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Cajun Shrimp Cake 
Spicy andouille sausage blended with shrimp, seared on the outside, 
tender on the inside. Served with key lime crema and mixed greens.  
Contains pork.  5.95 
 
 

Flatbread     
Warm, crisp-tender nan topped with your choice of: 
 

Margarita  

mozzarella, tomato, basil 6.95 

Prosciutto di Parma 

olive oil, parmigiano reggiano 9.95 

Gruyere, Bacon, & Caramelized Onion   
aged swiss and applewood smoked bacon layered over sweet 
caramelized onions 7.95 

Sonoma     
grilled chicken, pesto, roasted red peppers, onion, provolone, and 
cilantro. 7.95 

Grilled Vegetable  
zucchini, squash, eggplant, portobello mushroom, roasted tomato, 
fresh mozzarella. 7.95 

 
 

Antipasto     
Authentic prosciutto di Parma, italian salami, mortadella, toasted pine 
nuts, fresh mozzarella, olives, and roasted tomatoes over mixed 
greens. Served with ciabatta bread. 9.95 
 

Mykonos Shrimp “Ceviche”   
Shrimp prepared ceviche style in a citrus marinade. Fully cooked. 
Served with house made tortilla chips. 10.95 
 

Yuca Frita with Chimichurri Aioli  
Crispy, French-fried yuca (cassava) strips. 4.95 
 

Spanish Tapas Platter   Great for sharing!   
Premium Spanish Serrano ham, chorizo cantimpalo, and artisanal 
manchego cheese served with olives, marcona almonds, romesco 
spread, and French bread. 12.95 
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Burgers feature 1/2 pound premium grilled beef patties. 
All served with French fries or mixed greens. 

 

Cuban Burger   
Topped with black forest ham, swiss cheese, mustard, 
and pickles, pressed on the panini. 9.95 
 

Black Stick Burger    
Topped with caramelized onions, applewood smoked 
bacon, and Black Stick’s Blue cheese. 10.95 
 

California Burger  
Topped with avocado, roasted tomato, and fontina cheese. 9.95 
 

 

Classic Burger  
Your choice of cheese and toppings.  8.95.  Add applewood bacon for 
1.50 add’l. 
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Served with choice of 2 sides or 1 side plus mixed greens 
** Served with mixed greens only 

 

 

Tagine of Chicken   
Classic North African braise of tender chicken, almonds, and 
traditional spices. Unique, both homey and exotic. 10.95 
 

Wild Mushroom Lasagna **   
A must try. Ricotta, mushroom ragu, house-made pesto, and 
bechamel layered with fontina and spinach. 9.95 
 
 
 
 
 
 
 
 

Salmon of the Day  
Salmon filet offered in changing seasonal preparations. Please call 
for today’s chef selection. 12.95 
 

Steak Frites **   
The traditional bistro favorite. A juicy 12oz entraña skirt steak served 
with French fries and chimichurri aioli. 18.95 
 

Skinny Chicken    
Grilled boneless, skinless, chicken breast in your choice of herb 
marinated, Jamaican jerk, or Mongolian style. 9.95 
 

Homestyle Meatloaf    
A signature item. The ultimate satisfying comfort food. 9.95 
 

Natural Roast Turkey Breast   
House roasted whole breast. The real deal. 8.95 
 

English Fish & Chips **   
Beer-battered crispy filet served with thick-cut fries. Malt vinegar on 
the side, of course. 9.95 
 

Blackened Mahi Mahi    
Not too spicy. Served with Key Lime crema. 12.95 
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Manchego Mac ‘n Cheese 
Nutty, authentic Manchego cheese melted with caramelized onions 
for a very special take on everyone’s favorite. 4.00 
 

Sauteed French Green Beans   
Haricot vert sautéed crisp-tender with garlic and olive oil. 2.50 
 

Homestyle Mashed Potatoes  
Made with premium Yukon Gold potatoes. 2.50 
 

Grilled Vegetables  
Marinated zucchini, squash, eggplant, and red onion. 2.50 
 

Grain or Pasta Salad of the Day  
Selections vary. Please ask about today’s fresh selection. 2.00 
 

Basket of French Fries  2.50 
 

Yuca Frita  French-fried cassava strips    4.50 
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Homemade Dressings and Vinaigrettes: 
Caesar, Ginger, Roquefort Blue, Balsamic Vinaigrette 

 
Add grilled chicken breast to sandwich or salad  2.50 
Add prosciutto di parma to sandwich or salad  3.50 
Add applewood smoked bacon to sandwich or salad  2.50 

 

 

 
 
 
 
 

Signature Salads: 
 
 

Caprese Salad    
Mixed greens, fresh mozzarella cheese, tomato and basil. 7.50 
 

Asian Chicken Salad    
Romaine lettuce, napa cabbage,  carrots, green onions, sliced 
mongolian chicken breast, crispy noodles and asian aioli. 8.50 
 

Provençal Tuna Salad    
Mixed fresh greens, mediterranean tuna salad, green beans roasted 
red peppers, hard boiled egg and olives. 8.50 
 

Bombay Salad  
Fresh mixed greens, curried chicken salad, mango salsa, and green 
onions. 8.00 
 

Cobb Salad    
Romaine lettuce, fresh roasted turkey, hard boiled egg, tomato, blue 
cheese, avocado and apple wood smoked bacon. 9.00 
 

Antipasti     
Mixed greens, sundried tomatoes, fresh mozzarella, olives, prosciutto 
di parma, italian salami, mortadella and toasted pine nuts. 9.50 
 

Waldorf Chicken Salad    
Fresh mixed greens, herbed chicken salad, caramelized walnuts, dried 
cranberries, and fresh granny smith apple. 8.00 
 

Krab Louis Salad    
Crisp romaine lettuce, krab louis salad, tomato, avocado. 8.00 
 
 

Cajun Shrimp Cake Salad  
Fresh mixed greens, Cajun shrimp cake, key lime mustard, tomato, 
green onion, red onion.  10.50 
 

Sampler Trio Salad   
Crisp romaine lettuce topped with three scoops of your choice of our 
deli salads: chicken, tuna, or egg. 9.50 

 
House Salads: 
 

Caesar   3.50 side    6.00 
Romaine lettuce, crostini and shaved parmigiano reggiano 
 

Mixed Greens    3.50 side     6.00 
Fresh mixed greens, carrots, cucumber, tomato and green onions 
 

Greek    4.50 side    7.00 
Romaine lettuce, tomato, cucumber, red onion, red and green 
peppers, olives and feta cheese 
 

Spinach     4.50 side    7.00 
Fresh spinach leaves, red onion, dried cranberries, apple wood 
smoked bacon, toasted walnuts and blue cheese 

 
Soups:    two different selections daily; w/bread on request 

Cup  3.00  Bowl  4.00 
 

She-Crab Bisque and other special selections, $1.00 additional 
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Add small fries to any sandwich 1.50 
 

Caprese Sandwich  
Fresh mozzarella cheese, tomato, basil and balsamic vinaigrette on 
French bread. 6.95  Add authentic prosciutto di parma 3.50 

 

The Big Easy    
Cajun shrimp cake, key lime mustard sauce, lettuce and tomato on a 
ciabatta roll – Note: contains pork.  6.95 

 

South Pacific Sub   
Pulled pork, caramelized onion, and guavacue sauce on French 
bread. 6.95 
 

The Tuscan    
Fresh mozzarella, grilled vegetables, marinated tomato, and balsamic 
vinaigrette on a ciabatta roll. 6.95 

 

Caribbean Jerk Wrap    
Sliced grilled jerk chicken, lettuce, tomato, mango salsa,and avocado 
wrapped in a flour tortilla. 6.95 

 

Le Provençal   
Mediterranean tuna salad, greens, tomato, tapenade, and roasted red 
peppers on French bread. 6.95 

 

Sancho Panza  
Jamon Serrano, manchego cheese, and romesco, on French bread. 
7.49 

 

All American    
House roasted turkey breast, apple wood smoked bacon, cheddar, 
avocado, tomato, and chile aioli on a ciabatta roll. 7.95 

 

The Sicilian    
Capicolla, mortadella, italian salami, provolone, lettuce, tomato, 
pepperonata, and red onion on French bread. 7.95 

 

BLT    
Apple wood smoked bacon, lettuce and tomato on sliced artisan 
bread 6.75 

 

Mediterranean Shrimp Club   
Mykonos shrimp salad, feta, apple wood smoked bacon, and roasted 
red pepper on French bread. 9.00 

 

Chicken Gyro Wrap   
Sliced grilled chicken breast, lettuce, tomato, red onion, red peppers, 
feta, and tzatziki sauce wrapped in a flour tortilla. 6.95 

Create Your Own Custom Sandwich 
 

Choose your favorite bread, meat, cheese, and toppings.  6.50 
 

Casbah Burger    
A delicious vegetarian option. Crispy falafel patty, pickled 
cucumbers, harissa yogurt, arugula. 9.95 

Love salads but are on the go? 
 

Any of our Signature Salads can be prepared 
as a wrap. 

Caribbean Pulled Pork    
Rubbed with Caribbean spices, slow roasted, and hand-pulled. 
Served with house-made guava barbecue sauce. 9.95 
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Mains : black forest ham, mortadella, house roasted turkey,  coppa, 
salami, or corned beef; herbed or curried chicken salad, classic or 
Mediterranean tuna salad, krab louis, or tarragon egg salad. 
 

Authentic jamon serrano or prosciutto di Parma, 1.00 additional 
 

Toppings:  chile aioli, key lime crema, balsamic vinaigrette, Dijon, 
tomato, red onion, romaine, mango salsa, romesco, tapenade, 
pepperonata, mushroom, caramelized onion, tomato chutney, 
roasted tomato, avocado, pickles, more... 
 

Cheese:  cheddar, gruyere, fontina, fresh mozzarella, manchego, 
provolone, crumbled blue, feta 
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Add small fries to any sandwich 1.50 
 

L & L Grilled Cheese 
Caramelized onions, gruyere, and roquefort cheese on sliced artisan 
bread. 6.50 

 

Double Mushroom Melt 
Grilled portobello mushroom, mushroom ragout, and brie on sliced 
artisan bread. 6.50 

 

Tuna Melt 
Classic tuna salad, tomato, fontina cheese, and fresh spinach on 
sliced artisan bread. 7.00 

 

Meatloaf Melt 
Homestyle meatloaf, caramelized onion, red onion, fontina cheese, 
tomato, and ketchup on sliced artisan bread. 7.50 

 

Hot Chick 
Grilled herbed chicken breast, tomato chutney, and provolone on a 
ciabatta roll. 7.00 

 

Cuban Reuben 
Caribbean pulled pork, corned beef, swiss cheese, and sauerkraut 
on cuban bread. 7.00 

 

Key West Mahi Mahi Filet  
Grilled filet, also available blackened or fried. Topped with Key lime 
crema, lettuce, tomato. 11.95 

 

Italian Sausage Parmigiana  
Mild or spicy Italian sausage, house tomato sauce, mozzarella. 8.50 

 

Hot Muffuletta 
Black forest ham. capicola, italian salami, provolone, tapenade, 
tomato, and red onion on a ciabatta roll. 8.00 
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Grilled Cheese  
Served with one side. 4.00 

 

Grilled Chicken Breast  
Served with house-made barbecue sauce and one side. 6.00 
 

Cheese Pizza   
Served with one side. 5.00 
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L&L Signature Coconut Macaroons  
Crispy and tender, spiked with dark chocolate chips. 2.00 

 

Cakes and Pies    
Please ask about today’s selections. 6.00 

 

Freshly Baked Cookies  
chocolate chip, toffee, white chocolate macadamia nut, fudge 
chocolate chip, oatmeal raisin.  1.00 

 

Freshly Baked Brownies  2.75 

 

Freshly Baked Rugelach  2.25 
chocolate, apple walnut, guava 
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Breakfast is available all day 
 

Grilled Breakfast Wrap  
Scrambled eggs, chorizo cantimpalo, manchego cheese, and tomato 
wrapped in a flour tortilla and grilled on panini press. 4.50 
 

Smoked Salmon Sandwich  
Sliced norwegian smoked salmon and herbed goat cheese spread on 
French bread. 6.00 
 

Breakfast Croissant  
Scrambled eggs, apple wood smoked bacon and brie on a freshly 
baked croissant. 6.00 
 

B.T.M. Panini   
Applewood smoked bacon, tomato and fresh mozzarella on a ciabatta 
roll, pressed on the panini. 6.00 
 

Two Eggs with Applewood Smoked Bacon 
Eggs prepared your way, served with multigrain toast. 5.00 
 

Omelette “Your Way”   
Choice of deli cheese, grilled or fresh vegetables Served with 
multigrain toast. 5.50 
add ham, salami, or bacon for add’l  2.50 
substitute egg whites for add’l  1.50 
 

 

Steak and Eggs  
Entraña steak paired with two eggs prepared your way, served with 
French fries. 10.95 
 

French Ham and Butter   
Black forest ham and butter on French bread. 4.50 
 

Brie & Fresh Apple with Agave Nectar  
Served with French baguette. 4.50 
 
 
 
 

Bagel with : 
 

Norwegian Smoked Salmon  5.00 
served with cream cheese, sliced tomato, and red onion 

Herbed Goat Cheese Spread 2.50 
Cream Cheese 2.00 
Butter 1.75 
 

Croissant 2.25 
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We proudly feature over 100… 
American Craft Beers, Import Beers, Belgian Ales  

…Over 150… 
Boutique Wines, Sparkling Wines, Ports 

…Plus 
Gourmet Coffee, Espresso, Cappuccino, Latte’ 

We roast our own coffee 
Fine Teas from J. Harney & Sons 

English Breakfast (organic), Japanese Sencha, 
Chamomile, Jasmine, Paris (flavored black tea) 

Bottled Water (Fiji, Perrier, Nestle spring water) 

 

Bottled Soft Drinks (Lorina Sparkling Lemonade, Honest 
Tea, Gus, Coke, Diet Coke, Sprite) 
Selections vary, please ask about today’s offerings 

 

Coffee  Small  1.35 Med  1.60 Large 1.85 

Cappuccino  Small  2.50 Med  3.00 Large  3.50 

Caffe Latte  Small  2.50 Med  3.00 Large  3.50 

Tea   Small  1.25   Large  1.75 

Espresso  Single  1.00   Double  1.50 

Cortadito  Single  1.50   Double  2.50 

Hot  Choco  Single  2.50 Med  3.00 Large  3.50 
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Mimosa      
Prosecco or Cava topped with premium OJ.  6.00 

Cuban Sandwich  
Caribbean pulled pork, black forest ham, swiss cheese, 
pickle, and mustard on French baguette. 7.00 

 

The Miami Herald named it to top 3 in all of South Florida. 

How about  a great  wine or beer with your delivery?  
 

We’ll deliver a great bottle with your meal.  Must be 21 with ID. 
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On Sundays, we offer a special brunch menu of unique, delicious 
creations, a la carte.  Please stop in to enjoy our specialties! 
 

Brunch is only available for dining in the restaurant. 

�

!�
��
���4&4���
����'�$�
� �
���������	�
�
��
������	������
����������
�������������
���������������������������

�

�45/+�
�

6�
-�
����&�-�
$�����6���
��"�
 ����&������"� ��7�$���$�

�� �� �� �� � %���7�
�&�
�$��%
����
�

������ �������������	
�	����
�� ������������
����
��
���
����
��������
���������������	 �

�

��
����(�% 
$�

����!
�� �+�����,��+��-��
/��� �+�����,��+��-��
/%�� ��
����6��$���


