
 
 

 
DINE OUT LONG BEACH 

 

DINNER MENU 

 

FIRST COURSE 

(CHOICE OF ONE) 

 

 FRIED GREEN TOMATOES     PATATE ITALIANO 

With Andouille sausage and Cajun cream   Curly fries covered in Bolognese sauce 

 

MARKET SALAD      THE CHEF’S SOUP OF THE DAY 

Created daily with fresh market choices     Your server will describe today’s soup 

 

MAIN EVENT 

(CHOICE OF TWO) 

 

LASHER’S CRANBERRY GLAZED MEATLOAF    BORSETTINO PASTA  

With Yukon Gold Mashed Potatoes,     Stuffed with pear & ricotta cheese with 

Demi-Glace and Market Vegetable    brown butter, walnuts & cranberries  

  

STEAMED CLAMS AU FUME’    FLEET STREET MEAT PIE 

Fresh Manilla clams and rice noodles    Braised short rib meat, root vegetables 

In an herbed broth with asiago bread    & potatoes baked with a pastry crust 

 

DESSERT 

(CHOICE OF ONE) 

 

BANANAS FOSTER BREAD PUDDING   THE CHEF’S CHEESECAKE 

House made bread pudding with the classic   Your server will describe the 

Banana, caramel, citrus and cinnamon sauce   Chef’s daily flavor selection 

 

RASPBERRY SORBET 

With assorted macaroons 

 

$50  

for two  

 

MENU COULD CHANGE AT A MOMENTS NOTICE 

 
 

 



 

 

 
DINE OUT LONG BEACH 

 

 

LUNCH MENU  

 

 

FIRST COURSE 

(CHOICE OF ONE) 

 

LUNCH MARKET SALAD     THE CHEF’S SOUP OF THE DAY 

Created daily with fresh market choices     Your server will describe today’s soup 

 

CRISPY YUCA FRIES     NEW ENGLAND CLAM CHOWDER 

With Aji Amarillo salsa and banana ketchup   Rich, creamy and stocked with clams 

 

MAIN EVENT 

(CHOICE OF ONE 

 

GRILLED CHICKEN AND CAESAR SALAD WRAP  THE BELMONT SHORE BACON BURGER 

Grilled chicken, romaine, Parmesan, bacon and  ½ pound of ground beef with Cabot 

Served Caesar dressing wrapped in a flour tortilla.  cheddar, bacon, lettuce, tomato, onions 

Served with a choice of chef’s soup or fries  & remoulade on a brioche bun 

 

BORSETTINO PASTA     KARAAGE CHICKEN & WAFFLE BOWL  

Stuffed with pear & ricotta cheese    with sweet-spicy sauce mashed 

brown butter, walnuts & cranberries   potatoes, demi-glace & maple syrup 

 

ASIAGO AND CHEDDAR GRILLED CHEESE SANDWICH  LASHER’S KITCHEN BLT 

Melted cheddar on asiago cheese bread   Applewood smoked bacon, tomato,  

Served with fries, soup, or small salad    lettuce & mayo on Asiago bread. Served  

        With a side of Fries and Remoulade 

  

 

$15 

 Per person 

 

MENU COULD CHANGE AT A MOMENTS NOTICE 

 


