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< SMALL PLATES MEANT TO BE SHARED <

SouP OF THE DAY
CHEF’'S DAILY SELECTION OF SEASONAL OR
VEGAN SOUP 5/9

WARM OLIVES
HOUSE BLEND, CITRUS MARINADE 5

TRUFFLE POPCORN
SEA SALT, HERBS 6

WHISPER FRIES
PARSLEY, TRUFFLE RANCH 9

TUNA POKE WONTON TOSTADAS
AVOCADO, SCALLION, NORI DYNAMITE
SAUCE, SESAME WASABI SLAW 14

TAHINI HUMMUS & TOMATOES
GRILLED GARLIC-HERB FLATBREAD, SUMAC
& CUCUMBER SALAD 12

TRUFFLE MUSHROOM FLATBREAD
MOZZARELLA, ROASTED GARLIC, THYME,
GOAT CHEESE 15

THAI STYLE CALAMARI
SWEET CHILI GARLIC SAUCE, CILANTRO,
BASIL-MINT OIL 14

FILET MIGNON SKEWERS
SESAME BASTE, BROWN SUGAR MISO,
CRISPY GARLIC 13

]IDORI CHICKEN WINGS
HOUSE-MADE HONEY TABASCO, PICKLED
KOHLRABI, RANCH 12

SHRIMP SCAMPI
CALABRIAN CHILE, ONIONS, PEPPERS,
LEMON, CIABATTA 17

$

WE ARE PROUD TO DESIGN DISHES
REFLECTING SEASONAL FLAVORS AND FOCUSING
ON ENVIRONMENTAL SUSTAINABILITY.

PLEASE REMEMBER, CONSUMING RAW OR UNDERCOOKED
MEATS, POULTRY, SEAFOOD, SHELLFISH, EGGS, OR UNPASTEURIZED
MILK MAY INCREASE YOUR RISK FOR FOOD BORNE ILLNESSES.

WHISPERLOUNGELA.COM

<>ADD CHICKEN +5 / ADD SHRIMP +6 / ADD SALMON +8 <

SOUTHWESTERN SALAD
ADOBO CHICKEN, CHILE VINAIGRETTE, BLACK BEANS, CORN,
BRINED PEPPERS, AVOCADO, RICOTTA SALATA 15

HEIRLOOM BABY BEET SALAD
POMEGRANATE VINAIGRETTE, MESCLUN, WATERMELON RADISH,
GOAT CHEESE, MACADAMIA 15

ICEBERG WEDGE SALAD
GORGONZOLA CHEESE, LARDON, PICKLED TOMATO, TABASCO
RANCH 12

KALE CAESAR
BABY KALE, PARMESAN, WATERMELON RADISH, GARLIC
CROUTON 12

CHARRED BROCCOLI
SWEET SOY SAMBAL, SWEET PEPPERS, CRUSHED MACADAMIA 9

BRUSSELS SPROUTS
BOURBON CIDER GASTRIQUE, HERB GOAT CHEESE 10

GRILLED ASPARAGUS
SUN-DRIED TOMATO PESTO, PECORINO CHEESE 9

LARGE PLATES

THE WHISPER CLASSIC BURGER
BUTTER LETTUCE, HEIRLOOM TOMATO, HOUSE PICKLES, IRISH
CHEDDAR, BRINED PEPPERCORN AIOLI (ADD PANCETTA +2) 15

AUSTRALIAN LAMB BURGER
ROASTED JALAPENO AIOLI, CRANBERRY COMPOTE,
BRIE CHEESE 17

KING TRUMPET MUSHROOM “CARBONARA”
TRUFFLE, PECORINO, LARDON. POACHED EGG 21

WHISPER HALF JIDORI CHICKEN
CREAMY POLENTA, SPINACH, MUSHROOMS, TAMARI
CHICKEN JUS 25

SEAFOOD FETTUCINE
HOUSE-MADE PASTA, MARINARA SAUCE, SHRIMP, CALAMARI,
SALMON, GRILLED CIABATTA 26

WILD ALASKAN SALMON
BOK CHOY STIR FRY, STEAMED RICE, SCALLIONS, HERB PONZU
SAUCE 27

FILET MIGNON
8 0z, ROASTED ASPARAGUS, BRUSSELS SPROUT-BACON HASH,
BRANDIED MUSHROOM SAUCE 39

NEW YORK STEAK
10 0OZ, ZUCCHINI SALAD, ARUGULA, CHERRY TOMATO, FENNEL
SOUBISE, SERRANO CHIMICHURRI 26



