
   {Lunch} 

 

SOUP OF THE DAY 

Chef’s daily creation  7   

SALADS
 

ORGANIC SPINACH SALAD 

Organic baby spinach, roasted gold and red beets, herbed 

chèvre, candied walnuts, avocado, white balsamic dressing, 

extra virgin olive oil. 13   GF VEG 

 

WINTER CITRUS AND WHOLE GRAIN BOWL 

Boston Lettuce, petite watercress, red onions, candied 

sunflower seeds, radishes, kohlrabi, champagne vinegar 

reduction, Italian extra-virgin olive oil, sea salt  12   V  

Add herbed feta 2 

 

Add to any salad:  grilled chicken breast 8, grilled shrimp 10 

 

 

CAESAR SALAD 

Romaine hearts, Grana Padano, Pecorino Romano, 

anchovies, croutons, Dijon vinaigrette 12 

 

HOUSE SALAD 

House greens, shaved baby artichokes, Blue Lake beans, 
heirloom tomatoes, fresh herbs, champagne-shallot 

vinaigrette. 11   GF V 

 

WEDGE SALAD 

Iceberg lettuce, house-marinated beets, tomatoes, 

smoked bacon, croutons, herbs, Point Reyes blue cheese 

dressing, oregano vinaigrette.  13

 

SANDWICHES 
 

OLIVE OIL POACHED ALBACORE SALAD 

SANDWICH 

Honey wheat toast, house made mayonnaise, cucumbers, 

Boston lettuce, Hal’s fries. 16   

 

CHARCUTERIE SANDWICH 

Serrano ham, spicy coppa, white levain toast,  

quince-feta spread, pickled carrots, house salad. 13 

 

HAL’S TRIO 

Soup, salad, and half albacore sandwich.  

SWEET AND SPICY BRISKET SANDWICH 

Potato bun, red cabbage-sambal slaw, Hal’s fries. 12 

 

OPEN-FACE AVOCADO SANDWICH  

Whole wheat toast, watermelon radish, Dijon, home fries.  

11   V            Add poached egg  3 

 

ORGANIC FRIED EGG TOAST 

Two fried eggs, jalapeno bacon, braised spigarello,  

seasonal jam, home fries. 14

Choice of house or Caesar salad.  14 

ENTREES

FRENCH TOAST  

Lemon curd, seasonal fruit, maple syrup.  13   VEG 

 

OMELETTE  

Fines herbes, gruyere cheese, home fries.  12   VEG 

 

PAPARDELLE 

Lamb ragu, mint crumbs.  16 

 

BUTTER-BRAISED CATFISH 

Blackening spices, rice, peas, crawfish, Blue Lake beans. 

17  GF  

 

FLANK STEAK  

Ponzu dipping sauce, Hal’s fries. 19  

 

 

 

MARY ’S ORGANIC HALF CHICKEN 

Lemon-herbs marinade, Hal’s fries. 18  

 

HAL’S HAMBURGER  

Allen Brothers’ prime ground beef, Boston lettuce, tomato, 
caramelized red onions, jalapeno mayonnaise.   

Hal’s fries or Caesar 15 

 

HAL’S TURKEY BURGER  

Shelton’s free-range ground turkey, Wheat bun, chipotle-
caper tartar, tomato, arugula, red onion. 

Hal’s fries or Caesar 16  

 

BUILD YOUR BURGER 

Avocado  3   Bacon  2 
Gruyere cheese  1.5 Jalapeño bacon 4 
French cheddar  1.5 

 
Hal’s Bar and Grill Venice 1025 Abbot Kinney Blvd. Venice, 90291 

*Please  tell  us  if  you  have  any  food  allergies  or  restrictions.  Consuming  raw  or  undercooked  meats,  seafood   

or eggs may  increase your  risk  of  food borne  illnesses. VEG = Vegetarian / GF = Gluten Free / V = Vegan 

Also visit us at Hal’s Bar and Grill Playa Vista 12751 Millennium Drive #140 Playa Vista, 90094



 

 


