
1 8 7 2                      C L U BLH

F r o s t e d
C r a b

Cup 7 Bowl 9

M a r y l a n d
C r a b

Cup 7 Bowl 9

C r e a m  o f
M u s h r o o m

Cup 6 Bowl 8

T o m a t o
G a z p a c h o

Cup 6 Bowl 8

S o u p

S a l a d
Compliment Any Salad:

Grilled Chicken 7, 

Atlantic Salmon 9, 


Crab Cake - market price, 

4oz. Filet Mignon 21, 


Goat Cheese or Feta Cheese 2

G r a p e v i n e
Organic Greens, 


Red Grapes, 

Dry Bleu Cheese, 


White Balsamic Vinaigrette 8/14

C a e s a r
Petite Romaine. Herb Croutons, 


Fresh Parmesan 8/14

W e d g e
Iceberg Lettuce Wedge, 

Crispy Bacon, Tomatoes, 


Hard Boiled Egg, 

Creamy Blue Cheese 8/14 
Add 4oz. Filet Mignon 21

C o b b
Organic Greens, 


Grilled Chicken, Smoked Bacon, 

Tomato, Hard Boiled Egg, 


Avocado, Dry Bleu Cheese, 

Choice of Dressing 16

S u m m e r  A s i a n
S a l a d

Mesculan, Diakon, 

Red Onion, Cilantro, 


Peppers, Sesame Vinaigrette 14

Add Tuna 24

Ta b b o u l e h  Q u i n o a
&  A v o c a d o  B o w l

Mixed Greens, Tomato, 

Onion, Cucumber, Avocado, 


White Balsamic Vinaigrette 16

Add Bang Bang Chicken 7

S t e a k  Ta c o  S a l a d
Grilled Steak, Tomato,


Iceberg Lettuce, Black Bean, 

Shredded Cheese, Sour Cream, 


Crispy Tortilla, 

Chipotle Ranch 21

S p a n i s h  S t y l e  G r i l l e d
F l a t  I r o n  S t e a k

Quinoa Solterito, Huacatay Sauce 24

M a r y l a n d  C r a b  C a k e
Sweet Corn and Chorizo Maque Choux,

Tomato Jam, Market Price

C h i c k e n  F r a n c a i s e
Egg Battered Chicken, Tomato, 


Artichoke Hearts, Whipped Potato, 


Lemon Caper Butter Sauce 18

F i l e t  M i g n o n
6oz. Creekstone Farms Black Angus, 


Whipped Potato, Haricots Verts, 


Mushroom Demi Glace 28

P a n  R o a s t e d  S i m p l y
P r e p a r e d

Yukon Gold Whipped Potato, Haricots Verts,

Baby Carrot, Beurre Blanc 28

B u t t e r  P o a c h e d
L o b s t e r

Cauliflower Espuma, Salmon Roe, 


Wild Sea Bean, Lemon Gel, 


Chive Oil, Micro Fine Herbs 24

G r i l l e d  L a n g o u s t i n e
Wild Violet Corn, Shave Long Pepper,

Huitlacoche Aioli, Sweet Corn Espuma,

Shellfish Oil 21

B r i o c h e  C r u s t e d  H a l i b u t
White Corn Pudding, Israeli Couscous,

Popcorn, Wild Violet Corn, Agretti, 


Corn Shoots, Golden Pea Tendrils 28

S e a f o o d  P a e l l a
Saffron Rice, Mussels, Shrimp, Middleneck

Clam, Chorizo, Spring Pea, Chipotle Aioli 24

S e s a m e  S e a r e d  T u n a
Onigiri Rice, Wakame Salad, 


Spicy Pepper Puree, Pickled Daikon, 


Cucumber and Avocado Salsa, 


White Soy Dipping Sauce 24

S o y  G l a z e d  B i s o n
S h o r t  R i b s

Daikon Puree, Sesame Pad Choi, Edamame,

Puffed Tapioca, Scallion 28

F e a t u r e s

T u n a  a n d
Wa t e r m e l o n

Watermelon Dashi, Avocado, 

Jalapeno, Micro Cilantro, Lime Oil 21

L o b s t e r  X i a o  L o n g  B a o
Lobster Dashi, Scallion, 

Wild Sea Bean, Edamame, 


Heart Of Palm, Rice Vinegar, 

Lime Oil, White Shoyu 18

B a n g  B a n g  S h r i m p
Yuzu Aioli, Scallions 18


Bang Bang Chicken 8

W i n g s
BBQ, Honey Garlic, Hot, Mild,


Served With Celery, 

Blue Cheese or Ranch 14

E a s t e r n  S h o r e  To r t i l l a
1/3 Pound Jumbo Lump Crab, 


Tomatoes, Cheddar, Scallions, 

Old Bay, Flour Tortilla, market price

F r i e d  B r u s s e l
S p r o u t s

Bacon, Dijon, Maple, Pecans 12

P o r k  B e l l y  A l  Pa s t o r
Huancaina Sauce, Radish,

Wild Violet Corn Salsa, 


Grilled Pineapple,

House-made Chicharrons,


Chive Oil, Micro Cilantro 18

A p p e t i z e r s 

B u r g e r s
e t c. 

H a l i b u t  S a n d w i c h
Grilled Halibut, Avocado Mayo,

Jalapeno Citrus Slaw, Lettuce, 


Brioche Bun, French Fries 21

G r i l l e d  C h i c k e n
S a n d w i c h

Chick-Fil-A Sauce, Pepper Jack Cheese,

Bacon, Lettuce, Tomato, Onion, Pickle,

Brioche Bun, French Fries 16

C h i c k e n  Q u e s a d i l l a
Peppers, Onions, Guacamole, 


Salsa, Sour Cream 14

S u r f  &  T u r f  S l i d e r s
Caramelized Onions, Cheddar, 


Lettuce, Tomato, French Fries 21

B l a c k  A n g u s  B u r g e r
8oz. Ground Angus, Lettuce, 


Tomato, Onion, Pickle, French Fries 14


Cheese 1.00, Bacon 1.00

Ta v e r n  B u r g e r
8oz. Ground Black Angus, 


Sunny Side Up Egg, Avocado, 


Crispy Onion, Pepper Jack Cheese,

Special Sauce, French Fries 16

I m p o s s i b l e  B u r g e r
Sunflower Sprouts, Avocado Salsa,

Red Pepper Puree, French Fries 14

TJ Garrish - Executive Chef

tgarrish@lhirondelle.com

www.lhirondelle.com

Choose From: Tuna, Halibut, Salmon

C l a s s i c s

Consuming raw or undercooked meat, 

seafood, shellfish or poultry can 


increase your risk of food borne illness. 

Please notify your server 


of any food allergies.

Shrimp 8, Chicken 8

Choose From: Tomato, Artichoke, Bacon,
Spinach, Peas, Asparagus, Broccoli,

Olive, Smith Field Ham 14

Tomato Sauce, Bolognese, or Alfredo

H o u s e - m a d e
F e t t u c c i n e

Build Your 
Own Pasta 



B e v e r a g e   M e n u

LH C o c k t a i l s
Southside

Crush

Manhattan

Mule

Spritzer

Mount Gay Rum, Tito's Vodka, Botanist Gin, Sagamore Rye

Orange, Blueberry, Watermelon, Grapefruit

Traditional or Maple. Woodford Reserve Recommended

Moscow - Smirnoff, Cranberry - Tito's, Kentucky - Maker's Mark

Sauvignon Blanc or Aperol & Prosecco

Amstel Light

Angry Orchard
Crisp Apple

Angry Orchard
Rose

Anthem

Bass Ale

Blue Moon

Bud Light

Budweiser

Coors Light

Corona

Corona Light

Dogfish Head 60
Minute

B e e r  

B o u r b o n   &   W h i s k e y
Angel's Envy

Baker's

Basil Hayden

Basil Hayden
Dark Rye

Belle Meade
Reserve

Blanton's

Bookers

Bower Hill

Bulliet Rye

Bushmills

Canadian Club

Crown Royal

Fireball

Four Roses

Hibiki

Duckpin

Dundalk
Calling

Elvis Juice

Evolution 3

Fat Tire

Guinness

Heineken

Heineken Lite

Loose Cannon

McUltra

Miller Lite

Monument 51
Rye

Naty Boh

Next Coast IPA

Numero Uno

Peroni

RAR Nanticoke
Nectar

Regular Beer

Sam Adams

Sam Adams
Seasonal

Sierra Nevada

Skipjack

Speed Wobbles

Stella Artois

Tropicannon

Yuengling

High West
Rendezvous Rye

High West Yippie
Ki-Yay

Hudson Baby
Bourbon

Jack Daniels

Jameson

Kentucky Owl

Knob Creek

Knob Creek Rye

Makers Mark

Manatawny J.
Potts

Manatawny
Keystone

Michter's Rye

Old Fitzgerald

Old Forester

Old Grand-Dad

Red Breast

Russell's Reserve

Sagamore Rye

Seagram's 7

Seagram's VO

Virginia
Gentlemen

Whistlepig 10
Year

Wild Turkey

Wild Turkey
Kentucky Spirit

Wild Turkey
Longbranch

Wild Turkey
Rare Breed

Woodford
Reserve

Woodford
Reserve Rye

W i n e 
B y   T h e   G l a s s

Ask Your Server About 
Draft Beer Selections

Beer Flights Available

Canyon Road Chardonnay
California #300

9

William Hill Chardonnay
Central Coast California #301

10

Sonoma Cutrer Chardonnay
Sonoma #302

13

Fox Brook Pinot Grigio
California #306

9

Lagaria Pinot Grigio
Italy #309

10

Santa Ema Sauvignon Blanc
Chile #304

10

Kim Crawford Sauvignon Blanc
Marlborough #380

12.50

Routas Rose
France #382

10

Whispering Angel Rose
France #352

14.50

Domaine Chandon Brut
California #402

11.50

Zonin Prosecco
Italy #411

10.50

Bouvet Sparkling Rose
France #410

11

Canyon Road Cabernet
California #100

9

Louis Martini Cabernet
Sonoma #102

12

Wente Merlot
California #104

10

Colores Del Sol Malbec
Argentina #200

10

A to Z Pinot Noir
Oregon #284

12

W h i t e

S p a r k l i n g

R e d


