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Crispy	
  Flatbread	
  Pizza	
  	
  
Approximately	
  10	
  inches	
  

Flatbread	
  options:	
  	
  	
  Rosemary	
  and	
  Garlic,	
  Sundried	
  
Tomato	
  &	
  Herb	
  

	
  Fresh Roma             8 
Fresh Italian Roma Tomatoes, Buffalo Mozzarella, 
and Farm Fresh Basil 

The Mediterranean         10   
Proscuitto, Chorizo Secco,  Italian Salumi,  with 
Manchego cheese, roasted red pepper herb 
sauce.  
 
Heirloom Mushroom           9  
Seasonal exotic mushrooms, caramelized onions 
and garlic, Fontina cheese, LULAV signature blend 
white sauce 

	
  
Shrimp Frutti de Marre          9 
Shrimp, pesto, pine nuts and goat cheese   

	
  
Pluot Magnifico         9 
Fresh pluots (plum – Apricot), smoky bacon, 
pistachio crumbles, and gorgonzola cheese,  Italian 
marinara   
 
Fromage        8 
Fresh Mozzarella cheese laced with fresh roasted 
garlic, Italian marinara. Add smoked pepperoni,   
mushrooms for $1 each.  

	
  
California Vegetable        8 
Rainbow chard, chili flakes, pomegranate, 
Mozzarella cheese, spicy tomato Fonduta      
 
Chef’s Selection Dessert 
A daily fresh selection of fresh fruit, custards, 
chocolate, peanut butter and cinnamon 
 

Add a Side Salad   $3 
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Fresh Mozzarella cheese laced with fresh roasted 
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Crisp	
  and	
  Cool	
  Salads	
  	
  
 
Orchard Peach        8 
Fresh California white peaches and pancetta, 
arugula greens, Jarlsberg Swiss cheese tossed with 
a spicy maple peach vinaigrette   
 
Tre Calore           8   
A fall trio of salad colors, Arugula, Treviso, Frisee with 
cashews tossed with Gorgonzola Cheese 
vinaigrette   
 
The Wedge Cesar         8  
Full crispy romaine stalks with traditional Cesar 
dressing and crostini    
 	
  
Pluot greens            9 
Fresh pluots (plum – Apricot), crisp fall greens, 
Rainbow Chard, Ricotta Salata cheese and 
candied pecans tossed with plum vinaigrette   
 
Napa Cabernet Grape           8 
Crsip and cool fall greens with Cabernet grapes, 
smoked bacon, farmed goat cheese, crumbled 
pistachio nuts and capers tossed with truffle grape 
vinaigrette   

	
  
  

Dips	
  

Greek Hummus      7 
An ancient Greek recipe of garbanzo beans 
blended with garlic, herbs, spices and olive oil, 
served with soft pita  

	
  

Swiss Chalet Fondue            8 
European cheeses laced with fresh roasted garlic, 
simply the best cheese dip on the planet, served 
with soft pita    
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Beer	
  	
  	
  Bière	
  	
  	
  Bier	
  	
  	
  Birra	
  	
  	
  	
  	
   
 
Chimay Blue Label    12oz     11 
Strong dark Belgian Ale with notes of spice, malt 
raisins and fruit     
 
Goose Island Seasonal Ale     Mkt 
Belgian style ales in assorted brews – ask your bar 
tender for a current selection   
 
Leffe Blonde Blonde     12oz    5 
A smooth and fruity Belgian blond ale that was 
originated brewed by monks at The Abbey Notre 
Dame.   
 
Hoegaarden       12oz     5 
The original light Belgian wheat beer with notes of 
coriander, orange peel and spice.   
 	
  
Anchor Steam    12oz     5 
Hand brewed in copper in San Francisco, this deep 
amber colored beer is medium bodied with a deep 
hearty flavor   
 
New Belgium Ranger IPA    12oz   5 
A hoppy clear amber India Pale Ale with notes of 
citrus, floral, and fruit   
	
  
Framboise Lambic     12oz     14 
An aroma of raspberries with undertones of fruity 
acidity, elegant, sparkling clean natural taste. 
  
Stella Artois     12oz      5 
Brewed in Leuven Belgium  with an aroma of light 
hops and citrus with a clean crisp refreshing finish   
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Blue Moon        12oz     5 
A Belgian style wheat beer with notes of banana, 
coriander, and orange peel   
 
Aventinus       16oz     10 
A German brewed malty dark wheat beer with 
strong notes of banana and clove        
 
Duvel        12oz      9 
A hoppy Belgian brewed blond that exhibits a fruity 
character with slightly bitter finish      
 
Negro Modelo         12oz     5 
A Munich dunkel lager exhibiting sweet malty grain 
with notes of caramel and toast     
   
Newcastle  Brown Ale     12oz    5 
English pale and dark caramel malts create notes 
of toffee, brown butter, heavy cream and dark 
bread   
 
Domestic Beer        12oz     4 
Budweiser, Coors, Amerbock        
   
Boulevard Wheat      12oz    5 
An American unfiltered Wheat beer with  aromas of 
fresh baked bread, clove and honey     
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Cocktail	
  	
  	
  	
  Coquetel	
  	
  	
  	
  Cóctel	
  	
  
	
  

Martinis	
  	
  	
  
 

Ruby Red Hound     $9   
Red berry Ciroc & Absolut Ruby Red with red 
grapefruit juice with a sugar rim      
           
Perfect Pomegranite    $9   
POM natural pomegranate juice mixed with Stoli 
and Belvedere with a splash of soda water 
 

Chocolat     $9    
Melted chocolate spun glass, Godiva white and 
dark chocolate liqueur with a splash of heavy 
whipping cream      
 

The Blue Hour    $9     
Fresh muttled blueberries with Stoli blueberry vodka 
shaken with a twist                   
  
The Good Girl   $9    
A girly pink combination of Champagne and Nuvo                                                                                 
        
Brandon’s Gin Kiss   $9     
 Brandon’s gin served with fresh raspberry coulis and 
muttled basil    
  
Southern Peach Hospitality   $9      
Absolut wild tea vodka shaken with fresh black tea 
& peach schnapps                      	
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The Makers Man    $9     
A perfect Manhattan with Makers Mark bourbon, 
sweet & dry vermouth finished with a dash of bitters    
  
The Hendrix   $9    

Artisan Cucumber Gin with tonic and a slice of 
cucumber 
  
Italia Soda   $8    
Campari (an herb and orange peel liqueur) and 
soda finished with lemon zest and fresh  mint 
  
Southern Mint Julep   $9    
Makers mark Bourbon with fresh mint, water, kissed 
with sugar 
 

Absolut No Stress   $9    
Absolut Vodka, Sailor Jerry spiced rum, Cranberry, 
orange, and pineapple juice 
 

Italian Margarita   $9     
Amaretto and Tres Generations Reposado tequila, 
sweet & sour and triple sec 
 
From Russia with Love   $9   
Stoli raspberry vodka, 7 up and a splash of cream  
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Wine	
  	
  	
  Vein	
  	
  	
  Vino	
  	
  	
  	
  Vinho	
  	
  	
  	
  
 

Whites 
 

Merryvale Chardonnay    10 
California, apple, pear, citrus 

 
Sonoma Cutrer Chardonnay  12 
California, pear, peach, apple   
 
Mayne Pagarde Pinot Blanc     9 
Bordeaux France, light melon, butter      
 
Maso Canali Pinot grigio    10   
Italy, peach, lemon, minerals 
   
Paso a Paso  Verdejo   8 
Spain, crisp minerals, citrus      
 
Anne Amie Pinot Gris     9 
Oregon, peaches, melons, minerals          
   
New Harbor Sauvignon Blanc   8   
New Zealand, grapefruit, guava   
  
Hogue Riesling      8     
Washington, apricot, tangerine   
 
LULAV House Whites      7 
Daily selections offered by the Vino Maitre’  
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Reds  
 

Angeline Pinot Noir      9 
California, delicate raspberry, vanilla   
 

Le Grand Pinot Noir     8   
France, cherries, strawberries, floral  
 

Laetitia Pinot Noir     9     
California, mulberry, spiced plum   
 

Lees Fitch Merlot   
California, vanilla, boysenberry, hazelnut   
   
Clos du Bois Cabernet      8 
California, blackberry, spice   
 

Charles krug Cabernet    12    
Napa Valley, Full body blackberry, cassis            
   
Montevina Zinfandel  8 
California, dried bing cherry, rasin   
  
Sixth Sense Syrah    9   
California, blackberry, tobacco box     
 

Spellbound  Petite Syrah  9    
California, dark fruit,  vanilla spice    
 

Uno Malbec     9    
Argentina, plum, blackberry, cherry       
 

Tapena Garnacha   8    
Spain, cherry, spice box    
 

LULAV House Reds      7 
Daily selections offered by the Vino Maitre’  
 

Dessert Wines     6 – 12 
Daily selections offered by our Vino Maitre 
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