LUCKY™S

sheaks / o[zwﬂw / oﬁaﬁooﬁ,

. Sea{ood Appe’cizers .

(riant SLrimp Cockbatl o 36
Chilled Dungeness Crab Cocktail oo 49
Caml)riclge House Rope Hung Smoked Salmon oo 29

Capers, Onions, Toasted Brioche
Fried Ca]amari, with Two Sawces.o 26
Sauleed Dos Puel)]os Alyalone (4pcs>, beurre blanc.......... 40

+ Warm Appe’cizers .

Frencll Onion Soup, Gra]dnée ,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, 20
Matzo Ball Soup oo 18
(iianni’s Escargol:s in garlic butter, Lall[ dozen . 20
Macaroni al’lcl Clleese ................................................................................ 16
]_ucl<g Chili witn Cheddar, Onions and Cornbread...........c..ccooocoeveererreerrerinnn, 924
Grilled Artichoke (also available steamed or chilled)..........ooovvevereeerereee.. 20

¢ Salads
Luclq;’s Salad e 25

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

CLoppecl Salad e 25

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

Prosciutto di Parma, roasted peppers and arugu]a .................. 25

Wilted Spinacl'l Salad. o 20

with Bacon, Mushrooms and Chopped Egg

Warm Goat Cheese Salad, with Hazelnubs oo 29
Caesar Salad e 18
Ripe Tomato and Sweet Onions. ..o, 16
Mixed Farm Greens with Diced Tomato..oo 17
]immg the Greek Salad with Feta. oo 29
Weclge 0{ Iceljerg with Roque{or’[ or Thousand Island....... 20
Arugu]a, Radicchio & Be]gian Endive Salad oo 19

Reggiano Parmesan, Balsamic Vinaigrette

+ PLATS pu JOUR »

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY
CHICKEN PoOT PIE CHICKEN PICCATA FILET MIGNON MARKET STREET CHICKEN PARMESAN PRIME RIB BRAISED SPECIAL
WITH MORELS CAPERS, ARTICHOKES AND STROGANOFF SAN MARZANG SAUCE YORKSHIRE PUDDING
TOMATO WITH BUTTERED SPINACH & MASHED BROCCOLINI
NOODLES
48 48 50 48 95 MP

* S{eal(s ancl Cl’lops .

Aged USDA PRIME Served Exclusively
Filet Mignon

10 0Zuooeoeeoeeeeeeeeeeeeeeeeee e 83
1D 0z 99
Petit Filet Mignon, T OZeooooooooeeeeeeeeeeeeeeeeeeeeeeeeeee 62

Bone-in New York, 16 oz., Delmonico, Hannerg Drg Age(l... 110
New York Slrip Steak

T4 OZueeoeeeeeeeeeeeeeeeeeeeee e 81
T OZu e 692
Porjcerllouse, D8 0Zuy SLICED ... 115
Bone-in Rib Cllop, 20 0z, SLICED..........ccooooioooeeeecceceeee. 125

Doul)le Cul ]_aml) Clmps .......................................................................... 15

BBQ Pork Bal)g Back Ribs attow3ominutes....oooooooo 49
Spice Rul)loe‘l pOI‘l( lelop, Sage Brown BuHﬁeI‘ ........................... 42

. Specia] S{eal(s .

New York Pepper Steak, 14 oz., with Cognac ............................ 86
Filet Mignon Pepper S]teal(, 10 oz., with Cognac ..................... 88
New York Slrip S{eal(, 14 o7., with Roque{or{ .......................... 93
Gienes Filet Mignon, 12 0z., Red Wine Horseradish Sauce....................... 99

Surf n Turf — Petit Filet and Lobster Tail ..o MP

+ Sandwiches & Other Dishes »
Sliced Filet Mignon Open Faced San(lwicll, 00z 38

Mushroom Sauce, French Fries

Luch Burger, 8 0o 30
Choice of Cheese, French Fries
Vegejcarian Burger, D) OZoooooooeoeeeeeeeeeeeeeeeeeeeeeeeeeeeeee e 924

Choice of Cheese, French Fries. (burger patty is vegan)

Sliced Steak Salad, 6 0zer oo 38

with Arugula, Radicchio and Sauteed Onion

* CLicl(en, Vege{aues, Sea][OO(J .
Pan-Roasted Ha” Clﬁcl(en, ]clmme AU JUS oo 40

Semi-boneless, allow 30 minutes

Sau’tee(l To{u .................................................................................................... 924

Japanese Vinaigrette, Green Onions, Shiitake Mushrooms, Spinach

King Salmon, Grilled, Steamed, or Blackened; Sautéed Spinach................. 49
Dover Sole, Meuniere ... 79
Australian Lobster Tail, 8-100z ... MP
Sauteed Dos Pueblos Abalone (8 pes), beurre blanc............. 80

Béarnaise * Recl \Vine wijtll Sl’ml]ol:s * Peppercorn Cream * Hollan(laise * Ragoﬁ{ 0{ Musllrooms * Mai{re cl’ BuHer * Tomalo & Herljs

+ Potatoes

Hﬂshed BI‘OWII PO{aI:OeS ............................................................................ 15
Hashed Brown Potatoes with GIUYEre Cheese..........vvveeevveeeeeeeeeeeeeeeenenn 21
Bal(ed Idal’lo Russel: PO{a.I:O .................................................................... 16
Luclq;’s French Fried Potatoes oo 15
Maslfle(l PO{TaIZOGS ........................................................................................... 15

Luclq;’s Home Fried Potatoes. ..o 15
Herlﬁe’s Potato Sl(ins with Sour Cream and ChivVes ...........ocovvveeeeveeeeerean, 18
Sweel Pola{o l:ries ....................................................................................... 15

¢ Side Orders +

Skinng Onton Bings e 18
Creamed Spinacla ......................................................................................... 16
Sau]céetl Muslu‘ooms ................................................................................... 20
]uml)o Asparagus with Hollandaise ..o 20
Fresh Creamed Cornu s 16
Broccolini with Garlicand Chilis oo 19

* Mo]len Trip]e Cl’locola{e Cal«e or Gran(l Marnier Sou][ﬂé *

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



