APPETIZERS

BAKED MANCHEGO 6.50
~PICKLE PLATE seasonal pickled veggies 4-&

~POT STICKERS pork and cabbage w/seasoned soy 7 -5
EDAMAME w/ house seven spice 5
SMOKED SALMON* with capers, onions, créme fraiche and toast rounds 12

CHEESE PLATE Served with toast rounds and condiments
2 Selections 40z 12
3 Selections 6oz 14

SALADS & SOUPS

NICOISE SALAD 12

Our house salad with seared ahi tuna, hardboiled egg, tomato, kalamata olives and
fingerling potatoes

SMOKED SALMON SALAD* 12

Mixed greens tossed with balsamic vinaigrette, tomato, parmesan and topped with
house smoked salmon

HOUSE SALAD 4
Mmixed greens with tomatoes and Dijon vinaigrette

SOUP OF THE DAY Medium 1.50 Large 3.95

~New Menu ltems!-s
Our bread comes from Farrell Family Bread in Tulsa, OK.
*These items are either cured, smoked or brined in house.

SLIDERS



LOBSTER Chilled lobster, avocado, tomato, lettuce & horseradish 6
CUBAN Roasted pork loin with house made pickle and Dijon 6
MEATLOAF Our famous meatloaf with Lobby ketchup and Swiss 6
NO NAME RANCH SHORT RIB with horseradish mayo 6

SANDWICHES & PANINI

CHICKEN AND BRIE PANINI with a side of basil pesto 8

7~BUTTER LETTUCE WRAP 8-s

Choice of Chicken, Pork Belly, or Smoked Tofu with Green Onion, Cilantro, and Pickled
Carrots served with Hoisin

SHRIMP, CRAB AND MANCHEGO PANINI 9.50
GRILLED CHEESE 8
B.L.T.* Bacon, Lettuce & Tomato 8 add eggs 1.50

7~>BANH MI 7

Vietnamese style sandwich with Pork Rillette*, Ham*, Aioli, Pickled Carrots, and
Cilantro served on a Crusty Baguette

~STEAMED BUNS 8-
Pork Belly with Green Onion, Cilantro and Pickled Carrots served with Hoisin

DESSERTS

~BLACK SESAME POT DE CREME 6~
LOBBY CHOCOLATE TORTE 6
COCONUT CHEESECAKE BREAD PUDDING 5



