(2) OR (3) COURSES

FROM $35

appetizers & desserts shared & served communal style
main course is served individually
BAR PACKAGE AVAILABLE
tax and gratuity additional

LARGE PARTY DINNER PRIX FIXE

The Sunset
LET IT BEGIN

shared appetizers | served family style | select two items for your menu

SPICY ROASTED CAULIFLOWER cumin spiced, greek yogurt chimichurri, cilantro (GF)
PAPAYA BARBECUE ‘KOBE’ MEATBALLS wagyu american beef, caramelized onions, golden raisins, pine nuts, roasted
corn salsa

APPLE & CARAMELIZED ONION PIZZETTA

flatbread pizza, gorgonzola cheese, honey, caramlized onions

WHITE TRUFFLE OIL & MUSHROOM MAC & CHEESE

smoked mozzarella

MAIN COURSES

served individually | select five items for your menu

ROASTED VEGETABLE & QUINOA SALAD

organic mixed greens, crispy red quinoa, fennel, carrots, red bell

peppers, red onions, zucchini, tomatoes, grilled lemon, honey mustard dressing

PANCETTA & ASPARAGUS RIGATONI

crispy pancetta, sugar snap peas, asparagus, basil, roasted garlic cream

sauce, pecorino romano

CRISPY PARMESAN CHICKEN PAILLARD

mary’s organic chicken breast, roasted garlic potato purée, organic baby

arugula salad, shaved red onions, red onion jam, white gravy

SABROSA SALAD

romaine lettuce, roasted corn, tomatoes, black beans, aged white cheddar cheese, jicama, cilantro,

red onion, avocado, honey (GF)

Sunse

ALMOND & CHERRY TOMATO PASTA

brown rice penne pesto pasta, cherry tomato-almond pesto, fresh basil,

garlic, parmigiano, pecorino romano, E.V.O.O. (GF)

KABOCHA SQUASH RISOTTO

INDULGE

toasted pepitas, wild mushroom, shaved parmesan

dessert served family style | select one for your menu

CHOCOLATE BRIOCHE BREAD PUDDING crème anglaise & vanilla bean gelato
ALMOND & POACHED PEAR GALETTE vanilla anglaise, candied almonds, red wine poached pears

(GF) GLUTEN FREE

To continue to offer only the freshest of ingredients, our menu changes seasonally. We will work with you to customize menu options, including a full range of vegetarian, vegan and gluten-free options, if required. All menu
prices are subject to change without notice. Tortilla Republic is proud to provide the freshest and finest foods available, and therefore reserves the right to make substitutions contingent upon seasonal availability and sources.
TASTE AT THE PALISADES

538 PALISADES DRIVE

PACIFIC PALISADES CALIFORNIA 90272

310.459.9808

ilovetaste.com
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(2) OR (3) COURSES

from $38

appetizers & desserts shared & served communal style
main course is served individually
BAR PACKAGE AVAILABLE
tax and gratuity additional

LARGE PARTY DINNER PRIX FIXE

The Mulholland
LET IT BEGIN

shared appetizers | served family style | select three (3) items for your menu

CALAMARI FRITTI cilantro lime sriracha aioli
THAI CHICKEN CUPS minced chicken, shallots, crispy rice, peanuts, lemongrass vinaigrette,
butter lettuce, cilantro

PAPAYA BARBECUE “KOBE” MEATBALLS

wagyu american beef, caramelized onions, golden raisins,

pine nuts, roasted corn salsa

POM & BRUSSELS CAESAR SALAD

fresh pomegranates, shaved brussels sprouts, parmigiano, roasted garlic

ciabatta croutons, roasted garlic caesar dressing

SHAVED BRUSSELS SPROUTS toasted hazelnuts, golden raisins, honey jalapeño vinaigrette
WHITE TRUFFLE OIL & MUSHROOM MAC & CHEESE smoked mozzarella

MAIN COURSES

served individually | select three (3) items for your menu

RIGATONI BOLOGNESE slow cooked red rich meat sauce, parmigiano, pecorino romano
CRISPY PARMESAN CHICKEN PAILLARD mary’s free range chicken breast, roasted garlic potato purée,
organic baby arugula salad, shaved red onions, red onion jam, white gravy

ROASTED VEGETABLE & QUINOA SALAD

organic mixed greens, crispy red quinoa, fennel, carrots,

red bell peppers, red onions, zucchini, tomatoes, grilled lemon, honey mustard dressing

Mulho

CAST IRON ROASTED CHICKEN BREAST

mary’s free range chicken breast, cauliflower,

fingerling potato, black kale, chicken jus, toasted ciabatta

ALMOND & CHERRY TOMATO PASTA

brown rice penne, pesto pasta, cherry tomato almond pesto, fresh basil,

garlic, parmigiano, pecorino romano, E.V.O.O. (GF)

KABOCHA SQUASH RISOTTO

INDULGE

toasted pepitas, wild mushroom, shaved parmesan

dessert served family style | select one (1) for your menu

CHOCOLATE BRIOCHE BREAD PUDDING crème anglaise and vanilla bean gelato
ALMOND & POACHED PEAR GALETTE vanilla anglaise, candied almonds, red wine poached pears

(GF) GLUTEN FREE

To continue to offer only the freshest of ingredients, our menu changes seasonally. We will work with you to customize menu options, including a full range of vegetarian, vegan and gluten-free options, if required. All menu
prices are subject to change without notice. Tortilla Republic is proud to provide the freshest and finest foods available, and therefore reserves the right to make substitutions contingent upon seasonal availability and sources.
TASTE AT THE PALISADES

538 PALISADES DRIVE

PACIFIC PALISADES CALIFORNIA 90272

310.459.9808

ilovetaste.com
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(2) OR (3) COURSES

FROM $49

appetizers & desserts shared & served communal style
main course is served individually
BAR PACKAGE AVAILABLE
tax and gratuity additional

LARGE PARTY DINNER PRIX FIXE

The Hollywood
SHARED STARTER

BREAD & HUMMUS (complimentary)

LET IT BEGIN

shared appetizers | served family style | select three items for your menu

THAI CHICKEN CUPS minced chicken, shallots, crispy rice, peanuts, lemongrass vinaigrette, butter lettuce, cilantro
PAPAYA BARBECUE “KOBE” MEATBALLS wagyu american beef, caramelized onions, golden raisins, pine nuts, roasted
corn salsa

GRILLED ROMAINE apple, applewood smoked bacon, gorgonzola dressing, gorgonzola cheese
BLT PIZZETTA flatbread pizza, bacon, over roasted tomato, roasted garlic, aged white cheddar cheese, arugula pesto
ALBACORE TUNA POKE avocado, cucumbers, scallion, toasted sesame seeds, fresh dill, scallion, macadamia nuts, lime sriracha
aioli, crispy lotus root

WHITE TRUFFLE OIL & MUSHROOM MAC & CHEESE

smoked mozzarella

MAIN COURSES

served individually | select four items for your menu

GRILLED ALL NATURAL SALMON garlic roasted spaghetti squash, tomatillo fresca, chipotle-tomato chutney (GF)
CRISPY PARMESAN CHICKEN PAILLARD mary’s free range chicken breast, roasted garlic potato purée, organic baby
arugula salad, shaved red onions, red onion jam, white gravy

ROASTED VEGETABLE & QUINOA SALAD

organic mixed greens, red quinoa, fennel, carrots,

red bell peppers, red onions, zucchini, tomatoes, grilled lemon, honey mustard dressing

CAST IRON ROASTED CHICKEN BREAST

mary’s organic chicken breast, cauliflower, fingerling potato,

black kale, chicken jus, toasted ciabatta

CARAMELIZED CUMIN SPICED PORK CHOP

brined 10 oz bone in, white truffle oil & mushroom mac & cheese,

sugar snap peas, mojo sauce

Hollyw

KABOCHA SQUASH RISOTTO toasted pepitas, wild mushroom, shaved parmesan
HERB GRILLED HANGER STEAK 8oz truffle cream polenta, caramelized brussels sprouts, cracked black pepper red

wine sauce (GF)

INDULGE

dessert served family style | select two for your menu

CHOCOLATE BRIOCHE BREAD PUDDING crème anglaise and vanilla bean gelato
ALMOND & POACHED PEAR GALETTE vanilla anglaise, candied almonds, red wine poached pears
GINGER CHEESECAKE brandy cranberry sauce, cinnamon roasted apples, ginger sablee
PUMPKIN PANNA COTTA brown butter crumble, chantilly cream, caramel sauce
CHOCOLATE CREME POT smoked sea salt, olive oil, mascarpone whipped cream, double chocolate macaron
ADD A CUSTOM CAKE seven days advance notice required

(GF) GLUTEN FREE

To continue to offer only the freshest of ingredients, our menu changes seasonally. We will work with you to customize menu options, including a full range of vegetarian, vegan and gluten-free options, if required. All menu
prices are subject to change without notice. Tortilla Republic is proud to provide the freshest and finest foods available, and therefore reserves the right to make substitutions contingent upon seasonal availability and sources.
TASTE AT THE PALISADES

538 PALISADES DRIVE

PACIFIC PALISADES CALIFORNIA 90272

310.459.9808

ilovetaste.com
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