
La Mer Fine Dining

La Mer Fine Dining   June 30th - July 5th

Consuming raw or undercooked meats, poultry, shellfish, or eggs may incread the risk of foodborne 
illness.

Menu curated by: Sous Chef Eric Anderson & Culinary Director John Klien

L A  M E R  F A V O R I T E S

Cl a s s ic  H a m b u rg e r  

Flame grilled all beef patty served on a toasted brioche bun with lettuce,

tomatoes, onions, and pickles. Served with your choice of one included side.

Your choice of 8oz or 4oz patty

$12 / $6

Ch ick e n  P e n n e  

Herb marinated chicken breast, applewood bacon and penne pasta tossed in your

choice of alfredo or marinara sauce. Topped with parmesan cheese and served with

garlic toast.

$12 / $6

L a  M e r  P i z z a  

12" Pizza topped with our house made marinara sauce and melted mozzarella cheese.

Topped with your choice of: Cheese / Pepperoni / Veggie / Meatlovers

$12 / $6

Po n z u  Sa l mo n  

Seasoned and pan seared Atlantic salmon filet topped with our house made ponzu

glaze. Served with basmati rice and steamed broccoli.

$20 / $10

S p ag h e t t i  &  M e at b a l l s  

Hand rolled beef and pork meatballs with Italian spices and fresh herbs. Served

over spaghetti, topped off with our house made marinara and a side of garlic toast.

$12 / $6

P e c a n  C rus t e d  C r a b  Ca k e  

Handmade, pecan crusted jumbo crab cake seared to order. Served with chipotle

aioli and a citrus jicama slaw.

$14 / $7

P u b  S t y l e  Wi ng s  

Jumbo chicken drumsticks and flat wings served with celery and carrots sticks.

Tossed in your choice of: Buffalo / BBQ / Lemon Pepper / Garlic Parm / Plain

$8

Included Sides
French Fries / Sweet Fries / Curly Fries / Onion Rings / Zucchini & Squash / Brown Rice 

/ Mashed Potato/ Lays Chips/ Cole Slaw / Peas / Broccoli / Baked Potato / Sweet 
Potato / baby Carrots / Corn on the Cob

Premium Sides: Additional $1.50
Loaded Baked Potato / Grilled Asparagus / Mac & Cheese / Candied Carrots

S O U P
D U

J O U R
$3 / $4

M o n day

Cheesy

Cauliflower

Tu e s day

Beef Chili

We d n e s day

Chicken Tortilla

Th u rs day

Sausage & Kale

F r i day

New England

Clam Chowder

Sat u r day

Tomato Basil /

Chicken

Poblano

F E A T U R E D  E N T R E E S
All featured entrees will include your choice of: Cup of Soup / House Salad / Caesar Salad / Fruit

Ch ick e n  M a rsa l a  

Marinated chicken breast, pan seared and topped with a cremini mushroom and marsala wine

sauce served over polenta with roasted asparagus.

$18 / $9

H a m  S t e a k  D i n n e r  

Thick cuts of grilled, hardwood smoked ham topped with a honey Dijon glaze. Served with

whipped Yukon gold potatoes, roasted broccoli and a corn bread muffin.

$18 / $9

S e a r e d  R e d  S n a pp e r  

Seasoned and pan seared red snapper filet finished with a white wine, shallot, garlic and

lemon sauce. Served over creamy risotto and sauteed mustard greens.

$21

C A S U A L  F A R E

M oz z a r e l l a  S t ick s  

Seasoned, breaded and mozzarella sticks served with warm marinara sauce.

$9

Cob b  Sa l a d  

Iceberg, tomatoes, cumbers, hardboiled egg, avocado, bleu cheese, bacon and marinated

chicken breast. Served with ranch dressing.

$12 /$6

Ba s i l  Ch ick e n  Sa n dw ich  

Marinated chicken breast on a toasted ciabatta roll with basil aioli, spinach, tomatoes,

marinated onions, bacon, and provolone cheese. Served with your choice of one included side.

$12 /$6


