LUNCH MENU
SANDWICHES

Choice of sourdough, marbled rye or garlic and herb wrap.
All lunch sandwiches come with small house salad or cup of soup

Turkey Sandwich

8.99

Shaved turkey breast, creamy havarti cheese with lettuce, tomato, onion, basil and ranch dressing

Blackened Jerk Chicken Sandwich

8.99

Pan seared chicken breast with jerk sauce, lettuce, tomato and onion

Chicken Salad Sandwich

8.99

Shredded chicken breast, mayo, craisins, walnuts with lettuce, tomato, onion and ranch dressing

Reuben

8.99

Shredded corned beef with sauerkraut, Swiss cheese on marbled rye with Russian dressing

Blackened Fish Sandwich

9.29

Blackened mahi with spicy mayo, lettuce, tomato and onion

Pot Roast Sandwich

8.99

Shredded pot roast with havarti cheese and horseradish sauce, lettuce, tomato, onion

Flatbread of the Day 8.99

Artisan flat bread topped with Chefs special choices of the day

Lonnie's Angus Burger

9.99

1/4 Angus Burger with lettuce, tomato, onion and havarti cheese.
Served with Truffle Fries. Make it a double add 2.99

SALADS

Half Salad & Cup of Soup 7.99
Your choice of ceasar, house or spinach salad with a cup of soup

Fish Tacos 8.99

Served with house made quacamole and chips.
Topped with wasabi mayo and soy glaze.

ROLLS includes small house salad

Lonnie’s Cobb Salad

10.29

Tuna Tempura Roll

9.99

Sliced turkey, bacon, egg, tomato and blue cheese
crumbles on a bed of romaine lettuce and blue cheese dressing

Topped with wasabi mayo and soy glaze

Blackened Ahi Salad 12.99

Shrimp, rice noodles, cucumber and carrot
with sweet chili sauce, soy glaze
(vegan option with veggies)

Romaine, carrot, cucumber, mango,
sesame seed with wasabi mayo and oriental dressing

Soy Glazed Chicken Caesar Salad

With pan seared soy glazed sliced chicken breast

Lonnie’s House Salad

10.99

8.99

Romaine lettuce with tomato, onions, cucumbers,
carrots, croutons and parmesan

add chicken 2.99 add Mahi 3.99 add Salmon 4.99

Spinach Salad

8.99

Spinach, red onions, craisens and walnuts

with raspberry vinegrette dressing

add chicken 2.99 add Mahi 3.99 add Salmon 4.99

Vietnamese Spring Rolls

8.99

SOUPS OF THE DAY
Cup 3.49

Bowl 5.99

BEVERAGES

Coca-Cola, Sprite, Diet Coke,
Coffee, Tea, Lemonade

DESSERTS

Ask your Server for Today’s
Housemade Dessert Specials

APPETIZERS
Toasted Bread and Compound Butter 3.99
House made compound butter with fresh garlic and herbs
served with 6 pieces of toasted bread

Tuna Tempura Roll

9.99

Topped with wasabi mayo and soy glaze

Fried Shrimp Torpedo

8.99

Topped with sweet chili glaze and soy glaze

Bruschetta

8.99

Fresh made tomatos, red onions, garlic and basil
served on toasted bread with balsamic glaze

Thai Mussels

9.99

Red curry paste, coconut milk, cilantro, garlic, tomato and ginger

Vietnamese Spring Rolls

9.99

Shrimp, rice noodles, cucumber and carrot with sweet chili sauce, soy glaze
(vegan option available)

Flatbread of the Day

8.99

Artisan flat bread topped with Chef’s special choices of the day

Crab Cakes

9.99

Lump crab meat, red peppers and onions, panko crusted and topped with sweet chili glaze

SALADS
Blackened Ahi Salad

12.99

Romaine, carrot, cucumber, mango, sesame seed, with wasabi mayo and oriental dressing

Soy Glazed Chicken Caesar Salad

10.99

With pan seared soy glazed sliced chicken breast

Lonnie’s House Salad

8.99

Romaine lettuce with tomato, onions, cucumbers, carrots, croutons and parmesan

add chicken 2.99 add Mahi 3.99 add Salmon 4.99

DINNER ENTRÉES
All dinner entrées ser ved with choice of house or caesar salad and one side item

Champagne Chicken and Mushrooms

15.99

Pan seared chicken breast over smashed potato and a mushroom champagne sauce

Bulgogi Pork Tenderloin

18.99

Korean marinaded tenderlion with garlic smashed potatoes

Blackened Jerk Chicken

15.99

Served with Caribbean rice pilaf with sweet and sour jerk sauce

Scottish Salmon

19.99

Crispy seared Scottish salmon served with Thai rice pilaf with sesame soy glaze

Coconut Mahi

18.99

Panko crusted mahi with coconut & pineapple beurre blanc sauce with rice pilaf, topped with toasted coconut

Asian Fish Tacos

15.99

Sserved with house made quacamole, chips and rice pilaf. Topped with wasabi mayo and soy glaze.

Seared Shrimp Island Style

18.99

Wild Florida shrimp with a tomato, onion, cilantro sauce and rice pilaf

Blackened Ribeye

21.99

12 oz angus ribeye, iron seared with smashed potato and a mushroom demi glaze sauce

Crispy Eggplant Picatta
Chicken 16.99

15.99

Mahi 17.99

Served over angel hair pasta with butter, white wine sauce, capers, diced tomato and basil
(vegan option on request)

Lonnie's Angus Burger

15.99

1/2 pound Anugus burger with mushroom Demi glaze sauce and Havarti cheese.
Served with Truffle fries.

SIDES

Sauteed Green Beans
Wilted Spinach
Sesame Broccoli w / Edamame & Carrots
Roasted Stuffed Tomato

Consuming raw or uncooked meats, poultry, seafood, or eggs may increase the risk of food-borne illness. Please tell your server of any food allergies you may have.

BEVERAGES
Coca-Cola, Sprite, Diet Coke,
Coffee, Tea, Lemonade

KIDS MENU
Pasta & Marinara Sauce 6.99
Grilled Cheese

6.99

with choice of small salad or fries

Cheese Flat Bread

6.99

DESSERTS

Ask your Server for
Today’s Housemade Dessert Specials

