LUCKY™S

steaks / chopa / seafood

A Sea][oml Appeﬁzers .

Giant Sheimp Cockbatl oo 36
Cl’li"e(l Dungeness CI‘&L Cocl(lai] ................................................... 54
Caml)ri(lge HOHSG Rope Hung SI’[’[Ol(eJ Salmon ....................... 29

Capers, Onions, Toasted Brioche

Hamaclli Cru(lo Cucumber, Tomato, Avocado, Cilantro..............cocoeveveeevennee. 28
Fried Calamari, WHEH TWO SAUCES ..o 28

« Warm Appe’cizers .

Frencl'l Onion Soup, GraHnée .............................................................. 20
Matzo Ball Soup .......................................................................................... 18
(zianni's Escargo’cs in Garlic Butter, Ha” Dozen oo 20
Macaront and Cheese ..o 16
Lucl(g Chili with cheddar, 0nions and Cornbread.....c....voovoeoes 26
Gri"ecl Artichoke (Also Available Steamed or Chilled) .........ooveeveeeveeeenn. 20
Meatballs Marinara, Parmesan, Gabatta. ..o 25

Caviar, Toz., Lucky's Fried Chips, Creme Fraiche ..............ccooooorvvervveereeenneane. 128
Tuna Tartar, Daikon, cucumber, Wonton CLISPS v 26
Sautéed Dos Pucblos Abalone (4pcs), Beurre BIanc............cooo.......... 58

¢ Salads «
Luch’s Salad e 29

with Romaine, Shrimp, Bacon, Green Beans, Avocado, Peppers and Roquefort

Clloppetl Salad e 26

with Arugula, Radicchio, Shrimp, Prosciutto, Cannellini Beans and Onions

Beet Salad with Goat Cheese and Hazelnubs....oo. 924
Caesar Sa]acl ................................................................................................... 20

Ripe Tomato and Sweet Onions....oooooooo 18
]immg the Greek Salad with Fetan oo 29
Wedge 0{ Iceljerg wi‘cll Bacon Roquefort or Thousand Island.................... 21

Arugu]a, Radicchio & Be]gian Endive Salad oo 19

Reggiano Parmesan, Balsamic Vinaigrette

Burra‘ca Seasonal Marmalade and Prosciutto . . . 25

+ PLATS DU JOUR »

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY
CHICKEN POT PIE CHICKEN PICCATA FILET MIGNON SHEPHERD'S PIE CHICKEN PARMESAN PRIME RIB BRAISED SPECIAL
WITH MORELS STROGANOFF
50 55 50 55 95 65

¢ Sjteal(s an(l Clrlops ¢

Age(l USDA PRIME Served Exclusive]g

Filet Mignon
10 02/ 120Zun e 93/109

Petit Filet Mignon, 702 68
Bone-in New York, 16 oz., Delmonico, I Iannerg Drg Age(l... 110
New York Slrip Steak

L S U S 65/84
Porterhouse, 98 07., SLICED ..o 115
Bone-in Rib Eye, 90 020, SUCED oo 150
Romanian Steak, 10 oz., Marinatedin Garlic SLICED. ... 88

Paulic's Double Cut Lamb Clmps ....................................................... 89

EEQ Pork Bal)g Back Ribs atiowsoMinutes. oo 46
Spice Rubbed Double Cut Pork lelop, Sage Brown Butter ... 45

. Special S]ceal(s .

New York Pepper Steak, 14 oz., with Cognac ............................ 89
Filet Mignon pepper Sleal(, 10 oz., with Cognac ..................... 98
New York Sh‘ip Sfeal(, 14 oz., with Roque{orf .......................... 93
Genes Filet Mignon, 10 oz., Red Wine Horseradish Sauce........................ 93
Girass Fed Filet Mignon, 1 oz., Portobello Mushroom Sauce ................. 15

Sur{ n Iur][ — Petit Filet and Ha]][ Maine Lobster-............ 158

* Samlwiclws & O{Ler DisLes .
NY Clleeses{:eal( San‘lWiCll .................................................................... 38

Caramelized Onions, Mushrooms, French Fries

Lucl(g Burger, 8 0Zuoeeeeeeeeeeeeeeeeeee e 39
Wagyu Beef, Choice of Cheese, French Fries
Vegelarian Burger, D O 924

Choice of Cheese, French Fries. (Burger Patty is Vegan)

Slice(] S{eal( Sala(l, 0 OZumeeeeeeeeoeeeceeeeeeeeeeeeeeee e 49

with Arugula, Radicchio and Sauteed Onion

Luclcg l s Mea’cloa{ ............................................................................................ 55

Wagyu Beef, Roast Carrots and Mashed Potatoes

. CLicl(en, Vege{al)les, Sea{oml .
Pan-Roasted Hal][ Cllicl(en, Tligme au ]us .................................... 49

Semi-boneless, allow 30 minutes

Sauteed To{u .................................................................................................... 24

Sesame Vinaigrette, Green Onions, Shiitake Mushrooms, Spinach

King Sa]mon, Grilled, Steamed, or Blackened; Sautéed Spinach ............cccocueveeenee 49
Dover Sole, Meuniére oo 86
Whole Main Lobster, steamedin the shell,2-2 12105, 180
Sautéed Dos Pucblos Abalone (8 pcs), Beurre Blanc.................... 115

Sancl Dal)s, Meuniére ................................................................................ 49
Charred Rare Ahi Tuna oo 55

Sesame Vinaigrette, Green Onions, Shiitake Mushrooms, Spinach

Beéarnaise ¢ Red Wine with Sl’mllo{s * Peppercorn Cream + Hollandaise Cllimicl'lurri * Ragoﬁf 0[ Mushrooms ¢ Maitre d” Butter ¢ Tomal:o & Herbs # add Tru”le Butter $16

+ Potatoes

Haslle(l BI‘OWII PO{a,{OeS ............................................................................ 16
Hashed Brown Potatoes with GIUYETe CREESE.....eeoeeoeeeeeeee e 21
Baked Idaho Russet Potato. ... 16
Lucla_]’s French Fried Potatoes oo 15
Mashed Potatoes. ..o 15
LllCl(l_]’S Fried Potato Clﬁps ..................................................................... 15
Herbics Potato Skins with Sour Cream and Chives ..o 18
Sweet Potato Frtes et 16
]acngn,s ’[rque e e 29

¢ Side Orders +

Sl(il’ll’ly Onion Rings .................................................................................. QO
Creamed Spinaclrl ......................................................................................... 16
Saujtéeql Muslrlrooms ................................................................................... 20
]umljo Asparagus with Hollandaise .o 20
]:resl'l Creamed COI‘I[ .................................................................................. 16
Broccoling with Garlicand Cilis ..o 19
Lucl(y's Ha” & Ha” Skinny Onion Rings and House Cut Chips Piled High....... 24

¢ Molten Triple Chocolate Cake or Grand Marnier Sou”lé .

Please order ahead & allow 20 minutes

20% Gratuity added to parties of six or more

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



