
Coconut Shrimp 13 

 Six hand breaded coconut and almond breaded 

 shrimp served on top of piña colada sauce. 
 

Cheese Bites   8 

 Fried cheese curds served with honey mustard. 

 

Fried Zucchini Planks 7 

 Hand-breaded zucchini deep fried and served 

 with marinara sauce. 
 

Filet Flatbread 15 

 A blend of sweet & hot peppers in garlic oil, 

 topped with shaved filet, mozzarella, cherry 

 tomatoes and finished with a balsamic glaze. 

Shrimp Tacos 15 

 Grilled shrimp placed atop a trio of garden 

 slaw filled tortilla shells, drizzled with a  

 honey chipotle lime sauce 
 

Crab Cake Trio 15 

 Three of our signature jumbo lump carb cakes 

 resting in a lobster cream sauce. 
 

Wings       depending on sauce 14 

 Sauces: Mango Habanero, Mild, BBQ, 

 Seasoned, Cucumber Wasabi, Sweet & Hot, 

 or Parmesan-Butter Garlic. 
 ADD: Ranch or Bleu Cheese & Celery for an additional charge. 

Soup du Jour cup 4 bowl 6 

Lobster Bisque cup 6 bowl 8 

French Onion cup 4 crock 6 

 

Snowflake Salad 17 

 Fresh spinach topped shredded coconut,       

craisins, figs and walnuts. 

 Suggested Dressing: Homemade Ginger 
 

House Salad        no croutons 4 

 Mixed greens topped with tomatoes, shredded 

 cheese, cucumbers, olives, banana peppers, 

 croutons, red onion and egg.  

LCC Salad        no croutons sm 4 lg 8 

 Mesclun greens tossed with bell peppers, red 

 onion, cucumbers and a balsamic dressing  

 Topped with croutons and asiago cheese. 
  

 With Chicken  sm 13 lg 17 

 With Salmon sm 17 lg 21 

 With Coconut Shrimp sm 17 lg 21

 With 4oz Filet sm 19 lg 23 
 

Chicken Roadhouse Salad 15 

 Mixed greens with grilled chicken, candied 

 walnuts, red grapes, mandarin oranges and 

 crumbled bleu cheese. 

 Suggested Dressing:  Raspberry Vinaigrette 

Southwest Chicken Wrap 14 

 Cajun chicken, tomatoes, jalapeños, onions,  

lettuce, cheddar-jack and a southwest sauce. 

 

LCC Club Sandwich 14 

 Roasted turkey, baked ham, bacon, American 

 cheese, lettuce and tomato on three slices 

 of toast. 

Italian Panini 12 

 Sliced prosciutto, salami, pepperoni, and 

 provolone cheese pressed on panini bread.  

 Served with Italian dressing on the side. 
 

Chicken Fajita Panini 13 

 Cajun chicken, pepper-jack cheese, garlic, 

 peppers, onion and a sriracha mayo pressed 

 on ciabatta bread. 

Served with your choice of French fries, homemade chippers, or applesauce. Substitute onion tanglers, cup of soup, 

house salad or sweet potato fries for an additional charge. 

*Consuming raw & undercooked meat, fish or egg products may cause a food borne illness!  

Shareables 

Soups & Salads 

Sandwiches 



*Black & Bleu Burger 15 

Char-grilled burger blackened with Cajun 

seasoning and topped with melted bleu cheese. 
 

 

*Traditional Hamburger/Cheeseburger 13 

   

*Elk Burger 16 

 Elk burger char-grilled to your preferred 

 doneness.  Cheese available upon request. 
 

  
ADD bacon or grilled onions/peppers for an additional charge. 

  

Turkey Burger 16 

 Turkey burger char-grilled.  Topped with a 

cranberry chutney and Swiss cheese.  

Open-Faced Hot Sandwiches 

 Served with your choice of mashed potatoes 

 and gravy or French fries and gravy.  
   

  Hot Meatloaf 12 

  Pot Roast 14 

  Hot Turkey 12 
 

Turkey Devonshire 13 

 Open-faced roasted turkey topped with bacon 

 grilled tomato and topped with melted cheese. 
 

Philly Steak 15 

 Shaved tenderloin sautéed with grilled peppers, 

 onions and mushrooms topped with provolone 

 cheese. 

Gluten-Free sandwich rolls or bread are available 

upon request for an additional charge. 

Sandwiches are served with your choice of French fries, home-

made chippers, or applesauce.  Substitute onion tanglers, 

cup of soup, house salad or sweet potato fries 

for an additional charge. 

*Consuming raw & undercooked meat, fish or egg products may cause a food borne illness!  

Sandwiches 

*Tenderloin Filet 4oz 26 8oz 39 
 

*Liver & Onions 15 

 Beef liver pan-seared with onion, thyme and a 

 balsamic reduction. 
 

 ADD bacon for an additional charge 
  

Coconut Curry Haddock 26

 Baked haddock in a coconut curry sauce. 
 

Fig Glazed Pork Chop 26 

 Tender pork chop topped with a fig glaze and 

 dried figs. 
 

Cherry Salmon 28 

 Salmon filet pan-seared with a cherry sauce. 
 

Crab Cake Dinner 32 

 A quartet of our house-made crab cakes resting 

 on lobster cream sauce. 
 

Cranberry Chicken 23 

 Chicken breast simmered with marsala wine, 

 honey-cranberry sauce, and dried cranberries. 

Scallops Chambord 32 

 Scallops pan-seared with bell peppers, red onion 

 and a Chambord berry sauce. 

 

Chicken Parmesan 23 

 Breaded chicken topped with marinara sauce 

 and mozzarella cheese.  Served over pasta. 
 

Zucchini Noodles 14 

 Sautéed zucchini and mushrooms in garlic 

 and olive oil, placed atop a bed of marinara 

 sauce topped with asiago cheese. 

 

Pierogi Dinner 12 

 Eight potato and cheese filled pierogis with  

 sautéed onions 
 

Kolkata Street Noodles no protein 14 

 Angel hair pasta sautéed with soy sauce, egg, 

 garlic, chili flakes, cumin seed, red onion ,   

 peppers and cilantro. 

  With Chicken 23 

  With Salmon 27 

  *With 4oz Filet 29 

Entrées 


