Hewrge L ST toset

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

BRAISED SHORT RiBs

Short rib braised then glazed with a tangy barbeque
sauce on cheddar grits

FiLET KABOB

Tender tips of filet marinated with mushrooms, onions,
sweet bell peppers served on your choice of shoestring
French fries or wild rice

Grilled vine ripened tomatoes, red onion with sweet
basil and a blend of fresh mozzarella and provolone
cheese baked to a golden brown

LEMONT SLIDERS

Filet lightly pounded and grilled topped with cheddar
cheese, sautéed mushrooms, lettuce, tomato and
onions. Served with shoestring French fries

KAFTA LAMB SKEWERS

Ground lamb seasoned with onion and fresh mint.
Flame broiled with a sweet chili sauce

CHEESE CROSTINIS

A blend of imported and domestic cheeses, fresh
strawberries with Parmesan crostinis

TEMPURA CHICKEN

Tender strips of chicken in a light tempura batter, fried
golden brown served with a chili dipping sauce

FLAMING PEPPERS

Banana peppers stuffed with a blend of Angus ground
meat, veal and sweet sausage then topped with asiago
and provolone cheese and served with a toasted
breadstick

Proscurrro WHEEL

Fresh mozzarella with imported Proscuitto. Lightly
breaded and fried, served with a spiced Marinara sauce

CREPES FONTINA

A delicate crépe with melted Fontina cheese, diced
tomatoes, red onion and basil. Finished with an aged
Balsamic reduction

STEAK CARPACCIO

Tender filet sliced thin and drizzled with imported
olive oil, fresh lemon juice, capers, shaved Parmesan
and cracked black pepper with toasted crostinis

CUCUMBERED SHRIMP

Gulf shrimp dusted with black and white sesame with
a grilled cucumber and radish relish laced with a cool
wasabi and sesame oil

*1¢ is recommended these items be prepared fully cooked.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your
risk of foodborne illness, especially if you have a medical condition.




