Hewrge L ST toset

Menu is available all evening. It is exclusive to the Lounge at LeMont before 9:00 p.m.

OYSTER BIENVILLE
Fresh oysters topped with crab spinach
and Asiago cheese

An1 TuNa

Sesame encrusted ahi tuna seared rare
and served with Wasabi, Tamari and Sriracha

HILLSIDE SLIDERS

Mini hamburgers with cheddar cheese, lettuce,
tomatoes and onions. Choice of French fries
or Idaho chips

STUFFED MUSHROOMS IMPERIAL

Moonlight mushrooms stuffed with House crabmeat
Imperial, finished with a Hollandaise sauce

SPINACH, ARTICHOKE AND CRAB Dip $14.95
Creamy spinach and artichoke tossed with Blue crab
and served with tortilla crisps

CALIFORNIA FLATBREAD

Fire roasted tomato sauce, fresh Buffalo mozzarella,
roasted garlic, basil and vine ripened tomatoes top off
a crispy sun-dried tomato crust

ESCARGOT BOURGUIGNONNE

Tender escargot sautéed with fresh garlic and served
with a burgundy wine reduction

OPEN FACE STEAK SANDWICH®

Twin four ounce filets grilled to perfection and topped
off with sautéed mushrooms, onions, sweet bell
peppers and melted Black Diamond Cheddar Cheese

TwiN BEEF KABOBS*

Tips of filet marinated with mushrooms, onions and
sweet bell peppers and served on a bed of Idaho
French fries

FLAMING PEPPERS

Banana peppers stuffed with a blend of Angus ground
meat, veal and sweet sausage, then topped off with
Asiago cheese and served with toasted salt sticks

CHAMBORD BRIE

Served with plantains and bananas with a sweet
pepper coulis and warm sliced Ciabatta

JumBO Lump CRAB OR
GULF SHRIMP COCKTAIL*
Served with a hoezel or cocktail sauce

CREOLE FRIED CALAMARI*

Tender squid fried in our Creole house seasoning and
served with a red onion marmalade

CHEF’S STARTER MARKET PRICE

Ask about today’s special!

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your
risk of foodborne illness, especially if you have a medical condition.




