LANDMARK

DINNER MENU

~ STARTERS ~

$Smoked Brisket Chimichanga 8.95

Served with Smoky Barbecue Sauce

Crab Cake 11.95
Remoulade, Black Bean & Corn Salsa

Pepper Jack Chicken Flatbread 9.95
Served with Grilled Chicken, Pepper Jack Cheese and Mango

~ SOUPS AND SALADS ~

The Daily Soup 5.95
Chef’s Creation

French Onion Soup 5.95
Topped with Rustic Crouton, Provolone Cheese

Traditional Caesar Salad 8.95
Tossed with Crispy Croutons, Classic Dressing & Shaved Parmesan
Add Grilled Chicken 4
Add Grilled Shrimp 6

11" Street Wedge Salad 8.95

Iceberg Wedge with Bacon, Avocado & Creamy Chipotle Ranch

Warm Baby $pinach Salad 11.95
Pears, Walnuts & Sprouts with Champagne Vinaigrette Dressing

~ SPECIALTIES ~

American Classic Burger 10.95
Sautéed Mushrooms, Bacon, Caramelized Onions & Cheddar

Farfalle with Peas and Roasted Tomatoes 13.95
Light Lemon Herb Sauce
Grilled Chicken Breast 4
Grilled Shrimp 6
$.W. Chicken Mac & Cheese 14.95

Chunks of Grilled Chicken, Bacon, Peas, Roasted Corn, Peppers & Onions in a
Creamy Cheese Sauce topped with Breadcrumbs

Consuming Raw or Undercooked meat, Poultry or Seafood may Increase Your Risk of Food Borne lliness



LANDMARK

DINNER MENU

~ ENTREES ~ Served with Today’s Starch & Chef’s seasonal Veggies

Blackened Salmon
Seared and Coated in House Made Cajun Seasonings, Tropical Fruit Relish

Grilled Filet Mignon
With Salt and Pepper Spice Rub

6" Street Rib-Eye
With Garlic Herb Butter

Herb Crusted Tilapia

Baked in Herb Breadcrumbs with Lemon Butter Sauce

Center Cut Bone In Pork Chop
Roasted Cippolini Onions, Sautéed Apples

~ DESSERTS ~

5.95

Warm Bread Pudding
Whiskey Butter Sauce

Pecan Pie
Caramel Sauce

"Big Fat Chocolate Cake”

Chocolate Sauce

NY Cheesecake

Strawberry Sauce

Strawberry Shortcake
Toasted Pound Cake & Whipped Cream

Consuming Raw or Undercooked meat, Poultry or Seafood may Increase Your Risk of Food Borne lliness
18% Gratuity added to parties of six or more.
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