LUCKY'S

@kwﬂa/oﬁodw/wa/ﬁopﬁ

* Sea][oml Appe’cizers .

(iiant Slrlrimp Cockebatl . $18.
]uml)o Lump Crabmeat Cocktail.ooooo 19.
Smoked Scottish Salmon o 117.

Capers, Onions, Toasted Brioche

l:rie(l Ca]amari, with Two Sauces ...................................................... 14.

+ Warm Appe’cizers *

French Onion Soup, Gratinée with Cheeses..ooo. s11.
Soup 0{ the Dag ........................................................................................... 10.
Giﬂnni’s Escargols in Gar]ic BuHﬁer, One-l’la]{ DOZen ........ 10.
MaCﬂ.I‘Oni a.nd Cl’leese ................................................................................. 8.
Lucl(g Chili with Cheddar and ORIONS ..o 15.
Gri"e(l ArHcLol(e (also available steamed or chilled) ..........ccooovevevennne. 19.

+ Salads

Lucky's Salad o S14.
CLoppecl Salad e 14.

with Arugula, Radicchio, Shrimp, Prosciutto, Cannelini Beans & Onions

Wilted SpinacL Salad e 10.

with Bacon, Mushrooms & Cro{itons

Warm Goat Cheese Salad, with Hazelnubs oo 19.
Caesar Salad .o 10.
Ripe Tomato and Red Onions .o 10.
Mixed Farm Greens with Diced Tomato.ooo. 8.
]immg the Greek Salad with Feta oo 10.
We(lge 0{ Iceljerg ........................................................................................ 10.

with Roquefort or Thousand Island dressing

+« PLATS pu JOUR »

MONDAY TUESDAY WEDNESDAY
CHICKEN POT PIE MARKET STREET FILET MIGNON
IN PUFF PASTRY MEATLOAF STROGANOFF
SPINACH & MASHED WITH BUTTERED
NOODLES
$98. $98. $99.

PORK CHOP

THURSDAY FRIDAY SATURDAY SUNDAY
PAN SEARED BRAISED PRIME RIB
VEAL CHOP SHORT RIBS

YORKSHIRE PUDDING

CALVADOS & APPLES MUSTARD SAUCE GARLIC MASHED

ROASTED VEGETABLES

$49. $39. $39.

¢ S]teal(s aml CLOPS *

Aged USDA Prime Served Exclusive]g
Filet Mignon

T Oz e $49

1 0z oo 48
Petit Filet Mignon, T oz. oo 35.
Bone—ln New YOrl(, 1602. De]moniCO ............................................ 49.
New York Slrip Steak

T 07t oo 48.

T 0Ze oot 39.
Porferlmuse, 0 SO 69.

Bone—ln Ril) Clrlop, 18 OZa.iiiiiiiieeeeiite e 54.
Doul)le Cu{ Laml) Clrlops ........................................................................ 49.
BBO Pork Baby Back Ribs.....oooo 98.

. Special S’ceal(s .

New York Pepper Steak with Cognac ......................................... $50.

Filet Mignon Pepper Steak with Cognac .................................... 44.
New York Slrip Sleal( with Roque][orl ......................................... 59.
(ienes Filet Mignon, 12 0z., Red Wine Horseradish Sauce...................... 48.

Surf n Turf — Petit Filet and % Lobster ..o 69.

+ Sandwiches & Other Dishes +

S]icecl Filet Sanclwicll with Mushrooms.oooooooo $19.

Open Faced, Home-Made French-Fries

Luch Burger, 8 oz. All Natural Chuck or Turkey, Choice of Cheese............... 16.
Home-Made French-Fried Potatoes, Soft Bun or Kaiser Roll
Sliced Steak Salad, with Arugula, Radicchio and Sauteed Onion............. 24.

Grilled Chicken Breast Sala(l ............................................................. 24.

Goat Cheese, Roast Peppers, Pine Nuts & Sun-Dried Tomatoes

. Clrlicl(en, Vege{aloles, Sea{ood .

Roasl Organic Clﬁcl(en, One Ha”, Tru”le Oil ]us ............ $30.
Gri”ed Vegelal)le Plale ........................................................................... 11.

King Sa]mon (wild when available), Gri”ed —or- Sleame«l ......... 39.
Dover Sole, Meuniére, —or— Gri”ecl
with Maitre d" Bubber oo 44,

Cliarred Rare Tuna ................................................................................. 36.

Japanese Vinagrette, Green Onions, Shiitake Mushrooms
Maine Lobster, steamed in the Shell, 244 - 3 POUN.coooe 69.
One—lla” Maine Lobster, steamed in the Shell ..o 39.

Béarnaise * Re(l Wine wi’rll SLal]ols * peppercorn Cream * Hollamlaise * Ragoﬁ{t 0{ Musllrooms * Mai{re 11’ BuHer * Tomajro & Herl}s

Split or extra plate charge: 5.

s Potatoes +

Haslle(l Brown Poj[ajcoes ........................................................................... $6.
Hashed Brown Potatoes with Gruyére Cheese.................ooorvvvverrrrvvveriennenns 9.
Baked Idaho Russet Potato ..o 6.
Luclq;s French Fried Potatoes .o 1.
Our Garlic Mashed Potatoes oo 1.
Luclq],s Home Fried Potatoes. .o 1.
Herbie's Potato Skins with Sour Cream & Chives.......oooovorcorr 9.
Sweel Potato Home O 9.

A Sicle Or(lers .

Sl(inng Onion Rings ............................................................................... $9.
Creamed Spinaclrl ........................................................................................ 8.
Sautéed Mushrooms oo 19.
Swee{ Corn Sou”lé ...................................................................................... 1.
]uml)o Asparagus with Hollandaise oo 19.
Rapini with Garlic ..o 1.

Steamed Broccoli with Hollandaise oo 1.
Fresh Creamed Corn oo 9.

* Mo]‘cen Triple Cllocola’ce Calce or Gran(l Marnier Sou][][lé ’

Please order ahead & allow fifteen minutes

Our Corkage Fee is $25 per 750ml bottle with a 2-bottle limit per table ® 20% Gratuity added to parties of six or more



