
*Consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk
of foodborne illness.

LNM 12.2025

S M A S H B U R G E R *   1 2
Certified Angus beef, shaved 

white onion, New School American
cheese, secret sauce, pickles, 

Martin’s potato roll 

+ an extra patty +4
+ sea salt fries +3

C R I S P Y  C H I C K E N  S A N D W I C H   1 8
peanut chili crunch, Korean 

pickles, purple cabbage slaw, 
kimchi comeback sauce, 

potato brioche
 + sea salt fries +3

M E A T B A L L  S L I D E R S  ( 2 )   1 1
beef and pork meatballs, San Marzano
tomato sauce, black pepper ricotta,

parker house rolls

S P A N I S H  F R I E D  C A L A M A R I   2 3
chorizo aioli, shishito peppers,

lemon, torn herbs

G R O W N - U P  G R I L L E D  C H E E S E   12
Gruyère, white cheddar, Grana Padano, 
New School American cheese, brioche

T O G A R A S H I  P O R K  C R A C K L I N ’ S   8
with dynamite sauce

G A L A  A P P L E  A N D  E N D I V E  S A L A D 17
 arugula, candied pecans, blue cheese, 
dried cranberries, sherry vinaigrette

+ pan-roasted Mary’s chicken +10

S E A  S A L T  F R I E S   6 

L A T E  N I G H T



C O C K T A I L S

B O S T O N  S O U R *   9.5
Few Bourbon, fresh lemon, cane syrup, 
egg white

S O C I A L  M U L E    1 0.5
vodka, housemade agave ginger
syrup, fresh lime juice, sparkling water

F A L S E  A L A R M    1 0.5
Legendario Domingo Mezcal, agave nectar,
fresh grapefruit, Q grapefruit soda, 
black lava salt

B O T T L E D - I N - B O N D
O L D - F A S H I O N E D   9.5
Old Grand-Dad Bourbon Bottled-in-Bond
stirred with cane syrup and bitters and 
garnished with an orange peel

D E A L E R ’ S  C H O I C E
W H I S K E Y  H I G H B A L L   9
our choice of whiskey, your choice of
club soda or ginger ale, served with
a lemon wedge

B E E R  &  W I N E

B E E R   6
 • Beachwood Brewing Hayabusa
   Japanese-Style Lager
 • MadeWest Hazy IPA

W I N E S  B Y  T H E  G L A S S   7.5
 • Llopart Brut Reserva Sparkling
 • Domaine de la Garenne Chardonnay
 • Château Motte Maucourt Bordeaux Blanc

P R E M I U M  W I N E S  B Y  T H E  G L A S S    1 2.5
 • Coeur de Terre Pinot Noir 
 • Soliste L’Age D’Or Chardonnay

S A N G R I A   9.5
unaged brandy, orange liqueur, fresh fruit, 
citrus juice blend, red wine

*Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness.

WARNING: Drinking distilled spirits, beer, coolers, wine and 
other alcoholic beverages may increase cancer risk, and, during 
pregnancy, can cause birth defects. For more information,
go to www.P65warnings.ca.gov/alcohol.

N I G H T C A P


