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DINNER MENU imne ROUX & LUCIA

LD £N\A WE MAKE + BAKE EVERYTHING IN-HOUSE, FROM THE FINEST INGREDIENTS

APPETIZERS
WHIPPED RICOTTA 14 SMOKED TROUT DIP 18
herb + garlic whipped ricotta, FRITES 9 ©® smoked rainbow trout, créme fraiche,
roasted cherry tomatoes, garlic aioli, pecorino romano Prairie Breeze cheddar, herbs, lemon.,
garlic-brushed toasted sourdough ' toasted sourdough
BAKED BRIE 14 CALAMARI FRITTI 18
topped with spiced pecans, spicy honey, fig jam, calamari, pickled Fresno chilis, lemon aioli
thyme, toasted sourdough CHEESE +
CHARCUTERIE BOARD 18 CEVICHE 16 @
) SQUASH DONUTS 14 ) artisanal cheese and charcuterie shrimp cured in fresh lime juice,
[ried delzcatq squash, spiced hon(‘%y ‘_”Ir izzle, with classic bistro accompaniments Jalapeno, red onion, cilantro, tomatoes,
pecorino romano, lemon aioli can be made @ by request homemade tortilla chips

SALADS + SOUPS

SOUP OF THE DAY HOUSE SALAD @
cup 7 - bowl 9 large 12 - small 8

butter lettuce. watermelon radish, shaved carrots.

WATERMELON FETA SALAD 15 @ tomatoes, pickled red onion, feta, fresh herbs.

watermelon, feta, jalapenio, cucumber, basil,

honey-lime vinaigrette choice of buttermilk herb, bleu cheese dressing,

white wine vinaigrette, or balsamic vinaigrette

HEIRLOOM TOMATO + BURRATA SALAD 15 @ add chicken 9 - add salmon 13
heirloom tomatoes, burrata, pesto, olive oil, balsamic add steak 14
SANDWICHES
FRIED CHICKEN RiL BURGER* 18
SANDWICH 17 STEAK SANDWICH* 24 two prime beef patties, white cheddar cheese,
buttermilk-brined chicken. tossed in sliced steak, brie. caramelized onions. R+L burger sauce, lettuce, tomato, house-made
tangy Memphis sauce, pickles, tomato, fig jam, arugula, baguette, frites pickles. red onion. toasted brioche bun. frites

arugula, R + L sauce, brioche bun, frites add bacon 4 - add egg 4 - add avocado 4

ENTREES
BAKED MAC & CHEESE 18 PORK CHOP* 31 ®
conchiglie pasta, gruyére + white cheddar 14 0z. pan seared bone-in chop,
bechamel, breadcrumbs SALMON PICATTA 34 French succotash, sauce Vierge
add bacon + mushrooms 3 pan seared salmon, white wine, lemon, butter,
capers, parsley, shallots, garlic, linguine STEAK TACOS* 21 ®

SUMMER LINGUINE 18
sautéed asparagus, peas,
summer squash, cherry tomatoes,

steak, chipotle creama, salsa verde, pico de gallo,

AIRLINE CHICKEN 34 @ avocado, corn tortillas, Mexican street corn salad

airline chicken breast, wild mushrooms.

creamy Dijon + herb sauce, potato purée, N
garlic. herbs. lemon. white wine honey-thyme roasted carrots STE.AK FRITES® 49
) 7 14 oz prime ribeye, herb compound butter,
add salmon 13 - add shrimp 12 [rites. garlic aioli
@ gluten free * Consuming raw or undercooked meat, poultry, seafood. shellfish or eggs may increase your risk of foodborne illness, especially if you have medical conditions.

Gratuity added automatically for parties of 6 or more.
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