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

La Mer Weekly Features June 29th- July 4th

Starters, Salads & Small Plates
Vegetable Spring Roll 

A light and crispy spring roll with cabbage, carrots, bean sprouts and
spices. Served with sweet and sour sauce.

$9

Chef's Salad 

Iceberg lettuce, tomatoes, onions, cucumber, hardboiled egg, and cuts
of turkey, ham, Swiss and cheddar cheese. Served with ranch dressing.

$15 / $10

Brie & Blueberry Grilled Cheese 

Thick slices of French bread grilled with creamy brie cheese and fresh
blueberries. Served with your choice of side.

$13 / $9

Entree Features
Mushroom Pesto Pasta 

Sauteed portobella mushrooms with sundried tomatoes, fresh basil, and
marinated chicken tossed with penne pasta and a creamy pesto sauce.

Topped with parmesan cheese and garlic toast.

$16 / $12

Beef & Broccoli 

Marinated cuts of beef tossed with onions, baby corn, broccoli, and our
teriyaki sauce. Served alongside basmati rice and topped with green

onions and sesame seeds.

$18 / $13

"Catch of the Week"
Blackened Cod 

Cod filet coated with our Cajun spice blend and pan seared. Topped
with a fresh Pico de Gallo and served with Spanish style rice and a corn

and avocado salad.

$24 / $13

Monday
Italian Wedding

Tuesday
Beef Chili

Wednesday
Vichyssoise
 

Thursday
Chicken & Wild
Rice

Friday
New England Clam
Chowder

Saturday
Tomato Basil /
Chicken Poblano

Soup du Jour


