BEVERAGES

24 Hours Daily

Beverages

Coke 2.50

Diet Coke 2.50

Sprite 2.50

Ginger Ale 2.50

Fresh Squeezed Lemonade 3.50
Iced Tea 2.25

Arnold Palmer 3.50

Dr. Brown’s Sodas 3.50
Bundaberg Ginger Beer 3.50
Bottled Water — Sparkling or Flat 3.50
Milk/Soy Milk 2.25

Chocolate Milk 2.50

Juices

Fresh Squeezed Orange Juice 5.00
Fresh Squeezed Grapefruit Juice 5.00
Tomato Juice 3.50

Cranberry Juice 3.50

Pineapple Juice 3.50

Dbl Espresso 4.00
Cappuccino 3.50

Iced Cappuccino 3.75
Latte 3.50

Iced Latte 3.75

Café Mocha 3.50
Iced Mocha 3.75

Shakes
Chocolate 4.25
Vanilla 4.25
Strawberry 4.25
Black & White 4.25
Malted add .95

Smoothies

Raspberry Mint Smoothie

Raspberries, Strawberries, Honey, Mint
& Orange Juice. 4.95

Tropical Smoothie

Brewed Mango, Pineapple Juice, Orange Juice
Hot Tea 2.95 & Yogurt. 4.95
Hot Chocolate 3.50
Coffee 1.95 4.95
Decaf 1.95
Iced Coffee 2.95
Espresso 3.00
KITCHEN 24

History: Kitchen 24 opened its doors in May
2008 in a location rich with musical history. From
1960-1972 this location at 1608 N. Cahuenga
Blvd housed the legendary California Jazz Club:
“Shelly’s Manne-Hole”. Owned and operated

by the late, hall of fame Jazz drummer Shelly
Manne; this nightclub hosted almost every major
Jazz Combo and Big Band that came through
town during that era. Shelly Manne is considered
one of the founding fathers of the 1950s West
Coast Jazz scene. In honor of this musical tradi-
tion, Kitchen 24 will provide an eclectic variety of
music to complement your dining experience.

K24: Kitchen 24 offers a unique approach to the
classic All-American Diner concept. Our goal is
to combine traditional Diner attributes such as
value, comfort, accessibility and consistent All-
American cuisine with a fun and modern menu,
design and atmosphere. The menu is a reinter-
pretation of classic American Diner cuisine. We
strive to prepare everything in-house with fresh
organic ingredients. Our Reverse Osmosis Filtra-
tion System provides the highest level of water
filtration available; this translates to superior cof-
fee, cocktails and food. As a 24-hour Diner and
Bar, we hope to become your favorite neighbor-
hood spot for breakfast, lunch, dinner, cocktails,
take-out and late-night dining.

323.465.2424 phone
323.465.3591 (“take out” fax)

24 hour diner and bar

1608 n. cahuenga blvd « hollywood  www.kitchen24.info
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Free Parking for Lunch
w/ Validation (11a to 3p daily)

323.465.2424 phone

323.465.3591 (“take out” fax)
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EGGS AND STUFF

Breakfast Served 24/7

All omelets and scrambles are served with:
Hash Browns or Herb Roasted Breakfast
Potatoes and Toast. English Muffin add .95.
Substitute Egg Whites for $1.95

All other egg entrees include the sides as
listed in the descriptions.

Early Bird Special
Same as Wakey Wakey Eggs and Bakey.
M - F from 6am — 10am 6.95

Wakey Wakey Eggs and Bakey
Two Eggs any style with two Pancakes and your
choice of Bacon or Sausage and Potatoes. 7.95

Build Your Own Omelet

Choice of three ingredients (add .50 for each
additional item) Cheddar, Mozzarella, Feta, Ba-
con, Sausage, Tofu, Broccoli, Spinach, Toma-
toes, Caramelized Onions, Roasted Peppers,
Mushroom, Basil, and Kalamata Olives. 8.95

Jolly Green Giant Omelet
Lots of Broccoli, Bacon, Sausage, Tomatoes
and Cheddar Cheese. 9.95

Mediterranean Tofu Scramble
Crumbled Extra Firm Tofu, Caramelized Onions,
Peppers, Tomatoes, Kalamata Olives, Feta
Cheese, Garbanzo Beans, Fresh Basil and
Spinach. 9.25

K24 Breakfast Sandwich
Toasted English Muffin with Egg, Bacon, Grilled
Onions, Sliced Tomatoes, Pepper Jack Cheese
and Spinach. 5.95

The Home Skillet

Skillet Cooked Hash Browns topped with two
Eggs any style with your choice of Bacon or
Sausage and Toast. 7.95

Garden Benedict

Toasted English Muffin, Black Forest Ham,
Grilled Onions, Avocado, Poached Eggs,
Smoked Paprika Hollandaise, served with Herb
Roasted Breakfast Potatoes. 10.95

Bartender’s Banquet

Tortilla Wrapped Scramble of Bacon, Onions,
Eggs, Sprouts, Salsa and Sour Cream with 1/2
Waffle with Strawberries and Whipped Cream.
9.50

Ho Cakes

Our Buttermilk Pancakes served with Blueberry
Syrup. 7.75

Chocolate Chip Cakes

Our Buttermilk Pancakes served with Caramel
Sauce and a dollop of Whipped Cream.
Scoop Ice Cream add .95. 8.25

Belgian Waffle
Served with Mixed Berries and Whipped
Cream. 7.95

Challah-Lujah! French Toast
Challah Bread French Toast battered and
griddled, topped with Fresh Strawberries. 8.95

Hash Brown Salmon Florentine
Hash Brown Crusted Salmon topped with a
Poached Egg, served on Fresh Sautéed Spin-
ach with Chipotle Chili Hollandaise. 14.25

Steak and Eggs
Top Sirloin Steak with Eggs your way, served
with Herb Roasted Breakfast Potatoes. 14.95

Oatmeal
Served with Maple Walnut Butter. 4.95

The Tree Hugger
Homemade Granola Parfait served with Yogurt
and Strawberries. 5.95

Extras

Fresh Seasonal Fruit 3.95

Herb Roasted Breakfast Potatoes 3.95
Hash Browns 2.95

Spicy Italian Sausage 3.95

Thick Cut Bacon 3.50

Veggie Sausage or Bacon 3.50

Toast or English Muffin 1.95

SOUP AND ENTREE SALADS

Soup Of The Day
Homemade Soup of the Day - $6.95 Cup $3.95

Monday - Spicy Tomato Soup
Tuesday - Carrot Ginger Soup
Wednesday — Chicken Vegetable Soup
Thursday — Potato Soup

Friday — New England Clam Chowder
Saturday — Mini Meatball Soup
Sunday - Broccoli Cheddar

Vegetarian Chili with Corn
Bread

Rich, Hearty Slow Cooked Chili served with
Warm Corn Bread and Walnut Butter. 8.95

Mixed Green Salad

Tomatoes, Cucumbers, Roasted Yellow Beets,
Challah Bread Croutons, Candied Walnuts,
Goat Cheese and a Honey Red Wine Vinai-
grette. Add Grilled Chicken or Tofu $4, Grilled
Salmon $5. 7.50

Caesar Salad

Romaine Hearts and Red Oak Lettuce tossed with
Caesar Dressing, Shaved Parmesan Cheese and
Brioche Croutons. Add Grilled Chicken or Tofu $4,
Grilled Salmon $5. 9.95

The Cahuenga Chop

Your choice of Grilled Chicken Breast or Tofu with
Tomatoes, Bacon, Feta Cheese, Apples, Cucum-
bers, Kalamata Olives and a Sweet Apple Cider
Vinaigrette.10.95

Salmon BLT Salad

Grilled Salmon, Tomatoes, Mixed Greens,
Applewood Bacon and Potatoes with a Bacon
Buttermilk Vinaigrette. 12.95

Nicoise Salad

Seared Tuna, Mixed Greens, Hard Boiled Egg,
Nicoise Olives, Marinated Potatoes, Green Beans
and a White Balsamic Vinaigrette. 12.95

Soup and Salad Combo
A Bowl of our Soup of the Day along with a small
Mixed Green Salad. 8.95

The After-School Special

Spicy Tomato Soup with a Provolone Grilled
Cheese Sandwich. 7.95

STARTERS AND SIDES

Starter Mixed Green or Caesar
Salad

5.95

Roasted Yellow Beet, Green

Bean and Leaf Salad
Goat Cheese, Blood Orange Vinaigrette. 7.95

Chili Cheese Fries
Herb Fries, Veggie Chili, and Cheddar Cheese.
6.95

Artichoke Spinach 3 Cheese Dip

Garlic Toast Points. 8.95

Smac and Cheese

Elbow Macaroni and a Three-Cheese Blend of
Cheddar, Mascarpone and Gruyere with Peas and
a Basil Herb Crust. 8.95

Citrus Pineapple Chicken
Wings

Sweet Chili Orange & Pineapple Glaze with Car-
rots and Celery Bleu Cheese Dip. 8.95

Calamari
Cornmeal and Parmesan Crust with Marinara and
Chipotle Mayo Dipping Sauces. 9.95

Seasonal Vegetables 4.50
Seasoned French Fries 3.95
Sweet Potato Fries 4.95
Fresh Seasonal Fruit 3.95
Coleslaw 3.95

French Potato Salad s.95
Homemade Corn Bread 2.95

SANDWICHES & BURGERS

All burgers and sandwiches come with your
choice of: Seasoned Fries, Coleslaw or French
Potato Salad. Substitute Sweet Potato Fries, Side
Salad or Fresh Seasonal Fruit 2.50

Add Cheese, Bacon, Grilled Onion or Mushrooms
.95 each. Avocado 1.95

Monte Cristo Sandwich

Roasted Turkey, Black Forest Ham and Swiss
Cheese, served “French Toast Style” with Grain
Mustard.10.95

The Big Baller

Jumbo Meatballs cooked in Marinara, served
open faced on Focaccia with Provolone. Saucy!!!!
7.95

Reuben Sandwich
Thin Sliced Corn Beef, Sauerkraut and Swiss
Cheese on Rye Bread with a Tangy Dressing. 9.95

BLT 24

Pullman Bread with Thick Cut Bacon, Lettuce,
Tomatoes and Mayo. 7.50

Brisket BBQ Sandwich

Slow Cooked Brisket on a Brioche Roll with
Shredded Lettuce and Sliced Onion. 10.95

Chicken Club

Pullman Bread with Thick Cut Bacon, Avocado,
Lettuce, Tomatoes and Chipotle Mayo. 9.95

24 hour diner and bar
1608 n. cahuenga blvd « hollywood  www.kitchen24.info

K24 Burger

Served on a Toasted Sweet French Roll with
Thick Cut Bacon, Sliced Onions, Sliced Toma-
toes, Mayo, Romaine and Sliced Pickles. 9.95

K24 Turkey Burger

Served on a Toasted Sweet French Roll with
Onions, Sliced Tomatoes, Mayo, Romaine and
Sliced Pickles. 9.95

K24 Veggie Burger

A Homemade Spiced Garbanzo Burger served
on a Toasted Sweet French Roll with Sliced
Tomatoes, Onions, Mayo, Romaine and Sliced
Pickles. 10.50

K24 Tuna Burger

Chopped Ahi Tuna Patty served on a Toasted
Sweet French Roll with Pickled Ginger, Wasabi
Mayo, Sliced Tomatoes, Romaine and Onions.
11.95

ENTREES

Served 5pm-5am daily

Spaghetti and Meatballs
Spaghetti and Homemade Meatballs with
Marinara Sauce and Grated Parmesan Cheese.
10.95

Fusilli with Chicken & Garlic
Roasted Chili’s & Cherry

Tomatoes

Light Cream Sauce with Grilled Chicken,
Bacon, Peas and Garlic Roasted Chili’s and
Cherry Tomatoes. 13.95

Meatloaf

Individually Baked Meatloaf wrapped in a
Savory Pie Pastry topped with Sautéed Mush-
rooms, Seasonal Vegetables, Mashed Potatoes
and Gravy. 12.95

Fish ‘N’ Chips

Battered and Crispy Fried Fish with Chips, To-
matillo Tartar Sauce, Cabbage and Apple Slaw.
11.95

Roasted Half Chicken

Served with Seasonal Vegetables, Mashed
Potatoes and Gravy, topped with Cracked
Mustard Aioli. 13.95

Grilled Salmon

Grilled Atlantic Salmon with Tarragon Butter,
Seasonal Vegetables and Mashed Potatoes.
15.95

Grilled New York Strip Steak
Grilled 10 oz. Upper Choice New York Strip
served with Seasonal Vegetables, Mashed Po-
tatoes and Gravy, topped with Mushroom and
Herb Garlic Butter Sauce. 19.95

DESSERTS

Served 24/7

Fresh Baked Dessert of the Day Chocolate Chip Cookie in a

5.00

Skillet Apple Pie
5.00 & la Mode add 1.00

Waffle Ice Cream Sundae
Choice of Chocolate, Strawberry, or Vanilla
with Candied Walnuts and Hershey’s Chocolate
Sauce. For one 5.00 for two 8.95

Skillet with Ice Cream
Fresh Baked with a scoop of Vanilla Ice Cream.
6.00

Daisy’s Fresh Baked Cup-

cakes
A variety of Fresh Baked Cupcakes. 1.95

One free coffee drink
with purchase of entrée.

Limit one per table/order - offer expires September 30th, 2008 ‘ “
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