SALADS
Dressings : Caesar, Balsamic Vinaigrette, Citrus
Vinaigrette, Cobb, Ranch, Spicy Ranch, Blue Cheese

SMALL PLATES
BLISTERED SHISHITOS
6.95
Shishito peppers, peppadew peppers and ponzu sauce
CRISPY BRUSSEL SPROUTS
9.95
sprouts dressed in a miso maple butter with house
smoked pork belly, and garlic mayo
SW EGGROLLS (2) 9
Chicken, black bean, red onion, cilantro, corn, pepper jack
cheese and chipotle lime sauce.
KOREAN BBQ SKEWERS*
9.95
hand cut marinated bulgogi steak with soy-citrus slaw,
ponzu, cilantro, and lime
GUAC AND CHIPS
4.50
house made guacamole and corn tortilla chips

SEARED AHI*
15.95
Ahi, spinach, arugula, soy-citrus slaw, mango salsa, citrus
vinaigrette, sesame seeds
COBB
15.50
arcadian greens, pulled chicken, bacon, hard boiled egg, tomato,
goat cheese, avocado, with house made Cobb dressing
STEAK*
16.95
sirloin steak, mixed greens, arugula, shaved almonds, blue cheese
crumbles, tomatoes. caramelized onions, creamy balsamic
dressing
CAESAR
13
romaine with caesar dressing, house made croutons, and
parmesan cheese
Add salmon 5 | Add chicken 4

SOUPS
FRENCH ONION

SHAREABLES

PORK GREEN CHILI

croc 8
cup 5 bowl 9

TOMATO BASIL BISQUE cup 5 bowl 9

NACHOS
15.50
Choose from short rib, pork or chicken. corn chips, queso, green
onion, pico de gallo, pickled jalapenos, avocado crema.
Add guac 3 | Add sour cream or lazy bbq 1

QUESO DIP
9
fire roasted tomato, red onion, cilantro, pepper jack cheese and
pico de gallo. served with tortilla chips. Add bacon, andouille or
green chili +2

SANDWICHES

WINGS
14.95
1lb of house wings with, carrots, and celery. served with choice of
blue cheese dressing or ranch. Choose your style, buffalo | chilimango | bbq | dry rub | teriyaki | honey chipotle |

Sweet potatoes fries/veggie of the day/ Tots/Mac & cheese/onion
straws +2
Side Salad or Cup of Soup +3

BUFFALO CHICKEN DIP
10.95
creamy buffalo dip with pulled chicken. Served with house
made potato chips

Gluten free bun +2
Choice of Lazy fries/ coleslaw/ fruit/mash potatoes

BLACKENED CHICKEN
15
Blackened Chicken breast, arugula, tomato, avocado, pepper jack
cheese, chipotle mayo, served on a brioche bun
CALIFORNIA CLUB
15
Smoked turkey, bacon, roasted tomato, avocado, lettuce, chipotle
mayo, served on a Kaiser Roll
PULLED PORK
14
House smoked pork shoulder, coleslaw, BBQ sauce, onion straws,
served on a brioche bun
PHILLY CHEESESTEAK
16
Sirloin steak, peppadew peppers, mushroom, white american
cheese, pickled red onion, served on a hoagie

Follow Us!

@LazyDogBarandGrill

BURGERS

CHEFS
R E C O M M E N D AT I O N S
BABY BACK RIBS

GF bun +2 Vegan patty +3. Buffalo Patty +3. Chicken breast +1
Choice of Lazy fries/ coleslaw/fruit/mash potatoes

1/2 Rack 18 Full Rack 28

smoked, Dry rubbed, Lazy Dog BBQ basted, coleslaw,
Lazy fries
SHORT RIBS 18.50
braised short ribs, mashed potatoes, mushrooms
and fresh veggie of the day, topped with fried crispy
onions, topped with homemade brown gravy
PARMESAN CRUSTED MAC & CHEESE 13.50
creamy 6 cheese sauce, penne pasta, parmesan,
four cheese blend, side salad
LEMON CURRY SALMON*
17.95
hand cut salmon filet, house made herbed lemon
curry sauce, lemon rice, and fresh veggie of the day
STEAK*
12oz Ribeye 24.95
USDA choice char-grilled, finished with mushroom
butter, served with mashed potatoes and mixed
veggies
CHICKEN POT PIE 13.99
pulled chicken, potatoes, onions, roasted corn,
carrots, peas, and topped with a flaky puff pastry
CAJUN ALFREDO PASTA 16.95
penne pasta in a creamy Cajun style alfredo,
smoked chicken, andouille sausage, peas,
tomatoes, with garlic toast

Sweet potato fries//veggie of the day/mac & cheese/Tots/onion straws +2
Side Salad or Cup of Soup +3
Handmade patties served on a brioche bun

BAAT
16.50
bacon, avocado, arugula, tomato, sharp cheddar, roasted
garlic mayo
SWEET AND SPICY
15.95
housemade jalapeño jam, cream cheese, bacon, fire
roasted jalapeno, and LTO
COLORADO BUFFALO
16.95
bison patty, pepper jack cheese, bacon, roasted poblano,
and chipotle mayo
BBQ BACON
15.95
bacon, Lazy BBQ sauce, sharp cheddar and onion straws,
and LTO

DESSERTS
FRUIT CRISP 9.95
seasonal fruit filling, toasted streusel topping, vanilla bean ice
cream
GF PEANUT BUTTER PIE
7.95
peanut butter cheesecake, GF chocolate cookie crust, chocolate
caramel drizzle

PROTEIN BOWL
15.50
black beans, lemon rice, mango salsa, blackened
chicken breast topped with avocado crema. add on
proteins salmon/tuna/steak +6

BROWNIE SUNDAE 7.95
homemade brownies with white chocolate morsels, fresh vanilla
bean ice cream, whipped cream
6 LAYER CHOCOLATE CAKE 11.99
a chocolate lover's dream

POUTINE 14.95
Braised short rib poutine with house gravy, cheese
curds, crispy onions

We've added a $1.25 to every tab over $10.00 to say thank you to
our hard working kitchen staff. Thank you for your support.

Locally owned
Please generously support our local animal shelters.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Independently owned and operated using the "Lazy Dog" name and mark under license from Lazy Dog Restaurants, LLC.

Follow us @LazyDogBarandGrill or thelazydog.com

