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HUMMUS & NAAN

TRUFFLE FRIES

COWBOY BURGER

CHARCUTERIE PLATTER 

 - $12
Truffle oil,  parmesan, herbs, served with garlic aioli. 

 - $14
Lebanese style hummus,  pomegranate molasses,  crispy chickpeas, crostini..

- $28

 - $24
Brioche bun, smash beef patty, goat cheese, house made BBQ, tomato,  onion hay, arugula. 

Served with fries. 
Upgrade to Truffle Fries $3 | Upgrade to Summer Salad $3 | Upgrade to Green Salad $2

stay@lljresort.com www.lljresort.com @laclejeuneresort

HAPPY HOUR SIPS

HOUSE POURS  Red & White Wine -  6oz $11

BAR HIGHBALLS - $5.50
BEER - $1 off (excluding Iron Road)

Chef's  selection of seasonal cheeses, meats, pickles and fruit. 
Served with assorted crackers,  crostini & house-made spreads .

SHORE THING BOWL - $20
Quinoa, tender greens, arugula, purple cabbage, butternut squash, carrots,

finished with crispy chickpeas and turmeric tahini dressing. 
Add Tofu $4 | Add Chicken $6 | Add Salmon $8 

Substitute Braised Beef $8

KATHRYN'S JACKFRUIT TACOS - $22
Corn tortilla, jackfruit, house made BBQ, onion hay, avocado lime crema, pickled onions.

Add Tofu $4 | Add Chicken $6 | Add Salmon $8 
Substitute Braised Beef $8


