
APPETIZERS
Martini lobster
Golden fried chunks of lobster, coated in a citrus spice blend served in a martini glass with 
a cold vodka and yellow pepper cream sauce   17

Salmon Cakes
Golden sauteed salmon cakes with Bearnaise sauce and micro greens tossed in 
dijon dressing   7

Calamari
Pesto marinated grilled calamari   10 
Classic fried calamari with housemade marinara   10

Sliders (sort of) Choose from:
Any Two   5      Any Four   10

Braised beef shortrib 
thinly sliced with carmelized red onion Asiago and a tangy Merlot glaze

Grilled chicken breast 
rosemary toasted cumin mayo provolone

certified angus ground beef 
tempura fried onion rings bacon and blue cheese crème fraiche

Sauteed salmon cakes 
with bearnaise sauce

Vegetable club 
with Avocado tomato grilled peppers, zucchini, eggplant on brioche with red pepper mayo 
and buffalo mozzarella   8

Braised Oxtail 
and carmelized onion ravioli with Shiraz glaze and buttermilk cream   12

Soup
Soup of the day - see server

Hearty chicken noodle soup
cup   3      bowl   4

Three onion soup 
sherry scented  with toasted crouton and gruyere cheese
cup   3     bowl   4

Salads
classic caesar salad   6

Spinach Salad
with grape tomato, red onion, toasted pecans, cucumber and creamy balsamic parmesan 
vinaigrette   6

L26 salad 
baby mixed greens with confit roma tomatoes, sliced radish, roasted golden beets, and 
smoked gouda with tangerine dressing   7

Wedge salad
iceburg lettuce with smoked bacon, roma tomatoes, red onion and blue cheese dressing   6
Add grilled shrimp   5      Add grilled salmon   6      Add grilled chicken breast   5



Seafood
Pan fried grouper 
with riesling caper sauce,  cumin roasted yams, and herb mixed green salad   18

Seared scallops
cream risotto and garlic scented swiss chard with mandarin orange sauce   16

Jambalaya
with jumbo shrimp and chicken andouille sausage   14

Sherry glazed roasted salmon 
with lemon crème fraiche  sauteed organic carrots an zucchini   17

Chops & Steaks
served with your choice of one side; asparagus, L26 mac and cheese, hand cut fries, 
risotto, golden mashed potatoes, baked potato, sauteed spinach, cornbread muffins 
with honey butter, creamed corn, brussel sprouts

Grilled 16oz bone in ribeye 
with compound herb butter   26

Grilled NY strip 
with compound herb butter   8 oz   16      14 oz   22

Grilled lamb chops 
with mole sauce and buttermilk cream   18

Grilled 14 oz double bone pork chop 
with homemade apple sauce and candied jalapeños   18

Chicken, Pork & Pasta Plates
Braised kurobota pork belly 
with pear glaze swiss chard and fingerling potato   16

Grilled eggplant napoleon 
with yellow pepper coulis and sage flatbread and red onion marmalade   14

Penne pasta 
with zucchini, squash, carrot, grilled and tossed with marinara   13

Roasted brined half chicken 
with wild mushroom jus with golden mashed potatoes and crispy fried wild mushrooms   16

Sides
asparagus   4

L26 mac and cheese   4

hand cut fries   4

risotto   4

golden mashed potatoes   4

baked potato   4

sautéed spinach   4

cornbread muffins with honey butter   3

creamed corn   4

brussel sprouts in sage cream   4

twice baked potato   5

lobster tail   14

grilled shrimp   5

grilled chicken breast   5

grilled salmon filet   6


