
lunch le déjeuner

@nicolaseatery
 #nicolaseatery

Eating raw or undercooked fi sh, shellfi sh, eggs or meat increases the risk of foodborne illnesses.
Gluten-free and vegan options available upon request.

BIBB 
butter lettuce, fi ne herbs, 

champagne vinaigrette  15/19

PROTEIN ADD ON + 
salmon  14

tuna steak 12
shrimp 9

grilled or fried chicken 10
fl at iron steak 18

GOAT CHEESE 
mixed greens, tangerines, hazelnuts, balsamic 

vinaigrette  15/19

CAESAR SALAD
romaine, anchovies, bacon, croutons 17

soups & appetizers

salads

sandwiches & burgers

TUNA BURGER 
tuna steak, baby artichoke, tomato, greens, 

olive tapenade  21         

CHEESEBURGER
swiss cheese,  

bu sauce, tomato, greens 22

    BUTTERMILK FRIED CHICKEN SANDWICH
tomato, greens, pickles, carbon sauce 18

BANH-MI
veggie: grilled mushroom, crispy noodles, 

daikon, carrots, mayo, chili green onions 18
or

grilled pork belly: daikon, carrots, green onions,
 cilantro, cucumber, pate, mayo, red chili 19

FRENCH LOBSTER ROLL
warm brioche, asparagus, mayo, champagne vinaigrette,

 french fries  32

MERGUEZ
spicy lamb sausage, harissa, french baguette 20

AVOCADO TOAST 
heirloom cherry tomato, sunny side up egg 19         

SMOKED SALMON TARTINE
capers, dill, créme fraiche, cayenne pepper 19

FRENCH BOURSIN OMELET 
chives, boursin cheese, fi ne herbs, marble potatoes 19         

QUICHE
emmental, leeks & mushrooms, mixed greens 22

AVOCADO MALIBU 2.0
 grilled shrimp, pine nuts, green olive,

blood orange molasses 18

SPANISH SARDINE CONSERVA
tinned sardines, housemade cocktail sauce, 

grilled bread 21

MALIBU SEAFOOD STEW
lobster, shrimp, salmon,

spicy broth 24

ONION SOUP
comte cheese, croutons 14

PATES AUX CHAMPIGNONS 
fettuccine, summer vegetables 

herb pistou sauce  31

ATLANTIC SALMON FILLET
broccolini, mashed potatoes, tomatoes, lemon mustard sauce  34

ROCKY’S FARM ROASTED CHICKEN
mashed potatoes, sauteed spinach,

jus de poulet  34

STEAK FRITES
 herb marinated fl at iron steak, pomme frites,

maître d’ butter  40

les classiques

toast and eggs

side of hand-cut fries included

TUNA TARTARE 
avocado mousse,cornichons,capers  19 

DEVILED EGGS
housemade farce, dijon mustard, capers 14  



specialty libations 
dos hombres negroni	   18
campari, rouge vermouth, dos hombres mezcal        

basil cucumber cooler 	 18 
 gin, lime cordial, basil, cucumber

N.E. spritz 	 18
aperol, elderflower liquor, bubbles

fraise sauvage 	 18 
gin, wild strawberry cordial, lemon, champagne

blueberry lavender martini                      	      18
vodka,blueberry lavender cordial, lemon 

penicillin        	    18
old grandad whiskey, honey, ginger, lemon juice 

summer smash	                     18
bourbon, pinapple, lemon, mint                               

malibu daisy	  18
honey , tequila, mezcal, lemon juice                 

amelia	 18
vodka, elderflower, blackberry, lemon juice

 	

	

wine by the glass 	

SPARKLING

N.V. domaine des baumaurd ‘carte turquoise”, crement, loire         17

N.V. domaine brazilier, brut rose, crement, loire                              16

WHITE

2022 stephane rocher “lemon tree”- chenin blanc -  loire valley      16

2020 monticello vineyards -chardonnay- napa valley                        18

2020 la chablisienne “le finage” - chardonnay- chablis, burgundy    18                                         

2020 michel girault “la silicieuse”-sauvignon blanc- sancerre           18

ROSÉ & ORANGE 

2021 domaine de cala, provence                                                      17

2022 vincent roussely “orange” -sauvignon blanc-france              14  

RED

2022 joyce vineyards  “arroyo seco” -pinot noir-monterey county  16

2022 domaine turenne “bastien” - mourvedre-cotes de provence    18

2022 the marigny “mixed emotions”-red blend- willamette valley  19
(served chilled)

2019 b.wise - cabernet sauvignon- trios, sonoma coast                    18	      

2016 chateau citran- cabernet sauvignon- bordeaux                        22

beers bottled & canned 
pacific gold american lager	 10 
malibu brewing company 

cali squeeze hefeweizen (draft)	   10 
805 brewing, blood orange

ksa kolsch                                                         8
fort point brewing company                                               

trumer pils (draft)                               	     9	  
berkeley california,                                                                      

fat tire amber ale	 9 
new belgium brewing

wild grove hazy ipa	 10 
malibu brewing company

animal ipa (draft)                                            10
fort point brewing company                                              

digestifs 	

hine cognac 	 22
fernet-branca	 12 
remy martin  v.s.o.p                                        14
wild fennel liqour 	 18

tea 
from  Art of Tea	

english breakfast	  4
mint	 4 
egyptian chamomile	 4

beverages 
	
coke, diet coke, sprite	     	  5
nicolas eatery lemonade				    5
iced tea				    5 		
 sparkling water 				    5


