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Roasted Brussels Sprouts
Bacon, Parmesan, Sriracha aioli 13

Mussels

Sherry & garlic creme fraiche

toasted baguette 17.5
GFM - omit baguette

Tuna Tartare* &

Tuna, avocado, tomato, wasabi cream
wonton chips 17.5

Beef Satay
Tenderloin, Jack Daniel's chipotle glaze 14

Spinach & Artichoke Dip

Tortilla chips & fresh veggies 15
GFM - omit tortilla chips

Southwest Eggrolls

Chicken, black beans, corn, jalapenos,

épinach, cheese, red peppers, spicy ranch
ip 13

Pork Potstickers
Chili garlic sauce 12

French Onion 12 Soup of the day 12

House Salad
Mixed greens, carrots, cucumbers, cherry
tomatoes & choice of dressing 12

Caesar Salad

Romaine, croutons, parmesan, Caesar

dressing 12
GFM - omit croutons

Strawberry Spinach Salad

Spinach, feta, strawberries, dried
cranberries, red onions, sliced almonds,
strawberry vinaigrette 14

Greek Salad

Tomatoes, cucumbers, red onions, feta,
olives, hummus, feta vinaigrette,

pita bread 15
Choose to add Romaine GFM - omit pita bread

Asian Chicken Salad &

Chicken, cabbage, romaine, rice noodles
wonton chips, red peppers, cucumbers,
almonds, soy ginger dressing on the side *
19

GFM - omit wonton chips & soy ginger dressing

Southern Salad*

Romaine, black bean corn salsa,
avocado, pepper jack, tortilla strips,
spicy ranch dressing

Choose chicken tenders or steak 19

Cobb Salad

Grilled chicken, romaine, bacon, egg,
avocado, tomato, blue cheese crumbles &
choice of dressing 19

Pas(as
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Bistro Steak” 4*
Demi-glace, Chef's choice of vegetables,
buttermilk mashed potatoes 28

Sugar + Spice Pork Medallions®

Aged White Cheddar Crits, roasted
brussels sprouts bacon,

dried cherries, & Red Wine Demi 20

Lemon Chicken &’
Lemon cream sauce, grilled asparagus,
parmesan risotto 26

Roasted Salmon*

Grapefruit beurre blanc, buttermilk
mashed potatoes 29

Seared Tuna’
Spiced-rubbed tuna, coconut rice, stir-fried
vegetables 28

Blackened Mahi Mahi

Sauteed spinach, strawberry compote, .
coconut jasmine rice, beurre blanc, balsamic
reduction 28

Mahi Mahi Tacos

Taco slaw, chipotle aioli, corn tortillas with
rice & black beans
Choose blackened, grilled or beer battered

24

Mahi Mahi Fish & Chips

Beer battered, French fries, tarter sauce,
malt vinegar 24

Seafood Linguine
Shrimp, salmon, mussels, vodka sauce
garlic bread 25

Blackened Chicken Penne <
Mushrooms, spinach, roasted red peppers,
bourbon cream sauce 26

Angel Hair Pesto «*

Pesto, tomatoes, parmesan & garlic bread 19
add chicken or shrimp 5

add salmon, seared tuna or steak 7

Mac n’' Cheese 18
add bacon 2 / add chicken 5

Lucy Burger®

Lettuce, tomato, onion, pickles, your
choice of cheese

Choose French fries or mixed greens 18

Grilled Chicken Club <

Grilled chicken, Swiss, bacon, lettuce,
tomato, onion, pickle, garlic aioli
Choose French fries or mixed greens 18

CLm
e Add chicken or shrimp to any salad 5
e Add salmon, seared tuna, or steak to any salad 7

o Substitute Impossible Burger 2

Dressings: house-made buttermilk ranch, blue cheese,
spicy ranch, balsamic vinaigrette, strawberry vinaigrette

Lucy Favorites & GFM - Gluten-Free Modified

Our kitchen contains dairy, wheat and other allergens. Please advise/alert your server or any dietary restrictions.
*These items may be cooked to order and may contain raw or undercooked ingredients. Consuming raw or undercooked foods may increase your risk of foodborne illness.
18% gratuity added to parties of 8 or more
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Coors Light 8

Blue Moon 8

Stella Artois 8.5

Lariat Lodge Hazy Boy IPA 8.5

Dale's Pale Ale 8.5

Seasonal Selection (ask your server) 8.5

Budweiser & Bud Light (160z aluminum) 8
Coors Banquet 8

Corona 9

Goose Island IPA 9

Princess Yum Yum 9

Guinness 9

Strongbow Cider (GF) 9
High Noon - Black Cherry 8.5

Non-Alcoholic -
Heineken 0.0 9 - Coors Edge 7

Juicy Lucy Martini
Grey Goose Vodka, pineapple & orange
Jjuices, splash of cranberry juice 15

House Manhattan
Bulleit Bourbon, sweet vermouth,
bitters 16.5

Cherry Limeade
Pearl Lemon & Cherry Vodkas, lemonade,
lime juice, grenadine 15.5

Dirty Arnold Palmer
Deep Eddy Sweet Tea Vodka
& lemonade 15.5

Platinum Margarita

Patron Silver Tequila, Grand Marnier, sweet
& sour, lime juice on the rocks with salted
rim17.5

make it spicy with 21Seeds Cucumber Jalaperio blanco

Mile High Mule
Absolut Vodka, ginger beer, lime 16.5
try it with Jack Daniel's Whiskey or Myers's Dark Rum

Espresso Martini
Espresso vodka, Irish cream,
coffee liqueur 17.5

arkling

§Ruffno Prosecco [splitl Veneto ltaly 13

glass | bottle

AlIX Coteaux d' Aix en Provence France 55

Rosé
Angels + Cowboys Sonoma County CA 14 | 44

Pinot Grigio
Benvolio Casarsa Della Delizia Italy 46

Sauvignon Blanc
Kim Crawford Marlborough New Zealand 14 | 44

Chardonnay
Kendall-Jackson Sonoma County CA 45
La Crema Sonoma County CA 60

Pinot Noir
Mark West Sonoma County CA 46
La Crema Sonoma County CA 72

Malbec
Andeluna Mendoza Argentina 40

Blend
19 Crimes South Eastern Australia 14 | 42

Cabernet Sauvignon

19 Crimes South Eastern Australia 42
Hahn Paso Robles CA 46

By the Bottle

[we will happily recork your bottle so you may take it with youl]

1140
Cabernet Sauvignon
Pinot Noir
Chardonnay
Sauvignon Blanc
Pinot Grigio
Moscato

Hosting a Private Event? Host with Comedy Works!
4 spaces with endless opportunity!

lew Alecfielic

Bottled water, Pellegrino 5

Coke, Diet Coke, Sprite, ginger ale, iced tea, lemonade, Arnold Palmer 5

Glass-bottled Root Beer 8

Red Bull Energy Drink - regular or sugar free 8

8}
<

Lucy is more than just a restaurant $

P

includes 2 private dining spaces
host your upcoming private event with us!
dinner & a show, weddings, corporate meetings, receptions, conventions and so much more.
Please ask your server for contact information.
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