
La Mer Dining Dinner Features

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

Seasonal Featured Entrees include choice of: Soup Cup / House Salad / Caesar Salad / Fruit Salad

Starters, Soups & Salads
House Made Soups 

Tomato Basil / Loaded Baked Potato / Soup du Jour

$3 / $4

Starter Salads 

House Salad: Iceberg, Tomatoes, Onions, Cucumbers, Carrots

Caesar Salad: Romaine, Parmesan Cheese, Garlic Croutons

Fruit Salad: Cantaloupe, Honeydew, Pineapple, Berries.
Dressings: Ranch / Balsamic / Bleu Cheese / Poppyseed / Raspberry Vinaigrette / Caesar / Italian / Jalapeno Ranch / Honey Mustard

$5

Turkey Apple & Walnut 

Baby spinach and arugula with cuts of roasted turkey breast, toasted walnuts, granny Smith apples,

dried cranberries, and goat cheese. Served with champagne vinaigrette.

$12 / $6

Roasted Beet Salad  

Spring mix, roasted red and golden beets, cherry tomato, carrot, shaved almonds and feta cheese. Served

with champagne vinaigrette.

$12 / $6

Yucatan Salad 

Romaine lettuce, Pico de Gallo, black beans, roasted corn, bacon bits, cheddar cheese, avocado, crispy

tortilla strips, and grilled chicken breast. Served with jalapeno ranch.

$14 / $7

Seasonal Features

Chicken Pot Pie 

Seasoned cuts of chicken breast, celery, onions, carrots, peas and fresh herbs in a rich gravy baked in a

butter pot pie. Served with steamed broccoli.

$12

Cherry Chipotle Pork 

Oven roasted and seared pork loin topped with a cherry and chipotle gastrique. Served with whipped

sweet potatoes and sauteed spinach.

$18 / $9

Roasted Turkey Dinner 

Thick cuts of oven roasted turkey breast, roasted butternut squash puree, candied carrots, herbed

stuffing and fresh cranberry sauce. Topped with a rich brown gravy.

$18 / $9

Butternut Squash Ravioli  

Lightly poached raviolis stuffed with butternut squash and parmesan cheese. Served over a caramelized

onion and mushroom champagne cream sauce with garlic toast.

$14

Small Plates
Coconut Chicken Skewers 

Toasted coconut crusted chicken skewered and lightly fried. Served with a sweet chili dipping sauce.

$12

Loaded Tater Tots 

Jumbo tater tots stuffed with bacon, cheddar and chives. Served with ranch dressing.

$10

Mexican Shrimp Cocktail 

Poached shrimp in a chilled tomato citrus broth with avocado, cucumber, red onion, and fresh herbs,

served with crisp tortilla chips.

$12

Mushroom & Herb Arancini  

Crispy rounds of rice stuffed with a blend of portobello and porcini mushrooms, provolone and

mozzarella cheese and fresh herbs. Served with warm marinara sauce.

$10

Blackened Mahi-Mahi 

Cajun seasoned mahi-mahi filet served with Spanish style rice, sauteed green beans and topped with a

fresh pineapple salsa.

$16 / $8

Atlantic Salmon w/ Red Pepper Fondue 

Pan seared Atlantic salmon filet topped with a roasted red pepper fondue. Served over creamy bacon and

leek couscous.

$22 / $11

Beef Pot Roast 

Tender cuts of slow roasted beef topped with an herbed brown gravy. Served with baby carrots and

garlic mashed potatoes.

$22 / $11

Black & Bleu Steak 

Marinated medallions of roasted steak topped with melted gorgonzola cheese and balsamic reduction.

Served with roasted garlic mashed potatoes and balsamic bacon Brussel sprouts.

$28 / $14

La Mer Filet Mignon 

6oz Center cut filet mignon grilled to order served over a red wine demi-glace. Comes with your choice of

two included sides.

Add shrimp: $4

$36

Pick-A-Protein Plate

Chicken Breast $12 / Beef Patty $12 / Sauteed Shrimp $14 / Seared Salmon $16 / Marinated Steak $19.

Served with your choice of two included sides.



La Mer Dining Lunch Features

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

Soups & Starters
House Made Soups 

Tomato Basil / Loaded Baked Potato / Soup du Jour

$3 / $4

Starter Salads 

House Salad: Iceberg, Tomatoes, Onions, Cucumbers, Carrots

Caesar Salad: Romaine, Parmesan Cheese, Garlic Croutons

Fruit Salad: Cantaloupe, Honeydew, Pineapple, Berries.
Dressings: Ranch / Balsamic / Bleu Cheese / Poppyseed / Raspberry Vinaigrette / Caesar / Italian / Jalapeno Ranch / Honey Mustard

$5

Seasonal Salads
Turkey Apple Walnut Salad 

Baby spinach and arugula with cuts of roasted turkey breast, toasted walnuts, granny Smith apples,

dried cranberries, and goat cheese. Served with champagne vinaigrette.

$12 / $6

Roasted Beet Salad  

Spring mix, roasted red and golden beets, cherry tomato, carrot, shaved almonds and feta cheese. Served

with champagne vinaigrette.

$12 / $6

Yucatan Salad 

Romaine lettuce, Pico de Gallo, black beans, roasted corn, bacon bits, cheddar cheese, avocado, crispy

tortilla strips, and grilled chicken breast. Served with jalapeno ranch.

$14 / $7

Small Plates
Coconut Chicken Skewers 

Toasted coconut crusted chicken skewered and lightly fried. Served with a sweet chili dipping sauce.

$12

Mexican Shrimp Cocktail 

Poached shrimp in a chilled tomato citrus broth with avocado, cucumber, red onion, and fresh herbs,

served with crisp tortilla chips.

$12

Loaded Tater Tots 

Jumbo tater tots stuffed with bacon, cheddar cheese and chives. Served with ranch dressing.

$10

Mushroom & Herb Arancini  

Crispy rounds of rice stuffed with a blend of portobello and porcini mushrooms, provolone and

mozzarella cheese and fresh herbs. Served with warm marinara sauce.

$10

La Mer Fresh Market

Build Your Own Sandwich 

Bread: White / Wheatberry / Sourdough / Rye / Wrap / Croissant

Meat: Turkey / Ham / Corned Beef / Roast Beef / Bacon / Chicken Salad

Cheese: American / Cheddar / Swiss / Provolone / Pepperjack

Served toasted with lettuce, tomato, onion and mayonnaise.

$10 / $5

Blackened Mahi-Mahi Sandwich 

Cajun spiced mahi-mahi filet on a toasted ciabatta roll. Topped with savory coleslaw and tartar

sauce.

$14 / $7

Rueben / Rachel 

Grilled rye bread, Swiss cheese and thousand island dressing with your choice of: Corned beef

and sauerkraut or Turkey and coleslaw.

$12 / $6

Roasted Turkey Sandwich 

Cuts of oven roasted turkey breast on toasted wheatberry bread with Swiss cheese, applewood

bacon, tomatoes, arugula and a cranberry walnut aioli.

$12 / $6

The T.A.B.L.E. 

The La Mer Classic: Bacon, lettuce, tomato, avocado and a fried egg on toasted wheatberry bread.

$12 / $6

Roast Beef Melt 

Thin slices of roast beef, sauteed mushrooms, onions, and cheddar cheese on grilled sourdough

bread. Served with our signature Dijonnaise sauce.

$12 / $6

Bistro Chicken Sandwich 

Your choice of grilled or fried chicken breast topped with melty Swiss cheese, bacon and avocado.

Served on a toasted brioche bun with lettuce tomatoes and honey mustard.

$12

La mer Fresh Market items come with your choice of one included side


