar Orosco

DARK CHOCOLATE CREMEUX, hazelnut,

peanut & toasted bread praline, charred
meringue
19

fried SCOTCH OLIVES, anchovy, lamb merguez
sumac yogurt

16
HAMACHI CRUDO, macadamia_ leche de tigre, salt & pepper
cucumbers, finger lime, marigold % lime lea oil;

TUNA CRUDO, morita aioli(spicy), pickled elderberry
coriander, fig wood glgi

i . .. farmers market CANNELINI BEANS,
tuna confit, olive vinaigrette, tonnato, lemony breadcrumb

weiser farms SUGAR CUBE MELON, fig leaf yogu
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manchego, guindilla
go, 9 29
grilled and marinated JIMMY NARDELLO PEPPERS, fennel

pollen labneh, walnut dukkah
short season, super tasty 26

weiser farms tomato TOMATO SALAD, sungold tomato
vinaigrette, popcorn furlkalﬁ

smoked FISH DIP, pickled poblano, creme fraiche, black
sesame cruckezré

WAGYU TARTARE, ricotta salata, horseradish, smoked trout

roe, potato darphinette*
26
little gem CAESAR, comte, matcha nori crunchies, pistuchzig

SCRAMBLED EGG AGNOLOTTI, creme fraiche, chive, dashi
cream
26

crispy, smoked weiser farms satina POTATOES, red yuzu
kosho aioli, tobiko, nori du1sg

ZUCCHINI BREAD, koji butter, jamon serrm;ti

smoked and confit MAITAKE MUSHROOM, "kind of
chimichurri”, buckwhegg

YELLOW CORN ACCORDIAN LASAGNA, vermouth, ricotta,
whipped calabrian crea2n91

grilled HOKKAIDO SCALLOPS, tomato & anchovy I:f:rcliseg
enne
38

the darkroom BURGER, dry aged beef, pickles, comte, onion,(
au poivre bath
only 10 a night 28

beelers belly on PORK TOMAHAWK, spiced summer plum
sauce, plum pit & squid ink oil, sour plurgs*

grassfed WANDERER NY STEAK, koji, sesame seed & aleppo
“chili crunch”, miso creamed splnac7;

house made FOCACCIIGA

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OREGGS MAY INCREASE
YOURRISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS
DARKROOM ISNOW CASHLESS. IFYOUWANNATIPINCASH, GONUTS

** PARTIES OF 6 + ARE SUBJECT TO A 20% SERVICE CHARGE
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BY THE GLASS
Sparkiing

Jaume Giroi Giro, Cava Rosat Resurva 2022, Spain
17//72

White

Valley to the Sea Kessler-Haak Chardonney 2021
Santa Rita Hills, CA
17//97

Raoul Gautherin & Fils, Chablis 2024, Burgundy, France
24//87

Juanjo Tellaexte, Tantakea Arabako Txakolina Hondarrabi
Zuri, Spain
19 / / 80 basque country’s favorite grape

Cave de Ribeauville, Gewurztraminer Grand Cru
“Pfersigberg” 2016 Alsace, France
24//87

Sinor-LaVallee, Uncommon Earth Chenin Blane 2024 San
Luis Obispo, CA
12//77

Conn Creek, Sauvignon Blanc 2024, Napa Valley, CA
16//82

Skin Contact

Domain de Vissoux Les Griottes, Rose Gamey 2024,
Beaujolais, France
17//65

Tenute Sella, Nebbiolo Lessonea 2016, Piedmont, Italy
28//98

Cain, Cain Cuvee NV15, Napa Valley, CA
22//110

Egobodegas, Infinito Mourvedre 2018, Spain
16//75

Sanctum Lisica Pinot Noir2022
Slovenia
20//80

Domain Jean-Luc Morant Chorey Les Beaune 2023
Burgundy, France
25//105

Alexandre Burgaud, Beaujoleais-Villages Lantignié 2021
Beaujolais, France

17//65
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COCKTAILS

apertif & vermouth based
low abv and full flavor

$17

No 81
agave, grapefruit, jalapeno,
"paloma”adjacent

No 93
italian dry vermouth, fennel pollen,
tiny bit of caper brine, “"martini”

. No 87
earl grey apertif, amaro, oloroso
stirred

) ) . No 97
sirene rosso, acid adjusted, science

No 98
Atost blood orange apertif, lemon
black tea cordial

No 99

strawberry tops, pink celery leaves,
hoja santa, coriander, olive

a tiny bit like a tini

can down by the river, AMERICAN LAGER,
radiant beer, Anahe|1n8

all razzle no dazzle, HAZY IPA, green
cheek, Costa esg

beautiful catastrophe , WCIPA, ree||(1
cheek,

Costa Mesa

12

ZERO PROOF

ghia apertivo, hibiscus, gra pﬁfgﬁi&, L%m?{\g
ginger, rhododendron 13

Boylan'’s Cola or Shirley Templﬁ

Iced Tea

Hot Tea // Drip Coffee

Cascade Water Spring // Spurkling



