
$40 per Guest

P R I X  F I X E  L U N C H

DF - Dairy Free GF - Gluten Free V - Vegetarian VG - Vegan

S TA R T E R S

Soup of the Day (V) 

Caesar Salad (V) 
Hearts of Romaine, Herb Croutons,  

Shaved Parmesan,  
House-Made Dressing

 French Onion 

Caramelized Onions, Beef Stock, Brandy, Gruyere 

Brussel Sprout Salad (V) 
Roasted Brussel Sprouts,  

Pomegranate Seeds, Walnut Vinaigrette

MA I N S

Kale Salad 
Thinly Shaved Kale, Parmesan, Lemon 

Vinaigrette, choice of Sirloin, Chicken or Salmon

Protein Bowl (V) (DF) (GF) 

Quinoa, Basmati Rice, Avocado, Brussel Sprouts,  
Sweet Potato, Green Onion, Roasted Cashews,

Edamame, Sesame Seeds, Sesame Sauce,  
Ponzu Sauce, choice of Chicken, Shrimp, or Tofu 

Grilled Salmon 
Maple-Roasted Quinoa and Brussel Sprouts

Monsieur Croquette
Brioche, Gruyere, Roasted Ham, French Fries

Chef’s Pasta of the Day

Lucille Burger 
Double Patty, Dijonaise, Pickles, Onions,  

American Cheese, Brioche Bun, French Fries,  
or try our Housemade Veggie Burger  
made with Beets, Oats, and Quinoa 

Oven-Roasted Turkey 
Carved White Meat, House-Made Cranberry Sauce, 

Whipped Potatoes, Broccolini, Gravy

Filet Trio 
Three Petite Filet Mignon, Horseradish, Bleu Cheese, 

Parmesan, Mashed Potatoes, Broccolini

D E S S E R T

Ice Cream Trolley


