
Your Farmers & Ranchers
We bring you the highest quality meat and ingredients available.

We use traceable products from local artisans and organic farmers including:

Andrew's Cheese Shop ~  Strand Brewing Co. ~  

Numi Organic Tea ~  Straus Family Creamery ~ 

Noonan Farms Organic ~ John Givens Farms ~ 

Sage View Traders Organic Farm ~ SunFed Ranch ~
Heger Organic Farm ~ Cal-Organic Farms ~

Be Wise Ranch ~ Lakeside Organic Gardens ~ 

Del Cabo Organic Farms ~ Peri & Sons Organic Farms

The Right Way
At Pono Burger, there’s only one way to make a 

burger - the right way.  Chef Makani’s philosophy is 
simple: use organic and farm fresh ingredients for a 

handcrafted burger made with integrity that 
above all, tastes great.

for more information please visit
PONOBURGER.COM

SANTA MONICA
829 BROADWAY, SANTA MONICA    PHONE (310) 584 7005



PONO BURGER ~7
1/3 lb. certi�ed organic,  grass-fed, fresh ground beef*, dry rubbed and basted, grilled over 
real wood, topped with green leaf lettuce*, vine ripened tomato*, thin sliced white onion*, 
crisp pickle slices, house made Pono sauce, on a baked in-house Brioche bun 
To maximize �avor, Chef Makani recommends burgers cooked pink in the middle

MEATLESS BURGER  ~8
Balsamic infused Portobello mushroom*, green leaf lettuce*, vine ripened tomato*, 
seasonal avocado*, thin sliced white onion*, house made Aioli sauce drizzled on top,
baked in-house Brioche bun

POSH BURGER  ~12
Mycella blue cheese, house made truf�e aioli, sautéed mushrooms*, arugula*, baked 
in-house Brioche bun  ~ No substitutions

KID’S SLIDER  ~4
Hook’s 1 year old cheddar, beef*, salt only

HAND-CUT POMME FRITES
French inspired, tossed with �nely chopped, fresh thyme*, parsley* and sea salt, served to 
order piping hot

RUSSET POTATO* ~3
with house made Aioli   

SWEET POTATO* ~3
with house made Niman Ranch bacon/chipotle Aioli             

HOUSE MADE MILKSHAKE
Made with Strauss Family Creamery vanilla soft serve
ice cream*

SALTED CARAMEL SAUCE WITH
NIMAN RANCH BACON BITS ~6

DRINKS
LEMONADE* ~3
“squeezed to order” 

“NUMI” ICED GREEN TEA* ~2.5

BOTTLED SODAS ~3
Premium ingredients only

CRAFT BEER ON TAP

STRAND BREWING CO. 
PALE ALE ~5

SCRIMSHAW PILSNER ~5
     PITCHER ~14

WINE g/B 
AU BON CLIMAT 2011 ~8/33
A refreshing blend of Pinot Gris and Pinot Blanc

DONATI FARMS CLARET 2010 ~9/35
Artful blend of Merlot, Syrah, Cabernet 
Sauvignon and Cabernet Franc

TALBOTT PINOT NOIR 2011 ~10/39
Deep ruby color with bright fruit aromas

ARTISANAL CHEESES 
HOOK’S 1 YEAR OLD CHEDDAR ~1 
Rich, medium sharp, clean �avored white 
cheddar
READING RACLETTE ALPINE STYLE ~1
Semi-soft nutty �avor with hints of fruit 
and salt
MYCELLA BLUE ~1  
Creamy, sweet & tangy with a rich sharp 
contrast

Cows are all raised sustainably and without rBGH

Cooked in Non-GMO California Rice Bran Oil

TOPPINGS 
NIMAN RANCH SLICE OF BACON ~1
SEASONAL AVOCADO* ~1.5
SAUTÉED CREMINI MUSHROOMS* ~1 

WOOD SMOKED/CARAMELIZED ONIONS* ~1 

WOOD ROASTED ANAHEIM CHILES* ~1 

Ask about our seasonal Burger and Salad
Chef Makani's Seasonal Creations

Make your own

Chef inspired

Organic


