
 ADOBO JIDORI
CHICKEN BREAST
     avocado

     

FILET MIGNON SKEWERS
      brown sugar miso

SCOTTISH SALMON
   citrus emulsion

Al a carte sides
charred broccoli, basil agro dolce, calabrian
stir fry rice, peppers, onions, seasonal vegetables

house fries with truffle ranch
house garden salad, sherry vinaigrette

spicy spinach and peppers

saladsstarters

sandwiches & platescustom lunch $18

The Whisper Classic Burger
butter lettuce, heirloom tomato, house pickles, Irish 
cheddar, brined peppercorn aioli (add pancetta +2) 14

BLT
brioche, house-made bacon, heirloom tomatoes, 
arugula, iceberg, basil oil   13

Pastrami Sandwich
pickled kohlrabi, mozzarella, house aioli   14

Chicken Sandwich
coleslaw, honey chipotle mayo, house pickles
Choice of grilled or fried   14

K-town Salmon Bowl
brown rice, broccoli, cabbage, pickled carrots, 
cucumber, avocado   16 

Soup of the Day
chef’s daily selection of seasonal or 
vegan soup  5/9

Whisper Fries
  parsley, truffle ranch 9

Truffle Mushroom Flatbread
mozzarella, roasted garlic, thyme, 
goat cheese 14

Thai Style Calamari
sweet chili garlic sauce, cilantro, 
basil-mint oil 11

Filet Mignon Skewers
sesame baste, brown sugar miso, 
crispy garlic 12

Jidori Chicken Wings
house-made honey Tabasco, pickled 
kohlrabi, ranch 9

     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

Italian Chopped Salad
salami, chicken, mozzarella, garbanzo beans, 
pepperoncini, red wine vinaigrette   15

Kale Caesar
baby kale, parmesan, watermelon radish, garlic 
crouton  11 

Scottish Salmon Salad
arugula, fennel, macadamia, carrot balsamic 
vinaigrette   16

Seared Ahi Tuna Salad
choice of soba noodle or cabbage, broccoli, cilantro, 
sesame, citrus-ginger vinaigrette   18

WhisperLoungeLA.com

summer 2018

lunch

small plates meant to be shared

Choice of one entree with a side

Please remember, consuming raw or undercooked 

meats, poultry, seafood, shellfish, eggs, or unpasteurized 

milk may increase your risk for food borne illnesses.

We are proud to design dishes
reflecting seasonal flavors and focusing

on environmental sustainability.



from the fieldsstarters

large plates
The Whisper Classic Burger
butter lettuce, heirloom tomato, house pickles, Irish 
cheddar, brined peppercorn aioli (add pancetta +2)16

Australian Lamb Burger
roasted jalapeño 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 oz, roasted asparagus, brussels sprout-bacon hash, 
brandied mushroom sauce 39

Grilled Aspen Ridge Hangar Steak
10 oz, zucchini salad, arugula, cherry tomato, fennel 
soubise, serrano chimichurri 26

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

Jidori Chicken Wings
house-made honey Tabasco, pickled 
kohlrabi, ranch 12

Shrimp Scampi
calabrian chile, onions, peppers, 
lemon, ciabatta 17

     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  13

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

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

small plates meant to be shared

summer 2018

dinner



Mon-Fri 3-6pm
All Day Sunday!

The Whisper Classic Burger 7            
butter lettuce, heirloom tomato, 

irish cheddar, house pickles, 
brined peppercorn aioli

from the bar...  

...from the kitchen

Truffle Popcorn
sea salt, herbs   $6

Jidori Chicken Wings  
house-made honey Tabasco, ranch,

pickled kohlrabi        

6 for $9 -or- 12 for $12

Whisper Fries
truffle ranch  $4

Well cocktails $6
        

Wines $4 off regular price

Draft Beers  $5
Allagash White   &   Strand Pale Ale

Beef Sliders
onion jam, cheddar, pickles,

“Whisper Sauce”  3 for $10

Thai Style Calamari
sweet chili garlic sauce, herbs $9

salt & vinegar chips? Care for a 
cage-free egg? Or maybe some 

crispy pancetta?

All add-ons to the weekly 
feature are only $1 each!

|served a la carte|

Well martini $9

 

Short Rib Tacos
tomatillo salsa, kimchi 

slaw, avocado

     3 for $10

happy hour




