
SALAD ADDITIONS

chicken 7 | hanger steak 11 | sautéed shrimp 10 | seared ahi tuna 13 | salmon 15 | grilled portobello 6

STARTERS
AHI POKÉ CEVICHE
ahi tuna, guacamole mixed with seaweed, mint, wasabi, sesame seeds.
served with wontons 18

CALAMARI
calamari steaks, chili flakes, parsley, garlic, lemon,
mustard lemon drizzle 18

BLUE CHEESE STEAK BITES
blue cheese-stuffed hanger steak, bacon-wrapped,
honey mustard drizzle 17

SPICY THAI WINGS
thai spice marinated chicken wings, orange marmalade 18

QUESABIRRIA
smoky and spicy beef birria on corn tortillas, cilantro, onion, chihuahua 
cheese, avocado salsa, consume dipping sauce 22

NACHO PARTY
house-made tortilla chips, charred chicken, mexican rice,
pickled jalapeño, pico de gallo, house-made salsas 22
substitute birria 5 | carne asada 5

CHIPS & GUACAMOLE
fresh chopped guacamole with tortilla chips, black beans, salsas 16

ASADA FRIES
house-cut fries, carne asada, avocado, pico de gallo, salsas, jalapeños,
melted cheese 22

SHRIMP TOSTADAS (3 per order)
sautéed shrimp, guacamole spread, ranchero salsa, pico de gallo,
cilantro 16

LALLA DELI ( served with fries or choice for additional charge )

BLUE CHEESE STEAK SANDWICH
skirt steak, blue cheese, arugula, caramelized onions,
chipotle mayo 23

CUBANO SANDWICH
pork, ham, swiss cheese, pickles, mustard
on a pressed ciabatta roll 18

CALIFORNIA CLUB
turkey, bacon, mashed avocado, tomato, spinach. piled high on 
grilled sourdough with chipotle mayo and swiss cheese 18

FRENCH DIP
slow-roasted beef, thinly sliced, piled high. served on
a ciabatta roll with au jus 18

LALLA CHICKEN SANDWICH
free-range chicken breast, bacon, mashed avocado, jack cheese, 
mayo, l+t on ciabatta 18

PORTOBELLO CAPRESE SANDWICH
grilled portobello, avocado, roma tomato, pesto, grilled onion,
arugula, mayo, mozzarella. served on a whole wheat bun 18

HOUSE MADE SOUPS 
MEXICAN LENTIL 
lentil, cherry tomato, onion, garlic, cilantro, lime ( Cup 6 | Bowl 12 )

CLAM CHOWDER
clam, diced potato, carrot, cream ( Cup 7 | Bowl 14 )

CLASSIC CAESAR
salinas valley romaine, parmesan, focaccia crouton. tossed in our 
house-made caesar dressing 15

STRAWBERRY
organic salinas valley greens, fresh strawberry, feta, candied pecans,
roasted corn, cherry tomatoes, sweet onion, dried cranberry,
escabeche. tossed in our house-made raspberry vinaigrette 15

BEET & PEAR
organic salinas valley greens, roasted beet, anjou pear, gorgonzola,
candied pecan, chives. tossed in our house-made mango dressing 16

GREEK
salinas valley romaine, feta, mozzarella, cucumber, kalamata olives,
red onion, cherry tomatoes. tossed in our house-made feta cheese 
dressing 15

SALINAS VALLEY BLUE
salinas valley romaine, iceberg, and organic greens, gorgonzola
blue cheese, granny smith apple, cherry tomatoes, bacon,
green onion, candied pecans, blue cheese dressing 16

MARIANI CHOPPED SALAD
chopped iceberg, salami, provolone cheese, chickpeas, kalamata olives, 
garlic oregano olive oil vinaigrette 18

BLACKENED CHICKEN SALAD
organic greens, cherry tomatoes, candied walnut, apple, blue cheese,
apple cider vinaigrette 20

COBB SALAD
charred chicken, avocado, egg, tomato, spinach, mixed green,
iceberg, gorgonzola, bacon.served with our house-made
italian vinaigrette 22

PISTACHIO CRUSTED CHICKEN SALAD
pistachio crusted chicken, salinas valley organic greens,
roasted onion, granny smith apple, dried cranberry,
crumbled goat cheese. served with our house-made
honey mustard vinaigrette 20

RED ORGANIC QUINOA SALAD
blackened chicken, dried cranberry, cucumber, bacon,
grilled onion, cilantro, apple, toasted walnut, spinach,
arugula, feta. tossed in our house-made raspberry vinaigrette 21

BBQ CHICKEN SALAD
bbq chicken, avocado, black beans, tortilla chips, corn,
cherry tomatoes, cilantro, smoked cheddar cheese,
green onions, jicama, side ranch dressing 20

AHI TUNA SALAD
seared ahi tuna, roasted potatoes, poached egg, kalamata olives,
hearts of palm, spinach, arugula, raspberry vinaigrette 25

MEDITERRANEAN SALMON SALAD
pan seared salmon, super green lettuce mix, granny smith apple, 
chopped egg, cucumber, roma tomato, avocado, kalamata olives, 
feta. side house-made sherry vinaigrette 27

LALLA’S CHICKEN HALF SANDWICH
chicken breast, bacon, avocado, jack cheese,
mayo, l+t 15

BEST BLT HALF SANDWICH
applewood smoked bacon, chipotle mayo, l+t 15

GRILLED CHEESE SANDWICH
smoked cheddar, gouda, chihuahua cheese 13

FRENCH DIP HALF SANDWICH
roasted prime rib, au jus dipping sauce 15

GRILLED SOURDOUGH HALF CLUB SANDWICH
turkey, bacon, avocado, swiss cheese, chipotle 
mayo, spinach 15

MONTEREY FRITTATA
three farm-fresh eggs, bacon, onion, mushroom, 
mozzarella. roasted potatoes and fresh fruit 
or toast 17

FRIED EGG SANDWICH
two fried eggs, bacon, american cheese on
sourdough. roasted potatoes 18

MEXICO CITY CHILAQUILES
tortilla chips simmered in salsa verde, chicken,
queso fresco, two eggs any style 20
substitute carne asada 3

HUEVOS RANCHEROS
corn tortilla, chorizo, guacamole, crema, black 
beans. topped with two eggs any style 20

BURRITO
chicken, rice, beans, guacamole, pico,
guajillo salsa, crema, chihuahua cheese 16
substitute carne asada 3

ENCHILADA BOWL
chicken, guajillo sauce, chihuahua cheese, 
avocado, pico, crema, tortilla chips, rice, 
black beans 16

QUARTER POUND LALLA BURGER
with cheddar, lalla sauce, l+t 15

ORGANIC GREENS

CHOICE OF SIDES
french fries | sweet potato fries 1 | firecracker fries 2 | onion rings 2

| clam chowder 2 | mexican lentil soup 1 | 
mixed green salad 1 | caesar salad 2 | greek salad 2

BREAKFAST/LUNCH SPECIALS 
SERVED MONDAY-FRIDAY TILL 3PM



BURGERS ( served with fries or choice for additional charge )

LALLA BURGER
with cheddar cheese on a house-made brioche bun. lalla sauce, l+t 18

SOURDOUGH BURGER
with cheddar cheese, double bacon, avocado, and a fried egg on 
grilled local sourdough. lalla sauce, l+t 22

JORGIE’S BACON BURGER
with american & smoked cheddar, chipotle caramelized onions double 
bacon on a house-made brioche bun. lalla sauce, l+t 20

TURKEY, APPLE, GOAT CHEESE BURGER
pepper jack, grilled onion, and spinach on an organic whole wheat bun. 
lalla sauce, relish, l+t 17

BLACK BEAN QUINOA BURGER
black bean quinoa patty topped with avocado & pepper jack, served 
on a whole wheat bun 17

BIRRIA BURGER
1/4 lb. burger topped with slow cooked birria beef, chipotle mayo,
diced cilantro and onion, oaxacan cheese, guacamole salsa,
consume dipping sauce 20

RICHIE’S BURGER
with american cheese, onions, ketchup, mustard, mayo, relish, l+t 18

FLATBREADS

MARGHERITA
san marzano tomato sauce, fresh mozzarella, fresh basil, evoo 18

NEW YORK SLICE
san marzano tomato sauce, mozzarella, basil, evoo 16

WILD MUSHROOM
mozzarella, whipped goat cheese, roasted wild mushroom, fresh herbs 17

THE BRUTUS
san marzano tomato sauce, house-made sausage, pepperoni, smoked 
bacon, mozzarella, red onion, olives, oregano 20

PESTO CHICKEN
diced chicken, basil pesto, mozzarella, oven roasted cherry tomatoes 20

CHIPOTLE CHICKEN
diced chicken, mozzarella, pico de gallo, ranchero sauce, crema, cilantro, 
roasted poblano 19

BBQ CHIPOTLE
diced chicken, mozzarella, bacon, cilantro, drizzle of bbq sauce and 
ranch 20

TACOS ( 4 per order / served with black beans )

FISH TACOS
blackened grilled mahi mahi, mango, oaxacan guacamole, 
chipotle mayo, red cabbage, cilantro, onion 20

CARNE ASADA
char-grilled steak, chipotle salsa, salsa verde, guacamole salsa, chipotle 
mayo, cilantro, onion 19

BIRRIA
smoky and spicy beef birria, roasted guajillo salsa, guacamole salsa, 
cilantro, onion 19

AVOCADO
pistachio crusted avocado, chipotle mayo, queso fresco, ranchero salsa, 
pico de gallo, cilantro 16

MUSHROOM
sautéed mushroom, oaxacan cheese, poblano rajas, grilled onions, cilantro, 
guajillo salsa 16

ENCHILADAS
POBLANO CHICKEN
organic chicken, chihuahua cheese, roasted poblano salsa.
served with rice, black beans, crema, guacamole 26

BUTTERNUT SQUASH
chipotle butternut squash, smoked cheddar,
ancho chile crema, roasted pumpkin seed.
served with rice, black beans, crema, guacamole 21

ENCHILADA PLATTER
cheese & guajillo enchiladas, 5 oz. grass-fed skirt steak.
served with rice, black beans, crema, guacamole 30

CHICKEN
HALF GRILLED CHICKEN ( add’l prep time required )
pressure grilled free-range organic half chicken. steamed olive oil
potatoes topped with parsley and sea salt, sautéed asparagus 27

CHICKEN CUTLET
breaded pan-fried organic chicken breast, broccolini, olive oil 
potatoes 25

CHICKEN PICCATA
free-range organic chicken with a lemon caper sauce. loaded 
mashed potatoes, broccolini, house-made garlic bread 26

CHAR-GRILLED CHICKEN BREAST
char-grilled free-range organic chicken breast, grilled tomatoes,
avocado, basil dressing. served with loaded mashed potatoes,
broccolini 26

STEAKS
CARNE ASADA
8oz. grass-fed skirt steak, caramelized onions, guacamole,
jalapeño salsa, rice, black beans, corn tortillas 33

ARGENTINE STEAK
8oz. grass-fed skirt steak, chimichurri, loaded mashed potatoes,
sautéed broccolini 34

STEAK & BACON-WRAPPED JUMBO SHRIMP
8oz. hanger steak, 3 bacon-wrapped jumbo shrimp, loaded  
mashed potatoes, asparagus 37

NEW YORK STEAK & FRITES
10oz. pan seared butter basted with rosemary, thyme, garlic.
french fries topped with parmesan and parsley 36
add blue cheese 3 chimichurri 3

PASTA
PASTA AL LIMONE
spaghetti pasta, lemon cream sauce topped with lemon zest,
freshly grated aged parmesan, black pepper 22
ADD shrimp 10 | chicken 7

BUCATINI
bucatini pasta, pancetta, san marzano tomato sauce, chili flakes,
sautéed onions, freshly grated aged parmesan, black pepper 25

CARBONARA
spaghetti pasta, pancetta, egg yolk, freshly grated aged 
parmesan, pecorino romano, black pepper 24

CAVATELLI
cavatelli pasta, cream, sausage, tuscan kale, chili flakes, fennel 
seed, rosemary, parsley, freshly grated aged parmesan, black 
pepper, toasted breadcrumbs 23

SHRIMP SCAMPI
linguini pasta, caper garlic butter sauce, tomato, parsley, freshly 
aged parmesan 27

LALLA-FREDO
classic alfredo sauce over fettuccine. fresh thyme and blackened 
chicken. served with bread 27

BUTTERNUT MAC & CHEESE
four cheese pasta, golden butternut squash, paprika chicken.
served with bread 25

SEAFOOD
FISH & CHIPS
beer-battered cod, apple slaw. your choice classic fries, sweet 
potato fries, firecracker fries 26

CEDAR PLANKED SALMON
salmon, roasted tomato sauce, loaded mashed potatoes, grilled 
asparagus 32

BLACKENED MAHI MAHI
sautéed garlic butter sauce, topped with lemon zest & parsley.
loaded mashed potatoes, asparagus 34

SIDE ENTRÉE SALAD
house salad 8  | caesar 9 | greek 9

consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
18% gratuity applied to parties of 6 or more | 3 credit card limit per party | corkage fee $20 | cake cutting fee $20

BEVERAGES

THE NOJITO  8
lime, mint, agave, soda water

MAUI FIZZ  8
strawberry, pineapple, lemon, lime, soda water

COCO LIMEADE  8
cream of coconut, limeade, agave

ARNOLD PALMER  5 add flavor 1
peach | strawberry

POMEGRANATE LIMEADE  6
cranberry, pomegranate, lime, soda

SOFT DRINKS  5
coke | diet coke | sprite | dr. pepper | root beer 

ORGANIC HOT TEAS  4

LEMONADE  5 add flavor 1

ICED TEA  5 add flavor 1 
black | tropical | passion | green 

CAPTAIN + STOKER DRIP COFFEE  5
regular or decaf

CAPTAIN + STOKER ESPRESSO
single 5 | double 6 | latte 6 | americano 5 | cappuccino 6

CHOICE OF SIDES
french fries | sweet potato fries 1 | firecracker fries 2 | onion rings 2

| clam chowder 2 | mexican lentil soup 1 | 
mixed green salad 1 | caesar salad 2 | greek salad 2


