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“I see graphic design as a dance between language and art,

where ideas are the springboard that propel the two together — into a unique and compelling result.”
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EVENTS

PLEASE SAVE THE DATE FOR

N

EVENING

- HOSTED BY
SUSAN DISNEY LORD
SCOTT RICHARD LORD
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TO BENEFIT Qg

FEATURING

LESLIE ODOM, JR.
HAMILTON STAR
TONY & GRAMMY WINNING ARTIST

INVITATION ONLY
Limit 250 Guests $1000

The event supports the Disney Family Fund ensuring local families have access
to essential programs, services, and resources regardless of race, ethnicity,
religion, sexual orientation, geography, age or socio-economic status.

For more info, or to purchase tickets, contact

Melissa Goldman (323) 930-6250 or mgoldman(@alzla.org AlzheimersLA.org




SAVE 2. DATE sunpay, May 6, 2018 - 5:30 PM

\/ \/
ll ll EVENING HOSTS
/ | - Susan Disney Lord
V Scott Richard Lord

INVITATION ONLY
Limit 250 Guests

BL

FEATURING

multi-Grammy and Tony nominated singer-songwriter,

actor, author, and Broadway sensation

to benefit

Q p Alzheimer’s

GREATER LOS ANGELES

The event supports the Disney Fami|y Fund
ensuring local families have access to essential
programs, services, and resources regardless
of race, ethnicity, religion, sexual orientation,
geography, age or socio-economic status.

For more info or to purchase tickets contact
Melissa Goldman (323) 930-6250

or mgoldman(@alzgla.org

ALZGLA.CRG
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'i, TARTARE DE BOEUF

& ASSIETTE DE CHARCUTERIE 512
pickles, mustard, and crostini 15 | 20 PEMICILLIM
ASSIETTE DE FROMAGE blended scotch, lemon, hunE}r,
cheeses of the da‘l,,-, the:,r, raisin nut bread 15|25 &ser:;gle;rsetliﬁzzk e
SALADES with an isla}r scotch mist
LAITUE

HORS /OEUVRES
SOUPE A LOIGNON GRATINEE

SALMON TARTARE DU MAISON

crispy potato galette, chive créme fraiche, dill 1]

18 COCKTAILS
coleman ranch natural beef, capers, cornichons 12

i

FRUI
OYSTERS (1/2 dozen)® 15

OYSTERS (dozen)* 29

SHRIMP COCKTAIL (1/2 dz) 16
PLATEAU* 65

GRAND PLATEAU" 110

butter |Ettuce, tomatoes, croutons, lemon-shallat vinaigrette 10 COOLLOUIE

BETTERAVE ROTIE

beets, goat cheese, pistachios, horseradish cream 9

OEUF FRITE

ba b}{ kale. fried CEE, bulgar wheat, almond IC'

TUNA NICOISE*

seared yellow fin tuna, haricots verts, tomatoes, egg, olives 14

FRISEE AUX LARDONS

POULET ROTIE ET LEGUMES

virgin-Potato vodka,

lime, black pepper,
cucumber, basil; shaken
&Se‘rved over bICH:k iCE

MOSCOW MULE
vadka, lime,ginger;
shaken & served
tall with soda

free range chicken breast, poached potatoes, artisan lettuce, radish, haricots verts 14 GLASS

STEAK ET LEGUMES

roasted hanger steak, grilled baby gem & baby spinach, crispy shallot,

blue cheese vinaigrette 18
SALADE DE SAUCISSON

'5I
il crispy bacon, poached egg, dijon vinaigrette 12
2

t1z
BLAM E ()] E

La Fenétre A Caté
Santa Barbara, CA

salami, romaine, house FicHEd vegetable, cucumber, slice of brilliat savarin 14 =

< THECOMMECA S

BURGER
a special blend of certified
angus beef, vermont

cheddar, pomme frites 18

TARTINES .t PLUS
FROMAGE GRILLE

gru}rére and cheddar cheeses, tomato, mustard 10

CROQUE MONSIEUR
toasted ham and gruyére on pain de mie 12 topped with a fried egg 2

BRUNO'S QUICHE
savory egg tart filled with gruyére and shallots 11

FRENCH DIP AU JUS
shaved roasted beef, horseradish, potato bread, cole slaw, beef bouillon 16

BOULETTES DE VIANDE

lamb merguez, pequillo pepper-tomato sauce, arugula, harissa aioli 16

BEEF SHORTRIB BANH MI
braised beef shortrib, horseradish, spicy pickled vegetable 16

I e e e I R e e I I T
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VALENTINE?’S DAY
BisTroNOMY

-nae@'@s’—m
4 COURSES $65
limited to whole table

TUNA TARTARE

potato nest, quail egg, caviar 16

LOCAL SEABASS

leek sous bise, wild mushroom fricasee,

foie gras butter 28

THE LOVE BIRD

broken arrow ranch quail stuffed with

wild rice pilaf, creamed mustard greens 28

RED VELVET MACAROONS

with rose milk ice cream 8

“Love! Love until the night collapses!”

-Pablo Neruda, Machu Picchu
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CHEF/FOUNDER DAVID MYERS
EXECUTIVE CHEF KUNIKO YAGI
EXECUTIVE SOUS-CHEF ERICSAMANIEGO
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18% gratuity will be added to parties of six or more
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*may contain raw or undercooked ingredients



EBLASTS

“Too much of a good thing can be wonderful.” -Mae West

A Modern French Brasserie

COSMOPOLITAN = LOS ANGELES
o L PO

(TO2) E98-7900 e (323) TR2-1104

caomine 4

by Darwiel Mygrd - www.CommeCaRestaurant. com
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: BASTILLE DAY |
CELEBRATING
MORE INDEPENDENCE!

“LE BARBECUE™ GRILLING SERIES KICKS QFF
JULY 14™ 3-7 PM
FEATURING

SKIRT STEAX AL POIVRE, 8§
BEER CAM CHICKEN, LEG OF LAMB §
AMD MEREUET SADSAGE 3
PLUS
CHILLED DYSTERS ON THE HALF SHELL,
AN ASSORTMENT OF CHEESES, CHARCUTERIE,
POTATO PUREE AND MORE.

L

349 PER FEESON
FOR UNLIMITER SEEYVINGS, 3
§25 PER FEESON

: FOE UNLIMITED PROMIBITION PUNCH AND CHAMPAGME,

F |

I

An EUEVATED FREMCH DRI NG EXPLRIDHET FOER ARTIZANS, CULINARY CONNDITETURE ARD CURIDUS INBIVIBUALE ALK,
T Cosmomoumas of Las Vecas | 5708 5. Las Vicas Bovurvaen, Las Viecas, NV 89109

EOMMICAREITAURANT. €OoM | Las Vieaas TOL.698.7910 | Los Asaries: 323.TEI.1104
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BRAND DEVELOPMENT

CONCEPT & NAMING PRESENTATION

el TSN g

221 N. MATHILDA



SUNNYVALE

GROV LK

CALIFORNIA

INTEGRATING LIFE

INTRODUCING GROVE 221, ANEW WORKPLACE THAT IS EQUAL PARTS INDOOR AND OUTDOOR

r

221 N. MATHILDA | SUNNYVALE, CA

OCCUPANCY SUMMER 2018 | 150,000 SQUARE FEET

AVAILABLE 25,000 SQ FT AND UP | EXPANSIVE PRIVATE COURTYARD
15 FT CEILING HEIGHTS | FLOOR-TO-CEILING GLASS

WALKABLE TO
CALTRAIN | DOWNTOWN & MURPHY SQUARE | WHOLE FOODS

” CUSHMAN & KELLY YODER +1408.615.3427 | kelly.yoder@cushwake.com | CA license #01821117
Il [

WAKEFIELD STEVE HORTON +1408.615.3412 | steve.horton@cushwake.com | CA License #01127340




WEB DEVELOPMENT

SUIBSCRIBE

KAYNDAVES

cantinas
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FICK-UP

elick hare

PACIFIC PALISADES BRENTWOOD, CA CULVER CITY. CA CATERING

504 Suncet Bled D47 Dith St #34] Cushoer Bhad Far Your
Brenbwsed, CA 90045 Cubver City, CA 50232 Fer Your Home

T 450818 F10.260.1355 F10.550.8100 FI0:550.8100

Wiew Heurs View Hewrs View Howrs eatering@hoyndavencsm
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