
GRAND CATCH 
 

oysters, clams, 

whole lobster, 

mussels, shrimp  

$55 
 

beyond, sauvignon 

blanc, constania, 

south africa, 2011$8 

ON THE SHELL 
 

selection of 

west & east coast  

oysters 

6 for $13 

12 for $25 

OUT OF THE SHELL 
 

spiced shrimp cocktail 

$11 

crab remoulade 

$14 

lobster salad  

$18 

all three 

$20 

OYSTER ROCKEFELLER 

roasted, bacon, spinach, shallots, pernod cream 

$9 

matchbook, chardonnay, dunnigan hills, california, 2009 ,$10 

SEAFOOD CHOWDER 

$8 

TUNA TARTAR 

olive oil, red onons, capers, parsley 

$12 

chateau beau mayne, sauvignon blanc, bordeaux, france, 2007 

CLAMS CASINO 

bacon, sweet peppers, white wine, parmesan cheese 

$9 

heinz eifel, shine, riesling, pfalz, germany, 2010, $8 

DOMESTIC ARTISAN CHEESE CART 

3 for $15 ￭  5 for $20 

sea 

ENTREES 

all seafood entrees are accompanied by a house salad, selection of lj’s dressings 

choice of family style sides for the table 
 

MAINE LOBSTER 

steamed, red potatoes, hollandaise sauce 

$35 

matchbook, chardonnay, dunnigan hills, california, 2009 ,$10 

WILD SCALLOPS 

dry packed, pan roasted, garlic spinach, white wine butter sauce 

$26 

beyond, sauvignon blanc, constania, south africa, 2011, $8 

TUNA 

pancetta wrapped, red skin mashed potatoes, mushroom sauce 

$25 

a-z,pinot noir, newberg, Oregon, 2009, $12 

CRAB CAKES 

oven roasted, butter poached asparagus, lj’s tartar sauce 

$25 

benvolio, pinot grigio, friuli, Italy, 2010, $8 

SALMON 

grilled, tomato butter sauce, wild mushrooms 

$24 

a-z,pinot noir, newberg, Oregon, 2009, $12 
 

ADD SOME LAND 
 

￭ filet $18 ￭flat iron $13 ￭  sirloin steak $10 ￭  

 

 

 

 

 

 

 

 

 
 

ADDITIONAL FAMILY STYLE SIDES $6 

￭  HOUSE CUT RYE FRENCH FRIES ￭ MAC –N– CHEESE ￭ SAUTEED SPINACH ￭  

BACON-BRUSSEL SPROUT  ￭   RED SKIN MASHED POTATOES 

￭   ASPARAGUS ($2) ￭  SAUTEED WILD MUSHROOMS ($3) ￭  

 

￭  ADDITIONAL ASPAPRAGUS $8  ￭  ADDITIONAL MUSHROOMS $9 ￭  

 

SPECIALTY DESSERT 

 TABLE SIDE LJ’s BANANA FOSTERS $12 

FIVE POUND 

LOBSTER  

$90 
select two sides 

drawn butter  

cocktail sauce 

limited Supplies 



STEAK TARTAR 
 

filet, red onions  

capers, parsley 

$10 
 

annabella,  

cabernet sauvignon,  

napa valley,  

california, 2009, $11 

THE CAESAR 
 

table side 

romaine, capers  

roasted garlic 

aged provolone 

$10 

THE ICEBERG 
 

chilled 

maytag blue cheese 

warm bacon dressing 

$8 

ONION RINGS 

house cut, bacon breaded, honey mustard drizzle 

$7 

samuel smith, organic lager beer, yorkshire, great britain, $6.75 

CHILI 

texas style, charred tomatoes, ancho chiles, Tillamook cheddar tuile, sour cream 

$8 

chateau pesquie, cotes du rhone, france, $9 

FOIE GRAS 

black truffle cured, toasted country bread, muscat reduction 

$18 

chateau sahuc les tour, semillion, sauternes, france, 2008, $9 

BONE MARROW 

oven roasted, garlic lemon, parsley 

$15 

quattro mani, montepuliciano d’abruzzo, Italy, 2010, $8 

DOMESTIC ARTISAN CHEESE CART   

3 for $15 ￭  5 for $20 

land 

ENTREES 

all entrees are accompanied by a house salad, selection of lj’s dressings 

choice of one signature sauce, and a selection of family style sides 
 

7 oz HANGER STEAK 

$20 

redbank, shiraz, victoria, australia, 2008, $10 

20 oz BONE IN RIB-EYE  

$36 

annabella, cabernet sauvignon, napa valley, california, $11 

8 oz ALL NATURAL FLAT IRON STEAK 

$25 

heron cabernet sauvignon, mendicino, california, $8 

6 OZ SIRLOIN STEAK 

$19 

chateau pesquie, cotes du rhone, france, 2008, $9 

DRY AGED SHALLOT ENCRUSTED NEW YORK STRIP STEAK 

$35 

ciacci piccolomini d’aragona, super-tuscan, tuscany, italy, $11 

 

ADD SOME SEA 
 

￭ half fresh lobster $15 ￭scallops $12 ￭crab cake $13 ￭  
 

SAUCES 

veal sauce, foie gras butter, mushroom sauce, lj’s steak sauce 

additional sauce, $1.50 

 

 

 

 

 

 

 
 

ADDITIONAL FAMILY STYLE SIDES $6 

￭  HOUSE CUT RYE FRENCH FRIES ￭ MAC –N– CHEESE ￭ SAUTEED SPINACH ￭  

BACON-BRUSSEL SPROUT  ￭   RED SKIN MASHED POTATOES 

￭   ASPARAGUS ($2) ￭  SAUTEED WILD MUSHROOMS ($3) ￭  

 

￭  ADDITIONAL ASPAPRAGUS $8  ￭  ADDITIONAL MUSHROOMS $9 ￭  
 

SPECIALTY DESSERT 

TABLE SIDE LJ’s BANANA FOSTERS $12  

1 INCH THICK PRIME  

NEW YORK STRIP 

STEAK 

$60 

ciacci piccolomini  

d’aragona, super-tuscan, 

tuscany, italy, $11 

9oz FILET MIGNON 

$35 

 

a-z,pinot noir, newberg,  

Oregon, 2009, $12 

KOBE  

STRIP STEAK 

10oz 

$75 

limited supplies 


