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Gastropub Style Tasting Menu
November 11th, 2021
Gift
Smoked Buffalo Style Chicken Thighs
Smoked chicken thigh fried crisp, then tossed in a sweet and spicy sauce,
garnished with a cool blue cheese aioli, and finished with a celery and fresh herb salad.

Appetizers
(choose 1)

Ahi Tuna Ceviche Tostadas
Citrus marinated Ahi tuna served on a fried corn tostada with
crispy onions, avocado crema, cilantro, and a squeeze of lemon.

Fried Prosciutto Wrapped Mozzarella
Creamy mozzarella cheese wrapped in thinly sliced prosciutto ham, breaded
and fried golden brown; served with a side of housemade vodka sauce.

Soup

Roasted Sweet Corn Bisque
Creamy sweet corn bisque blended with sautéed onions and peppers;
garnished with snipped chives, a dash of cayenne, and crispy fried polenta.

Salad
Autumn Salad
A mixture of spring mix and arugula topped with roasted butternut squash, toasted
pistachios, feta cheese, and sliced radishes; served with a maple balsamic vinaigrette.

Entrees
(choose 1)
Bacon Bomb Burger
A house ground blend of beef chuck and leg of lamb served on a brioche roll
with crispy bacon strips, bacon jam, pickled red onions, and a thick slice
of gouda cheese; served with garlic-herb fried brussels sprouts and parsnips.

Spicy Fettuccine Alfredo with Blackened Chicken
Creamy housemade alfredo sauce infused with a blend of chilies then tossed with fettuccine and
topped with a Cajun blackened chicken breast; garnished with toasted lemon and herb panko crumbs.

Three Grain Vegetable Chili
Barley, brown rice, and quinoa simmered in a hearty tomato broth enhanced with beer, aromatic vegetables, and
toasted chili spices; served on crispy fried polenta and garnished with sour cream, cheddar cheese, and scallions.

Desserts
(choose 1)
Espresso Rice Pudding
Rich and creamy rice pudding infused with fresh espresso and
garnished with chocolate whipped cream and caramel drizzle.

LJC Chocolate Soup
Our classic chocolate soup with chocolate ganache, fresh berries, whipped cream, and chocolate shavings.



