
imbibe / devour:
keenum breakfast tea
ozeki karatamba sake
poached eggs with stewed greens & bacon
crispy polenta with wild mushrooms
seared sake marinated fillet of beef
trout with cabbage, lentils & spinach
half roasted free-range chicken
homemade cardamom ice cream

axe
vibrant, eclectic california cuisine

1009 abbot kinney boulevard. between brooks avenue and broadway
310.664.9787 www.axerestaurant.com

lunch  tue - fri  11:30a - 3p  brunch  sat - sun  9a - 3p  
dinner  tue - thu  6 - 10p  fri - sat  6 - 10:30p  sun  5:30 - 9:30p  

opened in 1999.  owner/chef: joanna moore
$$: all major credit cards accepted

lunch.  dinner.  brunch.   reservations recommended

venice

i’m a slight bit jealous of my friend debra who lives 
in venice near axe, a restaurant for which we share 
intense love feelings. she makes a point to eat at axe 
at least once a week, but if she had her way, she’d 
move in. i imagine there are many people who have 
this fantasy, but how would the rest of us get a table? 
fear not—no camp cots are allowed. instead you’ll 
find farm-fresh seasonal produce transformed into 
vibrant, uncomplicated food, seasoned simply to am-
plify its natural flavors. perfection.
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