
La Mer Fine Dining

La Mer Fine Dining Dinner Features
S O U P S  &  S A L A D S

S o u ps  

Tomato Basil / Chicken Poblano / Soup du Jour

$3 / $4

S ta r t e r  Sa l a d s  

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/Caesar/Italian/Jalapeno Ranch

$5

A P P E T I Z E R S  &  S M A L L  P L A T E S

Por k  Pot  S t ick e rs   

Fried pot stickers stuffed with pork, cabbage and ginger. Served with teriyaki sauce.

$8

M e x ic a n  S h r i m p  Co ck ta i l   

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

served with crisp tortilla chips.

$9

C r e a m y  S pi n ach  D i p   

Fresh spinach folded into a rich, creamy cheese blend with hints of herbs and baked until golden and

bubbling. Served with toasted ciabatta.

$9

H A N D H E L D S  &  L I G H T E R  F A R E

S u m m e r  S t i r  F r y   

A medley of onions, bell peppers, mushrooms, broccoli, and carrots sauteed together and tossed in your

choice of teriyaki or orange sauce. Served over basmati rice.

Add: Chicken / Shrimp / Tofu $3 - Add: Salmon / Beef $5

$10 /$5

C r i s p y  O r a ng e  Ch ick e n   

Crispy fried chicken in a sweet and tangy orange sauce. Layered over a bed of fluffy basmati rice. Finished

with a sprinkle of sesame seeds and served with a side of steamed broccoli.

$12 / $6

Pa n  S e a r e d  S c a l lops     

Seasoned and pan seared sea scallops over whole wheat spaghetti, sundried tomatoes, pine nuts, and a

mushroom consommé. Finished with toasted pistachios and micro greens.

$17

Ja m b a l ay a  Cavata pi   

Chicken, shrimp, and andouille sausage sauteed with bell peppers and sweet onions. Tossed with our

creamy Cajun sauce and served over cavatappi.

$18 / $9

F E A T U R E D  E N T R E E S

S o u t h l a k e  S u r f  &  Tu r f     

6 oz center cut filet mignon grilled to order, topped with garlic and butter sauteed shrimp. Served with

your choice of two included sides.

$33

T e x a s  B r a i s e d  S hor t  R i b s     

Slow braised beef short ribs finished with a Dr. Pepper glaze. Served with scalloped potatoes and

summer vegetable medley.

$21

Pa r m e sa n  C rus t e d  Co d     

Seasoned cod filet coated in panko breadcrumbs, fresh herbs and lemon zest. Finished with lemon basil

cream sauce and served with risotto and broccolini.

$18

P ick- A - P rot e i n  P l at e     

Your choice of: Grilled Chicken Breast / Sauteed Shrimp / Seared Salmon / Marinated Beef / Tofu

Combined with your choice of any two of our included sides

$18 / $9

﻿S u n b u rs t  Sa l a d     

Spring mix, strawberries, blueberries, blackberries, dried cranberries, Mandarin oranges, shaved

almonds, and feta cheese with chicken breast. Served with raspberry vinaigrette.

$14 / $7

Yu c ata n  Sa l a d   

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

tortilla strips and grilled chicken. Served with jalapeno ranch.

$14 / $7

Ch e r r y  To m ato  &  B o c c o nc i n i  Sa l a d   

Heirloom cherry tomatoes and bocconcini mozzarella over spring mix. Finished with fresh basil, sea salt,

and an herbed extra virgin olive oil.

$10 / $5

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

All Featured Lunch Entrees include  Cup of Soup, Starter House, Caesar, or Fruit Salad



La Mer Fine Dining

La Mer Fine Dining Lunch Features
S O U P S  &  S A L A D S

S o u ps  

Tomato Basil / Chicken Poblano / Soup du Jour

$3 / $4

S ta r t e r  Sa l a d s  

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/Caesar/Italian/Jalapeno Ranch

$5

A P P E T I Z E R S  &  S M A L L  P L A T E S

Por k  Pot  S t ick e rs   

Fried pot stickers stuffed with pork, cabbage and ginger. Served with teriyaki sauce.

$8

M e x ic a n  S h r i m p  Co ck ta i l   

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

served with crisp tortilla chips.

$9

S m a s h  &  S i z z l e   

Freshly smashed avocado meets sizzling crispy bacon on golden toasted ciabatta.

$8

C r e a m y  S pi n ach  D i p   

Fresh spinach folded into a rich, creamy cheese blend with hints of herbs and baked until golden and

bubbling. Served with toasted ciabatta.

$9

H A N D H E L D S  &  L I G H T E R  F A R E

Ru e b e n  /  R ach e l  

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

sauerkraut or turkey and cole slaw. Served with your choice of one included side.

$12 / $6

B i s t ro  Ch ick e n  Sa n dw ich   

Your choice of fried or grilled chicken on a toasted brioche bun with Swiss cheese, honey mustard and a

hearty slaw. Served with your choice of one included side.

$11

B u i l d  Yo u r  Ow n  Sa n dw ich  

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

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

Cheese: American / Swiss / Cheddar / Pepperjack

Served toasted with lettuce, tomato, onion, and mayonnaise with your choice of fries, chips or fruit.

Make it a "Melt"! Open-Faced Tuna sandwich with tomatoes and melty cheddar cheese.

$10 / $5

Tos ta da s   

2 fried corn tortillas topped with refried beans, chicken, lettuce, tomatoes, onions, and a cilantro lime

crema. Served with salsa and guacamole.

$8 / $4

F E A T U R E D  E N T R E E S

C r i s p y  Tof u     

Marinated cuts of firm tofu, lightly pan fried and topped with local honey.

$9

S u m m e r  S t i r  F r y   

A medley of onions, bell peppers, mushrooms, broccoli, and carrots sauteed together and tossed in your

choice of teriyaki or orange sauce. Served over basmati rice.

Add: Chicken / Shrimp / Tofu $3 - Add: Salmon / Beef $5

$10 / $5

T e x a s  B r a i s e d  S hor t  R i b s   

Slow braised beef short ribs topped with a Dr. Pepper glaze. Served with scalloped potatoes and fresh

summer vegetables.

$21

﻿S u n b u rs t  Sa l a d     

Spring mix, strawberries, blueberries, blackberries, dried cranberries, Mandarin oranges, shaved

almonds, and feta cheese with chicken breast. Served with raspberry vinaigrette.

$14 / $7

Yu c ata n  Sa l a d   

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

tortilla strips and grilled chicken. Served with jalapeno ranch.

$14 / $7

Ch e r r y  To m ato  &  B o c c o nc i n i  Sa l a d   

Heirloom cherry tomatoes and bocconcini mozzarella over spring mix. Finished with fresh basil, sea salt,

and an herbed extra virgin olive oil.

$10 / $5

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

All Featured Lunch Entrees include  Cup of Soup, Starter House, Caesar, or Fruit Salad


