
BLUEBERRY BRIOCHE BREAD PUDDING

Blueberry Coulis, Crème Anglaise, Valrhona Chocolate Sauce

SALUMI & OLIVE BOARD

Fennel Salami, N’duja, 24-month Prosciutto di San Daniela, Talleggio, Pecorino di Montacino 
al Tartufo, Rabiola Capra, Warm Olives, Piquilo Peppers Sott’ollio, Pickled Gherkins

S ALADS

PINSA

DESSERTS

ANTIPASTI
49

12

MARGHERITA

San Marzano Tomato Sauce, Mozzarella, Basil, Extra Virgin Olive Oil
23

22

BEETS SALAD

Heirloom Beets, Coleman Farm Lettuce, Goat Cheese Foam, Walnuts, 
Toasted Quinoa, Walnut Dressing

19

RUCOLA

Arugula, Red Onion, Candied Walnuts, 24-month Parmigiano-Reggiano DOP, Balsamic Vinaigrette
18

Welcome to The 1917 Wine Bar & Bistro. 
Named After the Founding Year of Our Wine Company.
Enjoy Our 90+ Point Awarded Estate Grown Wines from the 
Riboli Family Ranches in Paso Robles, Napa Valley, and Monterey.

23HAMACHI CRUDO

Yellowtail, Meyer Lemon Oil, Pickled Red Plum, Radish, Micro Arugula, Sauce Veirge

21ROASTED HEIRLOOM CARROTS

Carrot Purée, Fig Glaze, Pesto, Hazelnuts, Whipped Truffle Ricotta

CREEKSTONE FARM PRIME BEEF TARTARE

Chervil, Chives, Organic Yolk, Truffle Oil, Crostini

25FUNGHI

Wild Mushrooms, Mozzarella, Scamorza Affumicato, Truffle Sauce

28SPECK

Smoked Prosciutto, Grilled Radicchio, Artichoke, San Manzano, Fior di Latte

737 Lamar Street Los Angeles, CA 90031
Follow Us on Instagram to Stay Updated @THE1917LA




