LOKAI

EATERY & BAR

RAW BAR

MAINS

OYSTERS mins
mignonette, horseradish sauce

EAST 4 WEST 4.5

BOARDS

CHEESE 28
chef's selection of artisanal cheeses, seasonal
accompaniments, grilled bread, assorted nuts
CHARCUTERIE 30
cured meats, cornichons,

whole grain mustard, grilled bread

ROASTED SALMON 28
summer vegetables, lemon herb butter

CHICKEN MILANESE 24
arugula, cherry tomatoes, cucumber, capers, lemon
LAMB BURGER 26

homemade lamb patty, creamy tzatziki,

cucumber, arugula, choice of fries or salad

(add bacon 3)

CAMPANELLE 23
basil pesto and cream sauce, blistered tomatoes,
spinach, lemon ricotta (V)(NF)

MAINE LOBSTER ROLL 39
Maine lobster/lemon aioli/brioche/choice of herb fries or
dressed greens

GRILLED CHICKEN CLUB 23
avocado, bacon, tomato, arugula, basil aioli

choice of herb fries or dressed greens

PRIME BEEF BURGER 25
port salut cheese, caramelized onions, garlic aioli
choice of herb fries or dressed greens

GRILLED VEGETABLE &
FRESH MOZZARELLA SANDWICH 21

roasted zucchini, peppers, eggplant, pesto (V)
choice of herb fries or dressed greens

PRIX-FIXE LUNCH 30

STARTERS

CHEF'S SEASONAL SOUP m
YELLOWFIN TUNA TARTARE 24
avocado, chives, herb oil, potato chips
STRAWBERRY & BURRATA SALAD 19

berry compote, balsamic reduction, basil
mint, house bread (V)

CRISPY CALAMARI 18
spicy aioli/grilled lemon/chives
MIXED GREENS & AVOCADO SALAD 22

mesclun mix, avocado, cucumber, heirloom
tomatoes, lemon shallot vinaigrette
add grilled chicken 9 -grilled shrimp 13 - salmon 17

CAESAR SALAD 18
romaine lettuce, creamy dressing, parmesan,
toasted breadcrumbs

CHICKEN SKEWERS 19
mint and cilantro slaw, garlic aioli, hot honey

V - vegetarian | VV -vegan
20% service charge added to parties of 6 or more

STARTER choice of

CHEF'S SEASONAL SOUP

MIXED GREENS SALAD

mesclun mix, cucumber, heirloom tomatoes,
lemon shallot vinaigrette

CAESAR SALAD

market greens, creamy dressing

parmesan, toasted breadcrumbs

M A I N choice of

CHICKEN MILANESE

arugula, cherry tomato, capers, parmigiano, lemon
CAMPANELLE

basil pesto and cream sauce, blistered tomatoes,
spinach, lemon ricotta (V)

ROASTED SALMON

summer vegetables, lemon herb butter

PRIME BEEF BURGER

port salut cheese, caramelized onions, garlic aioli
choice of herb fries or dressed greens

add a dessert +10



	MAINS
	ROASTED SALMON                                                             28
	summer vegetables, lemon herb butter

	CHICKEN MILANESE                                                           24
	arugula, cherry tomatoes, cucumber, capers, lemon

	LAMB BURGER                                                                     26
	homemade lamb patty, creamy tzatziki,  cucumber, arugula, choice of fries or salad (add bacon 3)

	CAMPANELLE                                                                        23
	basil pesto and cream sauce, blistered tomatoes, spinach, lemon ricotta (V)(NF)

	MAINE LOBSTER ROLL                                                       39
	Maine lobster/lemon aioli/brioche/choice of herb fries or dressed greens

	GRILLED CHICKEN CLUB                                                   23
	avocado, bacon, tomato, arugula, basil aioli choice of herb fries or dressed greens

	PRIME BEEF BURGER                                                         25
	port salut cheese, caramelized onions, garlic aioli choice of herb fries or dressed greens

	GRILLED VEGETABLE &  FRESH MOZZARELLA SANDWICH                                   21
	roasted zucchini, peppers, eggplant, pesto (V)  choice of herb fries or dressed greens


	RAW BAR
	OYSTERS                                    EAST 4     WEST 4.5
	mignonette, horseradish sauce


	BOARDS
	CHEESE                                                                         28
	chef’s selection of artisanal cheeses, seasonal accompaniments, grilled bread, assorted nuts
	CHARCUTERIE                                                            30
	cured meats, cornichons,  whole grain mustard, grilled bread



	STARTERS
	CHEF’S SEASONAL SOUP                                         11
	YELLOWFIN TUNA TARTARE                                  24
	avocado, chives, herb oil, potato chips


	STRAWBERRY & BURRATA SALAD                        19
	berry compote, balsamic reduction, basil mint, house bread (V)
	CRISPY CALAMARI                                                     18
	spicy aioli/grilled lemon/chives


	MIXED GREENS & AVOCADO SALAD                    22
	mesclun mix, avocado, cucumber, heirloom tomatoes, lemon shallot vinaigrette add grilled chicken 9 -grilled shrimp 13 - salmon 17
	CAESAR SALAD                                                           18
	romaine lettuce, creamy dressing, parmesan, toasted breadcrumbs


	CHICKEN SKEWERS                                                   19
	mint and cilantro slaw, garlic aioli, hot honey


	PRIX-FIXE LUNCH
	STARTER
	choice of

	CHEF’S SEASONAL SOUP
	MIXED GREENS SALAD
	mesclun mix, cucumber, heirloom tomatoes, lemon shallot vinaigrette

	CAESAR SALAD
	market greens, creamy dressing parmesan, toasted breadcrumbs

	MAIN
	choice of

	CHICKEN MILANESE
	arugula, cherry tomato, capers, parmigiano, lemon

	CAMPANELLE
	basil pesto and cream sauce, blistered tomatoes, spinach, lemon ricotta (V)

	ROASTED SALMON
	summer vegetables, lemon herb butter

	PRIME BEEF BURGER
	port salut cheese, caramelized onions, garlic aioli choice of herb fries or dressed greens
	add a dessert +10



