LOVANGDO

ARTISAN DAILY BREAD
black truffle & honey butter
14

CHILLED KING CRAB MAINS
grilled lemon, miso mustard, citrus dill aioli, blackened ritz crackers
I Pound 125
OYSTERS ON THE HALF SHELL CARIBBEAN LOBSTER SCHNITZEL

yuzu kosho mignonette, herb horseradish, blackened ritz crackers fuji apple & fennel slaw,

1/2 dozen -39 lobster-cognac butter,

red potato salad
069

STARTERS
DAILY FRESH CATCH

AHI TUNA NOODLES 34 rock shrimp & chorizo hash,
meyer lemon, green apple, avocado, caper chili crunch, basil green mango slaw,

blood orange beurre blanc
CHILLED AVOCADO SOUP 23
caramelized pineapp[e, mango pear|s, pic|<|ed red onion, hearts of 52
palm. dragon fruit escabeche. aji amarillo
BLUE CRAB CARE > B&E CHICKEN BREAST

hetbs. romesco. capers. preserved lemon & olive relish o
fregola-succotash, preserved lemon & saffron aioli,

CHAR GRILLED OCTOPUS 32 eggplant puree. 1osemary jus
okra fungi. green sofrito. almond. west Indian curry 44
SHRIMP & MUSHROOM SPRING ROLL 32

rice paper, yuzu slaw, ginger spinach, red jalapeno aioli, passion fruit nuc chom

PAN SEARED SCALLOPS

butternut squash, papaya chutney, rajita,
pump|<in duqqa

52

ARTICHOKE & RICOTTA TERRINE 28

yellow tomato gazpacho, piquillo pepper jam, papadam

GREENS

MASALA ROASTED
CAESAR SALAD 2 CAULIFLOWER STEAR

romaine lettuce, shaved parmesan, croutons, wasabi Caesar dlessing )
chana masala, eggplant pickle, charred sweet potato puree

BEET TERRINE o 39

goat cheese. basil, shaved almonds, arugu[a, burnt honey lime vinaigrette

ARTISAN GREENS

19 JERK PORK TENDERLOIN
gorgonzola, candied pecans, shaved carrot, tomato, white balsamic vinaigrette
yucca mojo, vegetable escabeche, guava pan sauce
PAPAYA & MANGO SALAD 23 48
lime leaf & citrus mojo. avocado, cashew brittle, butter lettuce, pickled fresno
chili, thai basil
PASTA DAILY BUTCHER CUT STEAK

ta|eggio & black truffle pave,

SEA URCHIN GNOCCHI 16 baby carrots, radish ceviche
bay thum bordelai

caribbean lobster, edamame, chives, lemon, sea urchin butter e um750r e
BRAISED PORK PAPPARDELLE 42
pork sugo. tomato, pinenut, ricotta salata, spinach, chili breaderumbs
SHITAKE & GINGER TORTELLINI 38

porcini emulsion, pecorino, cauliflower, asparagus

CARIBBEAN BOUILLABAISSE

lobster, shrimp. mussels, king crab.
fresh catch, charred comn

& lemongrass veloule,
coconut sticky rice, sweet potato
125

20% GRATUITY ADDED TO PARTIES 6 OR MORE | PRICES & AVAILABILITY SUBJECT TO CHANGE

Consuming raw or undercooked meats, poultry, seafood, shelllish, or eggs may increase your risk of food-bome illness, especially if you have certain medical conditions
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LOVANGDO

SIGNATURE COCKTAILS

DOCKSIDE OLD FASHIONED FRENCH LEMON DROP
little gem spirits whiskey. fernel, antica vermouth, lemon, amerena mutiny vodka, st. germain, lemon
20 19
CHAI PASSION FRUIT MOJITO LADY BRIGHTSIDE
akal chai rum, passion fruit, lime, mint, soda mezcal, cranberry, black pepper, rosemary, citrus, red wine
18 20

LOVER’S PARADISE

tequila, cointreau, citrus, sparkling rose

20
BY THE GLASS
WHITE RED
Domaine De La Motte, Sauvigion Blanc, France 15/60 Talbott, Pinot Noir, California 16/65
Sonoma Cutrer, Chardonnay, Sonoma Coast 16/65 Turley “Juvenile,” Zinfandel, California 17/70
Santa Margherita, Pinot Grigio, Italy 20/80 Monticello Vineyards, Cabernet, Napa Valley 20/80
Jadot Pouilly Fuisse, White Burgundy, France 21/85

ROSE

SPARKLING Whispering Angel, Rose, France 16/65
Prosecco, Italy 11/45
Chic Barcelona Brut Cava, Spain 15/60
BY THE BOTTLE
WHITE RED
Jafflin "Vin De France,” White Burgundy 50 Louis Jadot, Beaujolais Villages, France 50
Pine Ridge, Chenin Blanc, California 60 Devocion, Malbec, Argentina 70
Nivarius, Tempranillo Blanc, Rioja 60 Antinori Villa, Sangiovese, Italy 75
Les Fontanelles, Sancerre, France 75 Orin Swift ‘Abstract’ Red Blend, California 95
Jordan, Chardonnay, Russian River 80 Emmol, Merlot, California 110
Cloudy Bay, Sauvignon Blanc, New Zealand 90 Masi Costasera, Amarone, Italy 110
Peirre Bouree, Bourgogne Blanc, France 100 Duckhorn, Merlot, Napa Valley 120
SPARKLING Jordan, Cabernet Sauvignon, Alexander Valley 140
Gloria Ferrer, Brut, California 60 ROSE
Domaine Carneros, Brut, California 70 Sache Lichine, Single Vineyard, France 40

Waris & Filles Grand Cru, Blanc de Blancs, France 100
Veuve Clicquot, Brut ‘yellow label,” France 145

Taittinger Brut ‘La Francaise,” France 120

Laurent Perrier Rose, France 205

BEER

Sierra Nevada Pale Ale

STJ Brewers Summer Ale

Reef Life IPA
Love City Hard Seltzer
Corona

VO O 0V VO O
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