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FROM THE GARDEN

SOUP DU JOUR Chef's Daily Selection C7|B9

THE LANDING HOUSE SALAD V | HH Gem Lettuce, Endive, Arugula, Roma Tomatoes, Valentine Radish 13
Parmesan Copeaux, Croutons, Champagne Vinaigrette

CAESAR SALAD Romaine, Parmesan, Herb Croutons, Caesar Dressing 13

THE WEDGE GF Iceberg, Smoked Bacon, Tomatoes, Red Onions, Gorgonzola Cheese, Blue Cheese Dressing 14

“LENTIL SALAD GF Green Lentils, English Cucumbers, Tomatoes, Red Onion, Roasted Red Pepper, Feta, Parsley 15

Baby Spinach, Lemon-Honey Mustard Vinaigrette

“BAKED GOAT CHEESE SALAD Crispy Baked Goat Cheese, Mixed Greens, Strawberries, Toasted Almonds, Red Onion 16
Honey Drizzle, Sherry Vinaigrette

- LITTLE GEM LETTUCE SALAD Watermelon Radish, Avocado, Sugar Snap Peas, Parmesan, Foccacia Croutons 14
Green Goddess Dressing

ADD TO ANY SALAD Grilled or Blackened: 6 oz. Chicken 8 | 4 0z. Mahi-Mahi 11
4 0z. Salmon 12 | 3 ea. Shrimp 12 | 4 oz. Filet Mignon 22

TO START
"CILANTRO LIME CHICKEN WINGS Butter, Honey, Lime, Hot Sauce, Garlic, Cilantro, Scallions 16
“TABBOULEH Bulgar Wheat, Lemon, Garlic, Parsley, Mint, Cilantro, Tomato, Cucumber, Red Pepper, Olives, Hummus 16
Warm Toasted Pita
" CHARRED SPANISH OCTOPUS Spice Roasted Potatoes, Heart of Palm, Black Bean Salad, Lemon Herb Yogurt 22
Romesco Sauce
" PARMESAN CRUSTED ARTICHOKES V | GF Garlic Butter, Lemon, Herbs, Lemon-Garlic Aioli 18
”VPAN SEARED FOIE GRAS Red Wine Poached Pears, French Toast, Caramelized Hazelnuts, Lingonberry Sauce 34

=" CRISPY TUNA TARTAR Crispy Rice Cakes Topped with Tuna Tartar, Avocado, Sriracha Mayo 20
/ Sesame Seeds, Scallions

" GREEK GRILLED CHICKEN SKEWERS GF Greek Salad, Feta, Red Wine Vinaigrette 16
“THAI STYLE GRILLED PORK SKEWERS GF Thai Marinated Slaw, Coconut Glaze, Mandarin Oranges, Cilantro 16
“CARIBBEAN SEAFOOD SKEWERS GF Lightly Blackened Mabhi, Scallop, Shrimp, Pineapple Chutney, Avocado Drizzle 27

"KOREAN BEEF SKEWERS Korean Marinated, Cucumber Banchan, Sesame, Scallion, Korean BBQ Sauce 18

Served by the Piece CF R U

COLOSSAL SHRIMP COCKTAIL 5 EA RAW OR COOKED
CEVICHE OF THE DAY 6 EA
TUNA POKE 6 EA

Rolls
CALIFORNIA ROLL GF Cucumber, Crab, Avocado 18
SPICY TUNA ROLL GF cCarrot, Cucumber, Tuna 16
SPICY SALMON ROLL GF carrot, Cucumber, Salmon 16
DRAGON ROLL GF Unagi, Cucumber, Avocado, Tempura Shrimp, Tobiko 18
KRYPTONITE ROLL GF Spicy Crab, Scallop, Avocado, Seared Tuna 18
VOLCANO ROLL GF crab, Avocado, Salmon, Bonito Flakes 18

V - VEGETARIAN | HH - HEART HEALTHY | GF - GLUTEN FREE
Please Note: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase the consumer’s risk of food-borne illness. Some of our menu items contain
nuts, gluten, and other allergens. Due to our cooking environment there is a risk that
traces of these may be in any other dish or food that we serve.



> DINNER

FLATBREAD
“STEAK AND BLUE CHEESE Horseradish Cream Sauce, Caramelized Onions, Mushrooms, Arugula, Mozzarella 18
“SHRIMP SCAMPI FLATBREAD Shrimp, Garlic, Chili Flakes, Lemon, Mozzarella, Parmesan, Parsley 18
”‘":\WILD MUSHROOM V Caramelized Wild Mushrooms, Caramelized Onions, Blue Cheese, Parmesan, Arugula 16
Truffle Oil
BBQCHICI(EN Shredded Chicken, BBQ Sauce, Red Onion, Mozzarella, Avocado 16
MARGHERITA V Tomato Sauce, Mozzarella, Tomatoes, Basil, Parmesan 15

COMPOSED DISHES

GRILLED FILET OF BEEF GF Potato Purée, Asparagus, Braised Fennel, Red Wine Reduction 50
RIBEYE STEAK FRITES 12 oz Grilled Ribeye, French Fries, Maitre d’hotel Butter 56

JL PRIME BLACK ANGUS BURGER 8oz. Custom Blended Patty, Lettuce, Tomato, Red Onion, Choice of Cheese. Feta 17
Swiss, Cheddar, American, Provolone; Toasted Potato Bun, French Fries, Coleslaw

IMPOSSIBLE VEGGIE BURGER V Asian Marinated Portobello Mushroom Stuffed Impossible Patty, Avocado, Lettuce 17
Tomato, Red Onion, Tzatziki, Toasted Potato Bun, French Fries, Coleslaw

"LIGHTLY BLACKENED MAHI SANDWICH Lightly Blackened Mahi, Avocado, Lettuce, Red Onion, Tomato 21
Tartar Sauce, Potato Bun, French Fries, Coleslaw
NEW ENGLAND STYLE LOBSTER ROLL Maine Lobster Salad, Citrus Mayonnaise, Toasted Potato Bun 36
Housemade Chips, Coleslaw
MTURKEY CHILI Sour Cream, Jalaperfio, Cheddar Cheese, Avocado, Cilantro, Spring Onions, Corn Muffins 28
“HOUSE SMOKED ST. LOUIS STYLE RIBS GF French Fries, Cole Slaw, BBQ Sauce 34

“MISO COD GF Sesame-Ginger Stir Fried Asian Vegetables with Bok Choy, Asian Sautéed Mushrooms, Jasmine Rice 36
Miso Sauce

M;‘LEMON AND DILL BAKED SALMON GF Parmesan Risotto, Roasted Caulifower Hearts, Grilled Lemon 34
Tart Cherry Vinaigrette

W% LEMON WHITE WINE RISOTTO GF Parmesan, Asparagus, English Peas, Crispy Prosciutto 28
7 Crunchy Apple and Mache Salad, Horseradish Brown Butter Sauce

Dﬁ‘
"ITALIAN SAUSAGE RIGATONI Shallot, Garlic, Chili Flakes, Rosé Sauce, Parmesan 28
ENVELOPES V Ricotta, Mascarpone, Spinach, Parmesan, San Marzano Sauce 24

WOK MY WAY GF SEAFOOD SAUTEED YOUR WAY

STIR-FRIED ASIAN VEGETABLES CHOICE OF SIDES, CHOICE OF DAILY SAUCE

JASMINE RICE, JAPANESE SAUCE Salmon 34 | Jumbo Shrimp 34 | Scallops 44
Steak 36 | Shrimp 34 | Chicken 28 | Vegetar/cm 24

ACCOMPANIMENTS

‘\"’ZROAST BRUSSELS SPROUTS GF Bacon, Onion, Parmesan
“WILD MUSHROOM MEDLEY V | GF Shallot, Garlic, Parsley
“STIR FRIED BOK CHOY V | GF Japanese Sauce, Scallions, Sesame Seeds
‘\"LZASPARAGUS PUFF PASTRY BUNDLE Parmesan, Prosciutto
“POTATO GRATIN V | GF  Cream, Garlic, Parmesan
CREAMED SPINACH V | GF parmesan

SIDES

WHIPPED POTATO 7 BAKED SWEET POTATO 7 SWEET POTATO FRIES 7
JASMINE RICE 7 BROCCOLI 7 TRUFFLE PARM FRIES 8
BAKED POTATO 7 FRENCH FRIES 7 ONION RINGS 8
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