BITS smaLL PLATES FOR SHARING

SANDWICHES sipE SALAD OR FRIES

CHILLED GOLDEN TOMATO SOUP |9
CUCUMBER - OLIVE OIL

DEVILED EGGS |8*
MARASH PEPPER

PADRON PEPPERS |8
SEA SALT - LEMON

BACON WRAPPED DATES |9*

GOAT CHEESE - MOZZARELLA

DUNGENESS CRAB TOAST |14
ENGLISH PEA GUACAMOLE - GOLDEN PEA SHOOTS

OCTOPUS SOPES |14
BLACK CHICKPEA * SPANISH CHORIZO * CALABRIAN CHILI *
FETA CHEESE

ALBONDIGAS |13
LAMB MEATBALLS - TOMATO CHUTNEY - MINT - LARDO

SMOKED BRISKET TAQUITOS |11
AVOCADO SAUCE - SALSA ROJA - COTIJA

HAM N’ BISCUIT BOARD |19
DOMESTIC HAM - POTTED HAM - WHITE CHEDDAR-BACON BISCUIT

SALADS

URBAN HERBIVORE |14
AVOCADO - TOMATO - CUCUMBER - ONION SPROUT -
PICKLED ONION * GREEN CHILE MAYO - COUNTRY WHITE

TURKEY BURGER |14
SPICY CABBAGE SLAW * TOMATO - GREEN CHILE AIOLI

PULLED PORK GRILLED CHEESE |15
GOUDA - SPICY PEPPER RELISH - BAKED BEANS

“FAT JACK” BACON BURGER |18 5

ANGUS CHUCK PATTIE - JACK*- AVOCADO * GRIDDLED ONION -
PICKLES* TOMATO - NOT-SO-SECRET SAUCE * BRIOCHE BUN

MEALS

GARDEN TOMATO |15
MIZUNA - KALE - GOAT CHEESE * PICKLED MUSTARD SEED -
CARAWAY VINAIGRETTE

T,
CHICKEN CHOP |19 &*
GREEN PAPAYA - CHAYOTE PUMPKIN SEED * JICAMA * TOMATO -
CUCUMBER - MANCHEGO CHEESE - AVOCADO * CORN TORTILLA -
CILANTRO DRESSING

ROASTED BEET|15*

BUTTER LETTUCE * CANDIED PECANS* AVOCADO ' PICKLED ONION -

GOAT CHEESE

LITTLE GEM CAESAR |13
MARINATED PEPPERS-ANCHOVY CROSTINI - PARMESAN

ADD: CHICKEN 6 - SHRIMP 8 - STEAK 9

FLATBREAD PI1ZZAS

o,
BAJA FISH TACOS |16 &
MAHI MAHI - JALAPENO-CABBAGE SLAW - CILANTRO * BAJA SAUCE

HAND-CUT PASTA |18
TOMATO - SUMMER SQUASH - STRACCIATELLA CHEESE - BASIL

PORK BELLY LETTUCE WRAPS |18
PICKLED WATERMELON - PICKED HERBS - SERRANO CHILE

CHARRED SKIRT STEAK |27
TINKERBELL PEPPER ‘- FINGERLING POTATO ‘ SAUCE BASQUE -
AJI VERDE

SKILLET FRIED CHICKEN |21
HAM HOCK RISOTTO - LEMON - MUSTARD GREEN

DUCK CARNITAS |23
BORRACHO BEANS * GREEN CHILE SALSA - TORTILLAS

SEARED SCALLOP |31
DUNGENESS CRAB - MELTED LEEK- HAZELNUT - PRESERVED LEMON -
MINT

HUEVOS RANCHEROS |16
SUNNY-SIDE UP EGGS ' PINTOS * COTIJA - RANCHERO

SWEETS

ROASTED GRAPE & GORGONZOLA |15
PISTACHIO PESTO *r SABA - MIZUNA

TASsO HAM |14
SMOKED POTATO *r GRIDDLED ONION - ARUGULA

WHOLE P1G DINNER

8-10 DAY NOTICE
MEAL SERVES 8-10 PEOPLE

BLACKBERRY CRUMBLE |11
LEMON CREME FRAICHE ICE CREAM

FIRE ROASTED PEACHES |11
BERRY JAM - RED VELVET MACAROON CRUMBLE -
VANILLA SPICED CREME

CAPPUCCINO COOKIE SUNDAE |11
CAPPUCCINO ICE CREAM - CHOCOLATE CARDAMOM COOKIE *
CHANTILLY CREAM - CHOCOLATE SAUCE

BUTTERSCOTCH PUDDING |10 3%

MASCARPONE CREAM * PECAN - CANDIED BACON - SEA SALT

HOUSE MADE ICE CREAMS orR SORBETS | 10
3 SCOOPS CHEF’S DAILY SELECTION
i,
i@“""' FORD’S FILLING STATION SIGNATURE ITEMS
* GLUTEN FREE DISH

“RESTAURANTS ARE BUILT ON HARD WORK AND SACRIFICE. I'D LIKE TO THANK ALL OUR STAFF AND COWORKERS, PAST AND PRESENT, THE FARMERS, FORAGERS, AND ARTISANAL CRAFTSMEN WHO HELP MAKE MY JOB
EASIER AND COOKING A JOY.” - CHEF BENJAMIN FORD
18% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE ¢ LIMIT 3 CREDIT CARDS PER TABLE
Ford's Filling Station * 900 W. Olympic Blvd, Los Angeles, CA 90015 ¢ 213-765-8630
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