?LMLF LATE WINTER
S m EARLY SPRING
2025

‘I \- \- WERE ERICA &< CHRIS AND OUR RESCUE PUP CAND NAMESAKE) LT, AND THIS IS OUR PLACE.

I1® THANK YOU FOR TAKING THE TIME OUT OF YOUR DAY TO DINE WITH US. OUR MENU DRAWS HEAUILY ON
OUR UPBRINGINGS AND TRAVELS, AND IS BUILT WITH INGREDIENTS THAT ARE FRESH, LOCAL, ORGANIC, HOMEMADE,
CONSCIENTIOUSLY SOURCED, AND REAL. NOW PLEASE, RELAX 8« ENJOY! LOVE, CAFE LT

SNACKS SIDES

LITTLE EGG DEVILS B4
house special spicy giardiniera deviled eggs (2)

FRIED PATATAS
CHICAGO D06 &S / 2F0RPB 11 B NAKED
kosher beef natural casing frank, dragged thru the garden and a little 5O DRESSED
defre.ssed, with yellow mustard, cﬁcedg:nion, neon relish, sport pepps, L A e
dill pickle & celery salt on a poppy ;ed bun truffle & pecerin
MY MOON’S FALAFEL 10
4-LAFEL BASKET with harissa hot sauce & vegan ranch ?aem'c sre’ﬂnAval/-mgA:!;atAtg
2-LAFEL SANDWICH with tomato, cuke, onion, harissa hot sauce R
and vegan ranchin a pita PB4 QUICK PICKLES
SMOKED TROUT DIP 513 e s
local trout, pastrami-seasoned & smoked, served with chips
SALADS SAUCES
HOUSE SALAD 13
organic mixed greens, pickled green beans, herby marinated olives, RANCH/VEGAN RANCH
pickled red onion, englis[ cukes; choose house vinaigrette, ranch, vegan ranch ) CURRY KETCHUP
BURNT BROCCOLI KALE CAESAR B15 ) COMEBACK SAUCE
broceoli florets, chopped kale, shaved pecorino, panko crunchies, house caesar ) CALABRIAN CHILI AlOLI
ICEBERG WEDGE 5155 22T

two organic iceberg quarters, onion, tomato, cucumber, smoked bacon, JJ) CHARRED SALSA VERDE
old chatham bleu crumbles, house ranch

SALAD TOPPERS +$54-
HOUSE BONITO TUNA SALAD IN OLIVE OIL / SMOKED BACON PLEASE NOTIFY US OF ANY
VEGAN CURRY CHICKPEA SALAD / VEGAN FALAFEL ALLERGIES WHEN ORDERING
RV RURNEREPRUHER RUWNER LE LIEHOY ST
: CHRES AU UL CHE R UWNER NEWBURGHENEVRTURN
IRJUNE RIRIER TREGSUREFARTUAR BUSY HUDSUNIVALLB VR UAA
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