LA JOLLA

RESTAURANT & BAR

BIG PLATES

SEARED ASIAN STYLE YELLOWFIN TUNA 32
glass noodle salad with peanut - soy dressing,

red cabbage, cucumber, bell pepper, carrots,

green onions and sesame seeds

SMALL PLATES

SOUP OF THE DAY (cup/bowl)
LA JOLLA HOUSE SALAD

local artisan lettuce, strawberries, blue berries,
candied pecans, cranberry-pear & orange
vinaigrette

add fried goat cheese + 4

TRADITIONAL CAESAR SALAD

local romaine, croutons, parmesan
add grilled shrimp +20; add anchovies +4

FARMER'S MARKET SALAD

iceberg wedge, bacon, tomatoes, cucumber,
grilled corn, fried okra, red onion and green
goddess dressing

GRILLED LAMB CHOPS
smoked pear gastrique and lemon-caper orzo
tossed with tomato and cucumber

FRIED LOUISIANA OYSTERS
jalapeno, corn and cheddar hush puppies with
remoulade and cocktail sauce

TUNA NACHOS
wonton chips, cucumber, green onion, sriracha
aioli

FRESH ITALIAN BURRATA

warm marinara, olive oil, house-made focaccia

ELOTE FRITO

fried corn ribs, lime aioli, cotija cheese

MEATS

served with your choice of one side & one sauce
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PAN SEARED GULF GROUPER
CREOLE SPICED ARGENTINIAN SHRIMP

24 07 PRIME DOUBLE BONE PORK CHOP
12 0Z PRIME PORK CHOP
8 0Z CENTER CUT FILET
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PAN SEARED GULF GROUPER 42
fresh cream corn with potatoes, pancetta,
crawfish, shallots and fresh herbs

SHRIMP WITH THAI NOODLES 30

lemongrass, coconut milk, ginger, baby bok
choy, carrots, shiitake, cilantro, glass noodles

MANCHESTER FARMS GRILLED QUAIL 28
alabama white sauce with braised cabbage, conecuh
sausage and potato straws

THE LA JOLLA BURGER 22
ground beef & elk, white cheddar, confit

tomatoes, garlic aioli served with fried okra &
remoulade

DUCK CONFIT STROGANOFF 30

house pasta, mushrooms, caramelized onions,
garlic, rosemary and pecorino

GRILLED BLACK OPAL WAGYU SIRLOIN 40
italian salsa verde, skillet roasted potatoes with
sweet peppers and onions

SAUCES

house mopping sauce
creole brown butter
cowboy butter

black garlic-truffle butter
lemon beurre blanc

ON THE SIDE

fried okra with remoulade

skillet roasted potatoes with sweet peppers and
onions

braised cabbage with conecuh and potato straws
white cheddar mac and cheese

spring succotash with peas, corn, roasted
tomatoes, squash, zucchini and basil-thyme butter





