
 

  

  SUMMER MENU 2010 
 

STARTERS 
 

 

Santa Monica Farmer’s Market Salad                      

12 

Summer Truffle Vinaigrette, Avocado, Parmesan 
 

Belgian Endive Salad                                          

11 
Crispy Goat Cheese and Mushrooms, Walnut Dressing 

 

Sautéed Fresh Mozzarella                                     

13 

Asparagus, Prosciutto, Served Warm 
 

Mini Lobster Burgers                                          

14 

Ginger-Lime 
 

Ceviche, Local Halibut and Shrimp                         

15 

Crisp Corn Tortilla, Cilantro and Lime 
 

Salt & Pepper Calamari, Sweet Chili Dip                  

11 

 

________ 

 

CRISP FLATBREADS 
 

Basil,Fresh Mozzarella, Tomatoes                             

12 

 

Prosciutto, Roasted Onion, Ricotta, Wild Arugula      

14 

 

 

MAINS 
________ 

 

 

The London Burger, Grafton Cheddar, Fries            

17 
 

Risotto, Rock Shrimp, Mascarpone Cheese               

22 
 

Cavatelli Pasta,Brasied Beef Short Rib                     

21 
 



Salad “Niçoise” of Confit Yellow Fin Tuna                

24 
 

Crispy Salmon, Spiced Lentil Salad, Rainbow Chard  

23 
 

Pan-Roasted Chicken, Yukon Potato, Lemon 

Sauce     

19 
 

Grilled Kurobuta Pork Chop, Squash, Mustard Sauce  

23 
 

14oz.New York Strip Steak, Béarnaise Sauce           

36 

 

 

 

 

 

 

Gordon Ramsay 

At The London 
_______________ 

 

Chicken & Lemongrass Soup 16 

 Limestone Lettuce, Pasta, Basil 
 

Sea Scallops & Mushroom Ravioli 22 

Coconut Sauce 
 

Foie Gras & Potato Dumplings 20 

Blistered Cherry Tomatoes 
 

Chanterelle Mushroom Risotto 21 

Mascarpone Cheese and Tarragon 
 

Pan Seared Shrimp 22 

Curried Almonds, Cauliflower Purée, Caper Raisin 
 

 

ENTRÉES 
 

 

 

Pacific Halibut 30 

Baby Fennel, Tagliatelle Pasta, White Beans, Chorizo 
 

Sweet Butter Poached Lobster Tail 38 

Red Pepper, Blue Lake Green Beans, Sugar Snap Peas  
 

Black Cod Ginger-Miso Glaze 32 

Pea Tendrils, Pickled Diakon 
 

Tandoori Spiced Roasted Sonoma Lamb Rib-Eye 38 

Carrot Purée, Lentils, Fava Beans 
 

Braised Prime Beef Short Rib 34 

Horseradish Potato Gratin, Summer Corn, Tarragon Sauce 
 



Liberty Farms Duck Breast  36 

Pinenuts,Meatball, Bing Cherry Sauce 
 
 

 

DESSERT 
 

Caramelized Stone Fruit Tart 13 

Buttermilk Frozen Yogurt, Nectarine, Apricot 
 

 

 Napoleon 14 

Raspberry, Strawberry, Thai Long Pepper Mint Sorbet 
 

 

Chocolate Cylinder 16 

Passion Fruit, Mint Granite, Coconut 

 

Three Course $58- Five Course $72 


