HANDCRAFTED
SANDWIGHES

Upsgrade to bravas style 3 Catalina Fries 4

CAJUN SHRIMP PO BOY

Cajun battered crispy shrimp, house-made
remoulade, shredded cabbage, tomatoes, and hot
sauce on the side. Served with garlic fries. 17

SHORT RIB MELT

Juicy braised short rib, white cheddar,
caramelized oniomns, mushrooms, spicy cherry
peppers, on grilled sourdough. Served with garlic

fries. 17

- SOUTHERN STYLE SPICY CHICKEN ———

SANDWICH

Waffle battered fried chicken sandwich, seasoned
with our famous southern spice, smeared
remoulade, crispy lettuce, tomatoes, American
cheese, on a buttered bun. Served with

garlic fries. 17

CALIFORNIA GRILLED CHICKEN SANDWICH

Grilled chicken breast, bacon, Swiss cheese, pesto,
garlic aioli, tomato, lettuce, onion, avocado, on

a brioche bun. Served with garlic

fries. 17

Crispy fried chicken breast, Szechuan ginger
glaze, Nat’s wasabi ginger slaw, garlic aioli,
pickles, on a brioche bun. Served with garlic
fries. 17
Szechuan spice is a peppery Sensation that tingles your mouth
Enjoy it with an ice cold beer

-SZECHUAN SPICY CHICKEN SAND0 ———

SEARED AHI SANDO

Pan seared sesame encrusted ahi, dressed cabbage,

garlic aioli, wasabi, ginger mayonmnaise, on a
brioche bun. Served with garlic
fries. 17

JAPANESE SMOKED BRISKET SANDWICH

Smoked juicy brisket, cheddar cheese, Nat’s
wasabi ginger slaw, wasabi ginger mayo, Koji
BBQ sauce, onion straws on a brioche bun.
Served with garlic fries. 18

FLAT

BREA

BEST BURGERS
IN THE LBC

Upgrade to bravas style 3 Catalina Fries 4

THE NAPOLEON BURGER

Handmade all beef patty, braised short rib,
crispy onions, smoked gouda fondue, garlic demi
glaze for dipping, on a brioche bun. Served with
garlic fries. 18

BACKYARD BURGER

Handmade all beef patty, American cheese,
bacon, lettuce, tomato, red onion, thousand
island, on a brioche bun. Served with
garlic fries. 17

“Food and drinks you can enjoy
with family and friends’

SF BURGER

Handmade all beef patty, bacon, avocado, white
American cheese, garlic aioli, lettuce, tomato,
sliced red onion, pickles, on grilled sourdough.
Served with garlic fries. 18

ORIGINAL IMPOSSIBLE BURGER
100% VEGAN

Impossible meat handmade patty, vegan cheddar
cheese, vegan house-made thousand island, grilled
sweet onions, lettuce, pickles, tomato. Served
with garlic fries. 18

“No really we hand make our burger patties”

1 s
/

VEGAN MOZZARELLA AND SAUSAGE

Beyond Meat sausage, vegan mozarella,
brushed marinara, garlic, caramelized onions,
mushrooms, spicy cherry peppers. 16

MARGHERITA FLATBREAD ¢

Fire roasted tomatoes, fresh mozzarella,
basgil, olive 0il, sea salt. 16

TUSCAN SUMMER

Fresh mozzarella, burrata, prosciutto,
dressed arugula, pesto, shaved parmesan. 16




SHARED PLATES

SHISHITO PEPPERS ¢ PATATAS BRAVAS #

Blistered shishito peppers, olive oil, salt and Crispy potatoes, spicy bravas sauce, garlic aioli,
pepper. The perfect snack. 10 dill. 13

CHOWDER FRIES HICKEN AND SHRIMP LETTUCE WRAPS —‘

Crispy fries, decadent clam chowder, jalapeno Sautéed chicken and shrimp, mushrooms, water
bacon, chives. 14 chestnuts, green onion, butter lettuce cups. 16

GREEN ON GREEN ¢ vezan SPICY ARTICHOKE HEARTS ¢

Roasted brussel sprouts, creamy avocado, Lightly battered artichoke hearts, house-made
cashews. 16 garlic aioli & sriracha. 11

KUNG PAO CAULIFLOWER ¢ [ BLOODY MARY DEVILED EGGS

Leveled up deviled eggs LBC style, seasoned with
Bloody Mary spices. 14

Crispy cauliflower, house-tnade kung pao sauce,
peanuts, Japanese peppers, bell peppers, green
onions. 16

SPINACH ARTICHUKE DIP ts l\B/[gIE:EEch celeceef ?pbil(!ygt)aEIJIEEcifr;:d shishito

Creamy spinach, chunks of artichoke, grilled peppers. 14 jadd Waffle Chicken Tender $4]

flatbread. 15
[SPIBY HUMMUS ¢

SUGIAL WINGS House-made spicy hummus, charred vegetables,
Jumbo juicy wings with your choice of Korean grilled flatbread for dipping. 15

Koji and toasted sesame seeds, OG house-made
buffalo sauce with bleu cheese crumbles, or

Kung Pao wings with Japanese peppers and JUST MADE HUSH PUPPIES

peanuts. 16
Just made jalapeno cheddar hush puppies,

served with our famous honey butter. 12
FRENCH ONION SUUP Mixed baby greens, honey vinaigrette, roasted

"ROASTED BEET SALAD ¢
Savory broth, onions, baguette, topped with red and white beets, mandarin, toasted

baked gruyére cheese. 10 walnuts, goat cheese. 15

jadd Chicken $5] jadd Shrimp $7] ]
jadd Sesame Encrusted Seared Ahi Tuna $7]

CATALINA CLAM CHOWDER

Cr howder, cl , spicy bacon, and

potatoss, SeTYea wWith erilied: flatbread GREEN GODDESS SALAD ¢

to dip. 9 cup 12 bowl Farmers market baby mixed greens, baby

arugula, avocado, cherry tomatoes, red onion,
house-made croutons, green goddess dressing. 15

BLEU CHEESE WEDGE SALAD e s Catoken 5] jdd Sizimp 57

/ | jadd Sesame Encrusted Seared Ahi Tuna $7]
Crisp iceberg lettuce wedge, cherry tomatoes, red

onion, house-made croutons, bacon, hard boiled

egg, crumbled bleu cheese, bleu cheese B CHINESE CRUNCHY SALAD

dressing. 15 Chopped romaine lettuce, crispy iceberg lettuce,
iadd Chicken $5] iadd Shrimp §7] carrots, edamame, red cabbage, green onion,

[add Sesame Encrusted Seared Ani Tuna 557] mandarin OrangeS, Crispy ChOW mem noodleS,

sliced almonds, gently tossed in toasted
sesame dressing. 15

jadd Chicken $4] jadd Shrimp $7]
jadd Sesame Encrusted Seared Ahi Tuna $7]




PASTAS

CREAMY PESTO CHICKEN PASTA SPICY SRIRACHA PASTA

Grilled chicken breast, creamy pesto, mushrooms, Blackened chlc?kenj Hlexicar shbiiig; smracha
sun-dried tomatoes, fettuccine, grilled bread. 19 crean, fettuccine, just shaved parmesar, grilled

bread. 19

“Making everything from CREAMY CHICKEN CABONARA
SCI’atCh jUSt hOW m0m d|d |t Grilled chicken, spicy bacon, prosciutto,

parmesan cream, fettuccine, just shaved
parmesan, Italian parsley. 19

SPECIALTY PLATES

CAJUN SHRIMP AND HUSH PUPPY BASKET
Cajun battered crispy shrimp, house-made WAFFLE CH|CKEN TENDERS

Jalapenio cheddar hush puppies, remoulade for Crispy waffle battered chicken tenders, spicy
dipping, fries. 17 sambal maple syrup, and fries. 16

Chicken breast, carrots, potatoes, celery, fresh Creole sautéed Mexican gulf jumbo shrimp, bell
herbs, garlic cream, buttery puff pastry, served peppers, onions, creamy cheesy grits. 18
in a cast iron skillet. 18

CHICKEN POT PIE [ CAJUN SHRIMP AND GRITS

RED WINE BRAISED SHORT RIB

Melt off the bone red wine braised short rib,
mushroom demi brown gravy, Yukon gold
mashed potatoes. 23

KIDS MENU

All Ttems 10

MAC AND CHEESE
WAFFLE BATTERED CHICKEN TENDERS
KIDDO'S CHEESE PIZZA

SPIRIT-LESS

Fever Tree Ginger Beer 4 Topo Chico 4.75 Mexican Coca-Cola (Natural Cane Sugar) 4.75
Mexican Sprite (Natural Cane Sugar) 4.75 Diet Coke 3 House Brewed Iced Tea 4
Abita Root Beer 4.75 House-made Lemonade 4 Strawberry Lemonade 5

WAKE -UP

Espresso 4
Cappuccino 6
Latte 6




