
FAMILY MEAL 11.16-11.20.2020



Family Meal Monday, 11.16.2020
SALAD

Tuscan Kale Fall Salad *GF *Veg
Lacinato Kale, Honeycrisp Apple, Toasted Almonds,

Golden Raisins, Pecorino, Lemon Tahini
$28 (4 Servings)

MAINS
Clementine Roasted Chicken *GF *NF 

Semi- Boneless Organic Chicken
Pernod, Fennel, Clementine’s, Roasted Fennel

$38 (serves 4) 

Wagyu Denver Steak *GF *NF 
Braised  Caramelized Endive & Scallion Chimichurri 

$42  (serves 4) 

VEGETABLES + SIDES
Grilled Vegetable Farro Salad *Veg

Farmer’s Market Roasted Vegetables, Farro,
Arugula, Feta Cheese, Toasted Pistachios 

$24 (4-6 servings) 

Zucchini Vegetable Fritters *GF *Veg *NF
Lemony Yogurt Dipping Sauce 

$22 (4-6 servings)

Homemade Pumpkin Soup *GF *NF *Vegan
Toasted Pumpkin Seeds $20 (1 quart) 

SWEET + COFFEE
Rustic Apple Galettes *NF 

$22 (4 per order)

Los Angeles Local – Canyon Coffee
‘Beachwood Canyon’ Roast | Whole or Ground

$18 / Bag

SNACKS & MUNCHIES
Seasonal Crudités *GF *NF *Vegan

Farmers Market Assorted Veggies, Homemade Beet 
Hummus

$14 (6 oz dip)

Farmer’s Market Fall Fruit & Cheese
Artisan Cheese Selections, Seasonal Berries & Fruit, 

Assorted Nuts , Served with Rustic Crackers
$20 (good to share for 2)



Family Meal Wednesday, 11.18.2020
SALAD

Harvest Chicories Salad *NF *GF *Vegan
Fall Lettuce, Spotted Chicories, Dried Cranberries, 

Roasted Delicata Squash, Shaved Persimmons, Toasted Pepitas, 
Pomegranates, Honey Apple Cider

$28 (4 Servings)

MAINS
Wild Caught Sea Bass*GF *NF 

Green Harissa, Castelvetrano Olives
$42 (serves 4)

Grilled Domestic Lamb Chops
Mint & Pistachio Salsa Verde

$42 (serves 4)

VEGETABLES + SIDES
Roasted Squash *NF *Veg

White Beans, Toasted Breadcrumbs, Preserved Lemon
$24 (4-6 servings)

Confit Beets *GF *Veg *NF
Citrus, Labneh, Shallot + Thyme Vinaigrette

$22 (4-6 servings)

Balsamic Grilled Radicchio & Caramelized Red Onion *GF *Vegan 
$22  (4-6 servings)

SWEET + COFFEE
Marbled Morning Loaf 
$16.50  (1 whole loaf)

Old School Chocolate Chip Cookies 
$12.50 (6 cookies)

Los Angeles Local – Canyon Coffee
‘Beachwood Canyon’ Roast | Whole or Ground

$18 / Bag

HOMEMADE DRESSINGS
$9 served in 8 oz glass jars

HC Classic Caesar

Red Wine Vinaigrette

Lemony Vinaigrette

CHIMI Sauce 
$12



Family Meal
Friday, 11.20.2020SALAD

Fall Salad *GF *Veg
Bibb Lettuce, Balsamic Roasted Grapes on the Vine,

Applewood Smoked Bacon, Toasted Hazelnuts, Gorgonzola, 
& Herb Buttermilk Dressing

$30 (4 servings)

MAINS
Apple Cider Braised Chicken Thighs *GF * NF 

Mary’s Organic Chicken, Shallots & Leeks
$38 (serves 4)

Slow Roasted Salmon ’En Papillote’ *GF *NF 
Fennel, Citrus, & Harissa

$40 (serves 4)

VEGETABLES + SIDES
Roasted Cauliflower Pasta *Veg

Swiss Chard, Toasted Hazelnuts, Lemon Zest,
& Fresh Shaved Parmesan

$24 (4-6 servings)

Buckwheat Honey Roasted Farmer’s Market Carrots  *NF *Veg 
Lemony Ricotta, Flaky Salt & Thyme

$22  (4-6 servings)

Crispy Brussels Sprouts *GF *NF *Vegan 
Caramelized Shallots & Pomegranates

$22 (4-6 servings)

SWEETS + COFFEE
Pumpkin Whoopie Pies 

Chocolate Ganache  & Maple Buttercream Filling 
$22 ( 6 mini cookies )

Los Angeles Local – Canyon Coffee
‘Beachwood Canyon’ Roast | Whole or Ground

$18 / Bag

HAPPY HOUR
Blood Orange Margarita 

Silver Tequila, Fresh Blood Orange & Lime Juice, Simple Syrup
$40 (1 quart) 

FOR THE WEEKEND
HC X LA MORRA PIZZA 

LA’s cult following artisan pizza, hand mad and delivered to you.
Sourdough pizza crust and baked in a wood-burning oven 

Delivered frozen for you to store & pop in the oven for 8-10 mins

Pizza Margherita | plum tomato sauce, fresh mozzarella, basil $16.50
Pepperoni  | plum tomato sauce, fresh mozzarella, pepperoni $16.50

Five Cheese |  Plum tomato, basil, mozzarella, caciocavallo, grana padana, 
pecorino romano, fontina, garlic, olive oil $16.50

Amatriciana | plum tomato sauce, red onion, guanciale, pecorino, 
mozzarella  $16.50

Frozen Sourdough – JUST THE DOUGH! Ready for you to customize $8.



Available with deliveryHC Kids Kitchen

BREAKFAST BITES
*Remember these work for the following morning – storable for up to 3 days*

MONDAYS: Nutella & Banana Stuffed Brioche French Toast 
$12  (4 slices)

WEDNESDAY: Pumpkin Overnight Oats *GF *Vegan 
Organic oats, almond milk, pumpkin – served in glass jars w lids

$7. (8 oz) Individual

FRIDAYS: Coconut Milk Chia Seed Pudding *GF *Vegan *NF
Topped with fresh, organic berries – served in  glass jars w lids

75  (8 oz) Individual

LUNCH, DINNER & ANYTIME
MONDAYS: Mary’s Organic Chicken Tenders *NF
Made with organic chicken breast, panko breaded

Comes with bbq sauce dip
$10.50 (serves 1 big kid, 2 little kids)

WEDNESDAYS: Wild Caught Salmon ‘Fingers’ *NF
Panko breaded & pan roasted – sliced into ‘fingers’

$12 (serves 1 big kid, 2 little kids)

FRIDAYS: Pulled BBQ Chicken Sliders *NF
Organic pulled chicken with sweet rolls - ready to warm & serve

$20  (4 sliders)

FRIDAYS: HC X LA MORRA PIZZA *Stock up for following week
LA’s cult following artisan pizza, handmade and frozen

Delivered frozen for you to store & pop in the oven for 8-10 mins
Pizza Margherita | plum tomato sauce, fresh mozzarella, basil $16.50
Pepperoni  | plum tomato sauce, fresh mozzarella, pepperoni $16.50

SNACKS AND SNACKS AND SNACKS
MONDAYS: Mac ‘n Cheese Balls *Veg *NF

All the yumminess of mac ‘n’ cheese, in a crispy kid size ball
$12 (6 ‘balls’)

WEDNESDAYS: Kids Crudités Box *Vegan *NF
Farmers market organic heirloom carrots, celery, 

sugar snap peas, cucumber, cherry tomatoes + ranch dip
$12 (for 1-2 to snack on)

WEDNESDAYS: Crispy Mozzarella Sticks *Veg *NF
With home made marinara dipping sauce

$12 (4 sticks)

FRIDAYS: Organic Kale Chips *Vegan *NF
Farmer’s Market Kale, olive oil, S & P, Nutritional Yeast Sprinkle

$8 (1-2 to snack on)

ORGANIC PRESSED JUICE + MILKS
HC X THE JUICE – WEDNESDAYS ONLY

*These are FRESHLY made and refrigerate for 5 days

#13 Strawberry, Apple + Coconut $11

Choco Almond Milk – Cacao, Almonds, Vanilla, Dates, Sea Salt $11

Almond Milk – Almond, Vanilla, Dates, Sea Salt $11



Yada Yada.
Terms of Service

Minimum Order: $55.00
No Customizations (other than omitting an ingredient due to allergies).

By submitting an order, you are agreeing to the terms and policies listed below:

Mondays delivery is due by the previous Friday (11 am)
Wednesdays delivery is due by Sunday evening (6 pm)

Friday’s delivery is due by Tuesday evening (6pm)
Payment information is due at the time of order – in order to be confirmed.

Any cancellation with less than 24 hour notice is subject to a 100% cancellation fee. 
Orders are confirmed once credit card authorization is received.  

Delivery Terms
Our current delivery area is from Malibu to Pasadena and Downtown LA + Manhattan Beach area

And everything in between
0-10 miles is $12 delivery,  10 – 20 miles $15 delivery, 20-35 miles $20

Building Units – we do not enter any buildings and can only leave with lobby attendant or meet driver at street level.

All deliveries will be delivered between 1:30 – 4:30 pm | Longer routes or unexpected delays  may arrive by 5 pm

Bag Return:
You can leave our bag outside for us to take when we deliver your order.  We are sanitizing handles and zippers.

Packaging & Reheating Instructions
We will include general storage and reheating instructions in your email. 

Allergies
Please communicate your allergies and we will do our best to accommodate them. 


