
LITTLE GEM CAESAR 	 15 
Rustic croutons, parmesan 
12 VEGGIE SALAD 	 17 
Tomato, avocado, cucumber, corn, red onion, 
olives, oregano dressing 
KALE & WHEAT BERRY SALAD	 16 
Quinoa, grapefruit, cranberry, champagne vinaigrette

to share

burgers

PRETZEL CROISSANT 	 15 
Honey mustard butter (3pc) 
HOT DOG PANINI 	 21 
Snake River Farms 100% beef hot dog, 
gruyère, Sabrett onion
FRIED CALAMARI & SHISHITO PEPPERS	 22 
Lemon aioli 
GUACAMOLE AND CHIPS 	 16 
Salsa roja 
CRISPY CHICKEN BAO BUN 	 14 
Pickles, ranch mayo, sriracha (2pc)

LT BURGER 	 27 
American cheese, lettuce, 
tomato, onion, pickles, LT sauce  
”LE FRENCHIE” BURGER	 28 
Raclette cheese, caramelized onions, 
mushrooms, peppercorn sauce
HERITAGE TURKEY BURGER	 19 
Avocado, onion, tomato, 
yogurt, fresh herbs 
VEGGIE BURGER	 18 
Brown rice, black beans, avocado, jack cheese, 
lettuce, BBQ sauce, wheat bun 
add vegan cheese +3

7oz Angus patty with hand-cut fries 
Gluten-free bun available

Includes soft drink, fruit & surprise! • For $7 add a kids milkshake • vanilla • chocolate • strawberry

add chicken +7 | add turkey patty +9 | add salmon +19

entrees
SPICY ASIAN CHICKEN SALAD • 25 • Cabbage, snow peas, Thai chili & basil, peanuts, crispy wonton  

BLACK GARLIC MARINADE CHARRED SKIRT STEAK • 35 • Jalapeño-chimichurri, shishitos, french fries  

PORK CHOP “MILANESE” • 28 • Fennel, arugula, pecorino, whole grain mustard 

FISH & CHIPS • 26 • Beer battered Montauk cod, jalapeño tartare sauce, lemon 

CHERMOULA SALMON • 34 • Cauliflower couscous, za’atar-roasted carrots, charred eggplant, currants, almonds  

BRICK CHICKEN “DIABLO” • 32 • Cherry peppers, broccoli rabe leaves, mashed potatoes 

SHORT RIB RAGU RIGATONI • 28 • Orange-parsley gremolata, ricotta

APPETIZERS

SALADS

AHI TUNA TARTARE 	 26 
Avocado, cucumber, sriracha, radishes, 
soy-citrus dressing 

ROASTED PLUM TOMATO SOUP 	 16 
Cacio & pepe tilsit grilled cheese 
BAKED GOAT CHEESE BÛCHERON	 18 
Truffle-hazelnut honey, beets, apple

veggies & sidessa
nd
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HAND-CUT FRIES • 7 
SWEET POTATO FRIES • 7 
MASHED POTATOES • 7 

BROCCOLI RABE • 8 
CAULIFLOWER COUSCOUS • 10

CHEESY TATER TOTS • 8 
Smoked gouda

REUBEN • 26 
Pastrami, swiss, sauerkraut, rye bread, LT sauce 

FRENCH DIP • 35 
Shaved roasted prime rib, caramelized onion,

raclette, horseradish, au jus 
GRILLED CHICKEN • 22 

Brie, apple, walnut, mustard, arugula on ciabatta

CLASSIC MILKSHAKE • 9 
Chocolate, vanilla, strawberry 
DEATH BY OREO • 12 
Chocolate ice cream, oreo, chocolate syrup 
S’MORES • 11 
Vanilla ice cream, toasted marshmallows

FRIED OREO • 12 
Nutella chocolate fudge 
BANANA PUDDING • 12 
Vanilla wafer 
CARAMEL POPCORN SUNDAE • 12 
Caramel gelato, chocolate sauce

SH
AK

ES

DESSERTS

choose  one
choose  one

MINI BURGER • CORN DOG • CHICKEN NUGGETS • GRILLED CHEESE 

HAND-CUT FRIES • SWEET POTATO FRIES • TATER TOTS
kids
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LUNCH DINNER



cocktails WINES

VISIT US AT LTBURGER.CO  •  WIFI:  LTBurgerguest  •   PASSWORD: ltburger123

COCONUT MARGARITA	 15 
Tequila, coconut, lime 

BROWN SUGAR PEACH 	 16 
Bourbon, brown sugar, peach bitters  

CUCUMBER BASIL  	 15 
Vodka, lime, simple syrup, cucumber 

GRAPEFRUIT PALOMA SPRITZ 	 16 
Tequila, grapefruit, lime, agave, soda  

PEAR & THYME SPRITZ 	 15 
Gin, pear liqueur, prosecco, soda 

PAPER PLANE 	 17 
Bourbon, aperol, amaro nonino, lemon 

WHITES
SAUVIGNON BLANC  	 13 • 50 
North Coast, California ’24 
CHARDONNAY	 14 • 54 
Los Carneros, California ’23 
VERMENTINO	 14 • 54 
Tuscan Coast, Italy ’24 
PINOT GRIGIO	 15 • 58 
Alto Adige, Italy ’24 

REDS
CABERNET SAUVIGNON 	 14 • 54 
North Coast, California ’22 
PINOT NOIR   	 15 • 58 
Santa Lucia Highlands, California ’23 
NEBBIOLO   	 16 • 65 
Piemonte, Italy ’22 
CHIANTI CLASSICO	 17 • 66 
Tuscany, Italy ’22 

ROSÉ
THE BEACH – WHISPERING ANGEL    	 13 • 48 
Château d’Esclans, France ’24
WÖLFFER ESTATE ROSÉ  	 14 • 54 
Long Island, New York ’24 
MINUTY M   	 16 • 59 
Côtes de Provence, France ’24 

glass • bottle

DRINKS COCKTAILS

PEACH ICED TEA • 5 

CLASSIC LEMONADE • 5 

PEACH MANGO • 6 

BLOOD ORANGE GINGER COCONUT • 6

lt juices

BEERS
KIDD SQUID SEASONAL • 9 

KIDD SQUID IPA • 9 

PERONI • 9 

STELLA ARTOIS • 9 

BROOKLYN BREWERY • 9 

MONTAUK WAVE CHASER • 9

MILLER LITE • 8

WHALERS PALE ALE • 7

CORONA • 7 

BLUE MOON • 7

PERONI 00 • 7 
Alcohol-free

GHOST FISH • 7 
Gluten-free

DRAFT bottle

SOFT DRINKS
COKE 4 • DIET COKE 4 • DR PEPPER 4 • ORANGE SODA 4 • SPRITE 4 • GINGER ALE 4 

BOYLAN’S ROOT BEER 6 • RED JACKET ORCHARDS APPLE JUICE 5

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF 
ANYONE IN YOUR PARTY HAS A FOOD ALLERGY. SOME ITEMS 
ON THIS MENU CAN BE COOKED TO ORDER.

CONSUMING RAW OR UNDERCOOKED MEATS, SEAFOOD, SHELLFISH,
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,

ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

GLUTEN-FREE VEGETARIAN VEGAN


