
SAUCESSAUCES
BÉARNAISE*  4​  |  BOURBON PEPPERCORN  4 

CHIMICHURRI 4​  |  ALL THREE  10 

GOD SAVE  
the GREEN

GOD SAVE 
the GREEN

A WEE GREEN SALAD heirloom cherry tomatoes, 
sliced carrots, Tam O’Shanter vinaigrette 9 

 
ATWATER WEDGE SALAD baby iceberg, smoked 

bacon, heirloom cherry tomatoes, vintage and 
blue cheese dressings  17 

CAESAR SALAD* little gems, pickled onions, 
parmesan, house croutons 17

PARKER HOUSE ROLLS garlic butter,  
parmigiano-reggiano  9

SCOTCH RAREBIT authentic scottish recipe: cheddar, 
scottish ale, cayenne pepper, toasted sourdough  15 

CRAB & SHRIMP LOUIE COCKTAIL egg, tomato, olives, red 
onion, cucumber, avocado, romaine, louie dressing  24  

CRISPY DUCK WINGS gochujang-miso bbq, pickled  
fresno chile, sesame seeds  22  

BRISKET BURNT ENDS tangy bbq sauce, dill pickles,  
fried onions  23 

SHRIMP COCKTAIL house cocktail sauce  23 
 

ODDS & SODSODDS & SODS

(323) 664-0228  
2980 LOS FELIZ BLVD. 
LOS ANGELES 90039

TAKEOUT MENU  
PICKUP & DELIVERY 

11AM - 9PM 

DESSERTDESSERT
C.C. BROWN’S HOT FUDGE SUNDAE this delicious ice 
cream parlor sundae was originally created in 

1906 -- prepared with fosselman’s vanilla bean ice 
cream, toasted almonds, whipped cream and c.c. 

brown’s hot fudge, big enough to share  13 
 

STICKY TOFFEE PUDDING a scot’s favorite dessert and 
not your typical bread pudding, finished with 

vanilla and caramel sauce  12

SIDESSIDES

*Contains (or may contain) raw or undercooked 
ingredients. Consuming raw or undercooked 
meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness, 
especially if you have certain medical conditions

PLEASE ALERT YOUR SERVER  
TO FOOD ALLERGIES

3/26

  ADD SHRIMP  13 | SALMON*  15 | CRISPY CHICKEN  10 

WORLD-FAMOUS PRIME RIBWORLD-FAMOUS PRIME RIB
includes mashed Idaho® potatoes, gravy, yorkshire pudding, freshly 

prepared horseradish, and creamed spinach or creamed corn

TAM O’SHANTER CUT*   
our traditional and most 

popular cut  65

PRINCE CHARLIE CUT*   
extra-thick, always with  

the bone  78

English Cut*   
thinly sliced for a delicate 

texture  55

CALIFORNIA CUT*   
a smaller portion for 
lighter appetites  51

THE TAM PROUDLY SERVES CERTIFIED ANGUS BEEF® — RAISED BY FAMILY FARMERS AND  
RANCHERS DEDICATED TO HUMANE ANIMAL CARE AND CLIMATE-FRIENDLY PRACTICES.

THE PRIME RIB SANDWICH* baguette, beets,  
pickles, peanut coleslaw  25 

 
HAND-CARVED SANDWICH: BRISKET OR CORNED BEEF  21.  

TURKEY  19 baguette, kaiser, brioche or rye  
bread, beets, pickles, peanut coleslaw  

 
THE TAM BURGER* charbroiled 6oz Certified Angus  

Beef® patty, cheddar, artisan brioche bun, traditional 
garnishes, french fries  19 | ADD A PATTY  8 

 
BBQ BLUE BURGER* blue cheese crumbles, bbq sauce, 

fried onions, brioche bun, french fries  19 
 

CRISPY CHICKEN SANDWICH  toasted brioche bun,  
fried chicken breast, sriracha mayo, jalapeño  

slaw, french fries, pickles  19 
 

FRIED MORTADELLA SANDWICH house-made pepper relish, 
American cheese, brioche bun, french fries  19 

SANDWICHESSANDWICHES
  ADD smoked bacon, avocado, scotch rarebit  3 EA.

ENTRÉESENTRÉES

MASHED IDAHO® POTATOES​  8​  |  MARKET VEGETABLES​  9​ 
CREAMED CORN​  8​  |  CREAMED SPINACH with bacon​  8 

FRENCH FRIES​  7​  |  MAC & CHEESE​  10​  |  BROWN BUTTER SPAETZLE 8 
BRAISED RED CABBAGE & APPLES 9

TOAD IN THE HOLE braised beef, carrots, onions, mushrooms, kale, guinness gravy, with mixed greens. . .     36

TURKEY, BRISKET or CORNED BEEF PLATTER mashed Idaho® potatoes and creamed corn or  
creamed spinach. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                        TURKEY  29  |  BRISKET OR CORNED BEEF  31

PAN-SEARED SCOTTISH SALMON* kale, cannellini beans, olive tapenade, evoo, lemon . . . . . . . . . . . . . . . . . .                    37

DUCK CONFIT red cabbage and apples, spaetzle, cherry demi sauce. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                               36

CAULIFLOWER TIKKA MASALA roasted vegetables, coconut milk, basmati rice. . . . . . . . . . . . . . . . . . . . . . . . .                           29

COTTAGE PIE stewed ground beef with vegetables topped with mashed Idaho® potatoes,  
cheddar cheese and baked to a golden brown, with mixed greens. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                 29 
 
ADD A BROILED 7OZ LOBSTER TAIL. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                            45

FILET MIGNON* mashed Idaho® potatoes, garlic confit. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                6OZ  53  |  10OZ  75

NEW YORK STRIP* 14oz, mashed Idaho® potatoes, garlic confit. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                     72

STEAK FRITES* 10oz top sirloin cap, french fries, HP bacon gravy. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                  49

STEAKSSTEAKS


