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HUG (Help US Give) is Landmark’s Community 
Giving Program. 10% of 3 of our most popular 
tables is contributed to this fund which helps 
support community events & non-for-profit 
groups. At Landmark, we are committed to 
giving back to the communities in which we 
serve.

lunch menu
entrées
F+M Grass Fed Burger  |  24
brioche, cheddar, lettuce, tomato, onion, pickles, duck fat fries
add Bacon Jam or Sunny Side egg $2 each

Coffee Infused Celeriac Steak  |  26
maitakes, rye berries, walnut pear condiment, pumpernickel

Steak Frites  |  38
8 oz. grilled flat iron, chermoula, cognac jus,
duck fat fries

Carnitas Tacos  |  24
BBQ crema, avocado, pineapple pico de gallo,
shredded cabbage, cotija cheese, black beans

Beef & Pork Bolognese  |  34
kimchi, pappardelle, ricotta salata, garlic bread crumbs

Fried Chicken & Waffles  |  25
braised collard greens, Castle Valley cheddar grits,
maple tarragon mustard, pickles

Maine Lobster BLT  |  35
maine lobster salad, smoked bacon, avocado,
toasted brioche, duck fat fries

sides
Duck Fat Fries  |  10
rosemary garlic aioli

Romaine & Baby Kale Salad  |  12

Fire Roasted Broccolini  |  12
lemon garlic vinaigrette, parmesan

Fried Brussels Sprouts  |  12
sweet & sour sherry, cashews

dessert
Flourless Chocolate Torte  |  14
chocolate ganache, peanut brittle,
caramelized white chocolate ice cream

Ricotta Cheesecake  |  14
candied cranberry, medjool date, toffee sauce,
warm spiced ice cream

raw bar
East Coast Oysters On the Half Shell
1/2 Dozen             21    |   Dozen 42

East Coast Littleneck Clams
1/2 Dozen             8     |   Dozen 16

Shrimp Cocktail  |  24
3 U10 shrimp, gribiche, cocktail sauce

appetizers
Jersey Tomato Bisque  |  12
arugula pepita pesto, comté cheese, brioche croutons

1/2 Dozen Baked Oysters  |  24
leek & artichoke fondue, bacon, truffle bread crumbs

Hand Cut Beef Sirloin Tartare  |  16
poached egg yolk, pickled yellowfoot mushrooms, 
toast points 

Salt Meringue Roasted Beets  |  16
whipped ricotta, pistachios, sake apricot,
beet bordelaise, sorrel 

Romaine & Baby Kale Salad  |  15 
brioche croutons, crisp parmesan, caesar dressing 

Baby Arugula Salad  |  15 
candied pecans, toma celena, asian pear,
port wine vinaigrette
Salad add ons:
Provenҫal grilled chicken: $10
miso market fish: $12

Crisp 18 Hour Pork Belly  |  14
brown butter apple purée, whiskey gastrique, mustards

Burrata  |  18
blueberries, aged balsamic, shaved prosciutto, toast points


