LANDINGSDINNER

NOT JUST A RESTAURANT. A GLOBAL DESTINATION.

STARTERS

Rustic Tomato Soup with fresh roasted tomatoes, basil, fennel 5 /7

Chicken Tortilla Soup topped w/diced chicken breast,avocado, tortilla strips, cilantro 6 / 8
Chicken Potstickers pan seared, soy lemon sauce 8

Filet Mignon Enchiladas handcut filet mignon tips, classically dressed 9

Calamari Fritti lightly battered, flash fried, marinara sauce 11

Shrimp Cocktall traditional cocktail sauce, lemon wedge 11

LETTUCE BE HEALTHY

Classic Caesar crisp romaine, parmesan and herb croutons 10 / add chicken 6

B.L.T. Iceberg Wedge w/chopped tomatoes, chopped bacon, crumbled blue cheese 10
Traditional Cobb turkey, bacon, blue cheese, tomato, avocado, hard boiled egg 14
Seared Ahi Tuna avocado, edamame, carrots, miso dressing, mixed greens 16

House Salad organic mixed greens with mushrooms, carrots, choice of dressing 8

BETWEEN THE BREAD

all sandwiches* include coleslaw, organic mixed greens or french fries

Landings Hamburger % Ib. house ground blend, caramelized onions, tomato on a brioche bun 14
California Club turkey, bacon, avocado, cheese, lettuce, tomato, mayo, white or wheat 14
French Dip slow roasted, caramelized onions, provolone, au jus, garlic baguette 14

WOK THIS WAY

served with sticky rice

Spicy Orange Chicken diced chicken, lightly battered, stir fry mixed vegetables 12

Yellow Thai Curry diced chicken, bokchoy, bell pepper, carrot, peanuts in a coconut curry broth 12

NOODLING AROUND

Spaghetti Marinara italian tomatoes, garlic, fresh basil 12
Penne w/Grilled Shrimp in Vodka Sauce diced tomatoes, garlic, shallots 17

COMFORT FOOD

Chef Desi’s Meatloaf blend of beef & pork, sautéed spinach, mashed potatoes 16

Half Roasted Chicken caramelized broccoli w/mushrooms, mashed potatoes 18

Grilled Salmon dill citrus sauce, seasonal vegetables, mashed potatoes 20

Flat Iron Steak 8 oz, sliced, onion crisp, red wine demi, seasonal vegetables, roasted potatoes 24

Try Chef Desi’s Mama’s Garlic Bread!
fresh baked baguette, butter, fresh chopped garlic, shallots 2

SIDE WAYS HOW SWEET IT IS

House Made Colossal Onion Rings 7 French Vanilla or Chocolate Ice Cream 6
Coleslaw 3 Seasonal Sorbets 6

Traditional French Fries 4 please ask your server for today’s selection
Sautéed Spinach 7 Ice Cream Bombe 8

Caramelized Broccoli & Mushrooms 7 vanilla & chocolate ice cream, cherry center, all in a
Mashed Potatoes 7 chocolate hardshell, drizzled with raspberry puree
Mini Mac & Cheese 7 Vanilla Bean Créme Brilee 7

gruyere, asiago, parmigian oreggiano, jack, cheddar traditional french custard with a crisp caramel shell

Cheesecake 8
new york style, topped with a fresh strawberries,
drizzled with raspberry puree

Four Layer Carrot Cake 9
rich cream cheese frosting

Aol wo about our Beer, Wene and Full Bar Selection

Split charge 3 / please inform your server of any food allergies or dietary restrictions
DESI SZONNTAGH, EXECUTIVE CHEF
1/12/15



