
Market fruit plate 11

Coconut yogurt, homemade granola & maple 6

Vanilla protein waffle, fresh fruits 14

Oatmeal chia, poached stone fruits 8

Acai power bowl, toasted coconut, fruits, puffed quinoa 14

Eggs any style - toast 11

Crushed avocado on toast, peppers & toasted sesame 12

‘Shakshuka’ poached eggs, feta cheese & sumac 15

 

 

Sides

Mini Fruit Plate 5 - Sliced Avocado 5 - Sautéed spinach 5

Grilled Bacon 5 - Lox & lemon 7

Sourdough, Everything bagel, gluten free toast 5

Jam, Marmalade 1 – Chocolate nut Butter 2

Breakfast

ALLBRIGHTCOLLECTIVE.COM

A discretionary 20% service charge is added to all bills. all food is made in a kitchen that does contain nuts, gluten 
and other allergens; please let us know your allergies so we can help you with your choices. Consuming raw or 

undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Served 8am - 11am



Juices
The Clover 8
Kale, cucumber, celery, spinach, pear, cilantro, 
mint, lime

The Quench 8
Watermelon, jicama, strawberry, mint, lime, 
watermelon rind

Sunrise 8
Orange, carrot, coconut water, lemon, 
ginger, turmeric

(All pressed juices are provided by Little West 

Juice Company)

Teas & Coffees
Art Of Tea
Egyptian Chamomile  5
Sencha Green  5
Earl Grey  5
English Breakfast  5
Pacifi c Cost Mint  5

Espresso  4 
Drip coffee  4 
Cappuccino  6 
Latte  6 
Flat white 6
Macchiato  6
Matcha Latte  6

Waters
Aqua Panna 8

Pellegrino  8

Refreshers
Q Club Soda 5

Q Tonic Water 5

Mexican Coke 7

A discretionary 20% service charge is added to all bills. all food is made in a kitchen that does contain nuts, gluten 
and other allergens; please let us know your allergies so we can help you with your choices. Consuming raw or 

undercooked meats, poultry, seafood, shellfi sh or eggs may increase your risk of foodborne illness.



Mains
Roasted Chicken 22

Late summer succotash, pan jus & greens

Pasta 18
Farmer’s market vegan pasta

Hanger Steak 24
Grass fed beef, coraline endive, 

spiced salsa verde & crème fraiche

Cod 19
Grilled rock cod, greens & sauce vierge

Burger 18
Dry aged grass fed beef, pickles & dill aioli

Add: bacon 3 cheese 2

Sides
Sautéed Spinach 6

Fries 6

Eggplant “katsu” 6

Baby green salad 6

Desserts
Dark chocolate pot & berries 8

Vanilla panna cotta – pluots & bee pollen 7

Seasonal fruit plate 10

Vegan chocolate cake, cashew buttercream & berries 9

All Day Menu
Snacks & Smalls

Olives, Citrus, local herbs 5

Sourdough bread, cultured butter & olive oil 6

Spiced avocado, tortilla crisps & cilantro 10

Summer crudite & green goddess 10

Burrata melon, cucumber, herbs 14

Artisanal cheese plate, breads & preserves 15

Bowls
Tomato 10

California tomatoes, olive oil, herbs & Maldon salt 

West Hollywood Club 15
Gem lettuces, chickpeas, tomatoes, chopped vegetables, 

seeds, feta & soft egg

Grains 14
SoCal vegetables, grains, grilled vegetables & romesco

Miso Salmon 18
Broccolini, pickled red cabbage, market greens & vegetable sprouts

Add avocado 5 - Chicken 5 - Salmon fi llet 7
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A discretionary 20% service charge is added to all bills. all food is made in a kitchen that does contain nuts, gluten 
and other allergens; please let us know your allergies so we can help you with your choices. Consuming raw or 

undercooked meats, poultry, seafood, shellfi sh or eggs may increase your risk of foodborne illness.



ALLBRIGHTCOLLECTIVE.COM

AllBright Culinary
Here in our kitchen at Allbright West Hollywood, we have sourced the best ingredients 

for the menus we create. Wherever possible, we have chosen to champion female led 
farms, businesses, or fantastic artisanal producers who create incredible ingredients, 
ensuring all of our dishes are as vibrant and effortlessly delicious as possible. We use 
organic eggs, grass fed beef, wild caught seafood, and free range poultry and meat. 

Our produce is sourced daily from local Southern California farmers markets. 
In living by these guidelines, we’ve managed to create a rotating menu highlighting 

the incredible Mediterranean microclimates, and the fruits and vegetables that 
represent the richness of the state of California. 


