January 23-25

SMALL PLATES

I'ried Bussels Sprouts Saigon Vinaigrette 12
Brie En Croute Cranberry Gastrique 12
Fried Ovsters Corn Pudding, Red Cabbage Slaw, Chipotle Aioli 14

MENU

Sealood Chowder 10
Chive Garnish

Grilled Romaine 14
Bacon, Blue Cheese, Grape Tomato, Green Onion, Ranch, Balsamic Drizzle

LV Dinosaur Kale Salad 14
Dried Cranberries, Apples, Candied Pecans, Goat Cheese, Champagne Vinaigrette

Lane Angus Cheese Burger 16
Hand Cut Fries

Crisp Calamari 18
Chili Syrup, Wasabi Aloli
Shrimp & Mussels Thai Curry 26
Str-Iry Vegetable, Jasmine Rice, Coconut, Sesame
Grilled Canadian Salmon 28
Sauteed Spinach, Whipped Potato, Dill; Tomato Concasse

Sesame Crusted Tuna 28

Vegetable Julienne, Wasabi Cream

Spicy Chicken Risotto 26
Mushroom, Green Onion, Tomato, Chipotle, Corn, Pecorino

Duet of Duck 28
Butternut Squash Ragout, Brussels, Cranberry Butter

Peut Filet 30
Carrot Mash, Beurre Rouge, Onion Ring

Char-Grilled Steakhouse Ribeye 32
Creamed Spinach, Southwest Butter, Crisp Potato Garnish




