LK MENU

ON THE DECK...GRILL OPEN: MON.-SAT. 5:00 pm
"WEATHER PERMITTING’

The food is on such high demand out here, we don't share it with the inside crowd. If
for some crazy reason you can't find something to satisfy your tastebuds on this
menu, feel free to arab a table inside and order off that menu.

S-Appetizers

BUR(]ER SUD[RS Three sliders served with your choice of cheese
and served with choice of side. $13.75

HSH TA(OS Grilled Mahi topped with a chipolte coleslaw
and served with fresh made mango salsa & homemade chips. $15.95

BRISKH BURNT ["D TA(OS Smoked burnt ends topped with a

smokey flavored dressing coleslaw & cilantro avocado dressing.
Served with fresh made mango salsa & homemade chips. $15.95

APPLEWOOD BACON WRAPPED STUFFED SHRIMP

Served with chipotle sauce. $14.95

SHARK BITES Made with Mahi Mahi and served with cocktail sauce.
$15.95

STEAK B”ES Sauteed in jerk seasoning and served with chipotle
alfredo sauce. $15.95

BRUS(HHTA Fresh tomato, basil, & mozzarella topped with
sweetened balsamic vinaigrette. $11.95

SHR'MP RAN(]OO" Three extra large spicy batter shrimp on top of a
seasoned cream cheese drenched with sweet chili sauce $16.95

MA"GO SA'.SA A"D (I'"PS Our fresh home made mango salsa

served with tortilla chips. $7.95

(|ABA”A BREAD AND SAU(E 8 slices of ciabatta bread toasted with

garlic butter served with our homemade chipotle alfredo sauce. $9.95
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*SERVED WITH GARLIC BREAD*

(H'(KE" (A[SAR SALAD Grilled chicken over a bed of lettuce topped

with shredded parmesan cheese, cucumbers, & cherry tomatoes.
Served with a side of caesar dressing. $14.95

GR[[K (HKK[N SAI.AD Grilled chicken over a bed of lettuce topped

with pepperocini, calamita olives, feta cheese, and cherry tomatoes.
Served with a side of greek dressing. $14.95

PEPPER(ORN STEAK SA'.AD Blackened flat iron steak over a bed of

lettuce topped with a blend of cheeses, bleu cheese crumbles, cherry
tomatoes, and chow mein noodles. Served with a side of mango
vinaigrette dressing. $16.95

NOTE: Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry, or shellfish reduces the risk

of foodborne illness. Individuals with certain health conditions may be at higher risk if these foods are consumed raw
or undercooked. Consult your physician or public health official for further information.
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*SERVED WITH ONE OF OUR HOMEMADE
SIDES AND ADINNER SALAD*

Pork,

(UBAN PORK Griled tenderloin stuffed with ham slices,
swiss cheese, and fried pickles. $16.95

PORK TEND[RLOIN Marinated prime rib of pork. char-grilled
with ciabatta bread and southwest sauce. $14.95

fish

MAHI MAH' For the seafood lover in you. This is grilled and
served with butter and an herb lemon coating. $19.95

PAN-SEARED SCALLOPS & HERB BUTTER $24.95
Steal,

JA(K DAMEU ST[AK 8 oz. filet marinated for days. you won't

believe this flavor until you've tried it for yourselfl $30.95

RIBEYE STEAK A 12 oz hand-cut ribeye steak sure to make
your mouth water. $29.95

Specialty
(Hl(KEN (APRI Double breast stuffed with provolone cheese.

Cooked ala francaise and topped with capers, mushrooms,
and creamed basil sauce. $18.95

SIDES

FRIED POTATOES... $4.95 COLESLAW... $2.95
POTATO SALAD... $4.95

Check, with your server for
D Other great %&@Wc@ specidls| ®
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NOTE: Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry, or shellfish reduces the risk
of foodborne illness. Individuals with certain health conditions may be at higher risk if these foods are consumed raw
or undercooked. Consult your physician or public health official for further information.
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