
A P P E T I Z E R S 
 

Jumbo  Shrimp Cocktail 
C L A S S I C  CO C K TA I L  S AU C E  2 5 

 
Golden Fried Calamari 
A R R A B B I ATA  S AU C E  A N D  

C H I P OT L E  A I O L I 2 1 

 
Cheesy Onion Fondue 
G R U Y È R E ,  S H E R RY  W I N E , 

S O U R D O U G H  TOA ST  1 4

 
Shucked Fresh Oysters On Ice* 

T R A D I T I O N A L  S AU C E S  A N D 

G A R N I S H E S   S I X   2 4  /  T W E LV E   4 8

 

S O U P S 
 

Bob’s French Onion Soup 
I N  H O N O R  O F  B O B  A N D R I C K ,  O U R  

B E LOV E D  CO -WO R K E R  O F  1 0  Y E A R S , 

K N OW N  F O R  H I S  S O U P  R E C I P E S ,  

$2  O F  E AC H  S O U P  S O L D  W I L L  B E  

D O N AT E D  TO  M E R CY  C H E F S  1 5

 
Lobster Bisque 

LO B ST E R  M E AT,  C H I V E S  1 7 

 
Prime Rib Chili  1 4 

 

S I D E S   
 

Lawry’s Potato Chips 5 

 
Garlic & Herb Fries 
C H I P OT L E  K E TC H U P   1 1  

 
Lawry’s Fries 

L AW RY ’S  S E A S O N E D  S A LT   9 

 
Iron Skillet Mushrooms 1 4

L AW R Y ’ S  TA K E  O N  T H E  C L A S S I C S S I G N AT U R E 
S A N D W I C H E S 

 
 

I N C LU D E S  L AW RY ’S  P OTATO  C H I P S  

A N D  C H O I C E  O F  PA STA  S A L A D,  

P OTATO  S A L A D  O R  CO L E S L AW  

( W I T H  P E A N U T S ) 

 
Lawry’s Original Prime Rib* 

6 OZ .  P R I M E  R I B ,  AU  J U S ,  

W H I P P E D  C R E A M  H O R S E R A D I S H 2 6 

 
Pastrami & Prime* 

T H I N - S L I C E D,  W H I P P E D  C R E A M 

H O R S E R A D I S H ,  G R U Y È R E ,  

H OAG I E  R O L L 2 7 

 
Grilled Pastrami 

SW I S S  C H E E S E ,  RY E  B R E A D 2 3 

 
Roasted Turkey 1 9 

 
Turkey Melt 

B ACO N ,  G R U Y È R E ,  

S O U R D O U G H 2 0 

 
Lawry’s Burger*  

1 /2  L B  C E RT I F I E D  A N G U S  B E E F ® ,  

V I N TAG E  S AU C E ,  N E W  S C H O O L  

A M E R I C A N ,  S H R E D D E D  L E T T U C E ,  

B R I O C H E  B U N 2 3 

C A R T  S I D E S 
 

 
Mashed Idaho® Potatoes  9 

 
Creamed Corn 9

 
Creamed Spinach 9 

 

Roasted Turkey Platter 
M A S H E D  I DA H O ®  P OTATO E S ,  G R AV Y,  

CO R N B R E A D  ST U F F I N G ,  C R E A M E D  

CO R N  O R  S P I N AC H 2 2

Ora King Salmon  
Rockefeller* 

S AU T É E D  S P I N AC H ,  

S C A M P I E D  S H R I M P 4 4

BBQ Beef Ribs  
L AW RY ’S  F R I E S 2 5

S A L A D S 

Lawry’s Famous Original

Spinning Bowl Salad

S P I N AC H ,  R O M A I N E ,  

I C E B E R G ,  S H O E ST R I N G  

B E E T S ,  C R O U TO N S ,  E G G ,  

V I N TAG E  D R E S S I N G   1 2

Lawry’s Caesar Salad 
L I T T L E  G E M S ,  PA R M I G I A N O - R E G G I A N O, 

C A P E R S ,  C R O U TO N S ,  C A E S A R  D R E S S I N G . 

A N C H OV I E S  U P O N  R E Q U E ST  1 2 

T U R K E Y   1 7  /  P R I M E  R I B *   2 5 

J U M B O  S H R I M P   2 3

Pan-Seared Salmon Salad* 
S P I N AC H ,  R O M A I N E ,  

I C E B E R G ,  S U G A R  S N A P  P E A S , 

C U C U M B E R ,  A S PA R AG U S , 

TO M ATO,  C H A M PAG N E 

V I N A I G R E T T E  D R E S S I N G  2 8

*Contains (or may contain) raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shell�sh, or eggs  
may increase your risk of foodborne illness, especially if you have certain medical conditions. Please alert your server to any food allergies.

L AW R Y ’ S  R OA S T E D  P R I M E  R I B S  O F  B E E F

Diamond Jim Brady Cut*
A N  E X T R A -T H I C K   P O R T I O N , 

B O N E - I N   7 3

Beef Bowl Double Cut*
D O U B L E - S I Z E D,  

B O N E - I N  8 6

Luncheon Cut*
F O R  L I G H T E R  

A P P E T I T E S   4 3

English Cut*
T H R E E  T H I N  S L I C E S   4 6

Lawry Cut*
O U R  T R A D I T I O N A L  A N D 

M O ST  P O P U L A R   5 5

I N C LU D E S  YO R K S H I R E  P U D D I N G ,  AU  J U S ,  W H I P P E D  C R E A M  H O R S E R A D I S H  A N D  

C H O I C E  O F  T WO :  M A S H E D  I DA H O ®  P OTATO E S ,  C R E A M E D  CO R N ,  C R E A M E D  S P I N AC H 

 A D D  A  B R O I L E D  CO L D -WAT E R  LO B ST E R  TA I L   2 4
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L AW RY ’S  P R O U D LY  S E RV E S  C E RT I F I E D  A N G U S  B E E F ®  —  R A I S E D  BY  FA M I LY  FA R M E R S  A N D 
R A N C H E R S  D E D I C AT E D  TO  H U M A N E  A N I M A L  C A R E  A N D  C L I M AT E - F R I E N D LY  P R AC T I C E S .



DRAFTDRAFT  

1 6 OZ  /  2 2 OZ 
 

Tenaya Creek Nut Brown 
L I G H T  B R OW N  A L E ,  M A LT Y,  

DA R K  R OA ST E D  N U T  F L AVO R  9/ 1 2 . 5

 
Stella Artois  B E LG I A N - ST Y L E  

L AG E R  9/ 1 2 . 5 

 
Samuel Adams  S E A S O N A L  9/ 1 2 . 5 

 
Guinness  I R I S H  D RY  STO U T  9/ 1 2 . 5

 
Tenaya Creek 702 

PA L E  A L E ,  LO C A L LY  B R E W E D,  

C I T R U S  A N D  P I N E Y  H O P S  1 0/ 1 4

 
Firestone Walker Union Jack 

I PA ,  B O L D  C I T R U S  F L AVO R S ,  

PA L E  M A LT  SW E E T N E S S  1 0/ 1 4

 
BottledBottled  

 

Buckler N O N - A LCO H O L I C  PA L E  L AG E R  6 

Budweiser | Bud Light  6 . 5 

Coors Light  6 . 5 

Corona  7. 5 

Amstel Light  L AG E R  7. 5 

Heineken  H O L L A N D  L AG E R  7. 5 

Newcastle Brown  E N G L I S H  A L E  8 

Blue Moon B E LG I A N  W H I T E  8 

805 B LO N D E  A L E   8

Ballast Point Sculpin I PA  1 0

Weihenstephaner H E F E W E I S S B I E R  1 0

Chimay Première T R A P P I ST  A L E   1 5

Lindemans Framboise L A M B I C  2 0

 
hard ciderhard cider  

 

Angry Orchard Crisp Apple  7. 5

C O C K TA I L S B E E R 

CHAMPAGNE & SPARKL INGCHAMPAGNE & SPARKL ING    
5 OZ  /  B OT T L E 

 

Prosecco, La Marca 1 2 /4 6 

I TA LY  

Cava Brut, Poema 1 3 / 5 1 

S PA I N  

Moscato d’Asti, Castello del Poggio 1 4 / 5 4 

I TA LY  

Brut Sparkling, Domaine Chandon, 
Classic 1 8 / 7 1 

N A PA  

Brut Champagne, Taittinger,  
La Francaise 3 0/ 1 4 0 

F R A N C E  
 

CHARDONNAYCHARDONNAY  
 

Decoy  1 2 / 1 8 /4 6 
C A L I F O R N I A  

Rodney Strong, Chalk Hill 1 5 /2 1 / 5 6 

S O N O M A 
 

SAUVIGNON BLANCSAUVIGNON BLANC  
 

Kim Crawford 1 6 /2 4 /6 1 
M A R L B O R O U G H ,  N E W  Z E A L A N D 

 

MORE WHITES  & ROSÉMORE WHITES  & ROSÉ  
 

White Zinfandel, Beringer 1 2 / 1 8 /4 6 

C A L I F O R N I A  

Riesling, Mönchhof 1 4 /2 1 / 5 4 
M O S E L ,  G E R M A N Y  

Rosé, Maison Saleya 1 6 /2 4 /6 1 
F R A N C E    

Pinot Grigio, Santa Margherita 1 8 /2 7/ 7 1 
I TA LY 

 

CABERNET SAUVIGNONCABERNET SAUVIGNON  
 

Duckhorn, Decoy  1 5 /2 1 / 5 6 

C A L I F O R N I A  

Duckhorn, Postmark  1 6 /2 4 /6 1 

PA S O  R O B L E S  

Rodney Strong, Alexander Valley 1 6 /2 4 /6 1 
S O N O M A  

Jordan 3 5 / 5 2 / 1 3 0 
A L E X A N D E R  VA L L E Y 

 

MERLOTMERLOT  
 

Chateau Ste Michelle,  
Indian Wells 1 4 /2 1 / 5 6 

COLUMBIA VALLEY  

Rodney Strong 1 6 /2 4 /6 1 
S O N O M A  

Caymus, Emmolo 1 8 /2 7/ 7 1 
N A PA  

 

P INOT NOIRP INOT NOIR  
 

Rodney Strong 1 7/2 6 /6 6 
R U S S I A N  R I V E R  VA L L E Y  

King Estate 1 9/2 9/ 7 7 
W I L L A M E T T E  VA L L E Y  

Hahn, SLH Estate 2 1 / 3 2 /8 2 

S A N TA  L U C I A 
 

ZINFANDELZINFANDEL  
 

Old Vines, St. Francis 1 7/2 6 /6 6 
S O N O M A  

Juvenile, Turley 2 0/ 3 0/ 7 9 
D RY  C R E E K  VA L L E Y 

 

BLENDSBLENDS  
 

Conundrum 1 5 /2 3 / 5 8 
C A L I F O R N I A  

Pure Paso 1 7/2 5 /6 4 
PA S O  R O B L E S  

Caymus-Suisun, �e Walking  
Fool 1 8 /2 7/ 7 1 

S U I S U N  VA L L E Y 
 

MORE REDSMORE REDS  
 

Sweet Italian, Stella Rosa 1 2 / 1 8 /4 6 
I TA LY  

Malbec, Piattelli 1 2 / 1 8 /4 6 
M E N D OZ A ,  A R G E N T I N A  

Chianti, Nozzole  1 4 /2 1 / 5 4 
I TA LY  

Malbec, Caymus, Red Schooner,  
Voyage 10  1 8 /2 7/ 7 1 

M E N D OZ A ,  A R G E N T I N A

Irish Co�ee  

T U L L A M O R E  D. E .W.  IRISH WHISKEY ,  F R E S H LY  

B R E W E D  CO F F E E ,  W H I P P E D  C R E A M  TO P P I N G   1 5  
 

Raspberry Beret  

STO L I  R A S P B E R RY  VO D K A ,  R A S P B E R RY  P U R É E ,  

L E M O N  J U I C E  1 6 
 

Moscow Mule  

W H E AT L E Y  VO D K A ,  L I M E  J U I C E ,  B U N DA B E R G  

G I N G E R  B E E R 1 6 
 

Mango Mojito  

PA R R OT  B AY  M A N G O  R U M ,  M A N G O  P U R É E ,  L I M E  1 5 
 

White Cranberry Cosmopolitan  

W H E AT L E Y  VO D K A ,  T R I P L E  S E C ,  S P L A S H  O F  L I M E , 

H I B I S C U S  S U G A R  R I M  A N D  F LOW E R  1 5 
 

Vegas Heart  

C H I N ACO  A Ñ E J O  T E Q U I L A ,  PA S S I O N  F R U I T, 

P O M E G R A N AT E ,  B LO O D  O R A N G E ,  L I M E  S O U R ,  

S P R I T Z  O F  S P R I T E ,  TA J Í N  R I M  1 7 
 

Lawry’s Seasoned Bloody Mary  

W H E AT L E Y  VO D K A ,  H O U S E M A D E  B LO O DY  M A RY  

M I X ,  L AW RY ’S  S E A S O N E D  S A LT  R I M  W I T H  C E L E RY, 

O L I V E  A N D  L I M E  G A R N I S H E S  1 5 
 

Mai Tai  

A P P L E TO N  E STAT E  R U M ,  B AC A R D Í  G O L D  R U M ,  O R A N G E 

C U R AÇ AO,  O R G E AT  SY R U P,  P I N E A P P L E  A N D  L I M E  J U I C E , 

W I T H  M Y E R S’S  DA R K  R U M  F LOAT 1 5 
 

Signature Margarita  

CO R A ZÓ N  R E P O S A D O  T E Q U I L A ,  L I M E  S O U R ,  

O R A N G E  J U I C E ,  S P L A S H  O F  O R G E AT,  W I T H  

CO I N T R E AU  A N D  G R A N D  M A R N I E R  F LOAT  1 7 
 

�e Bramble 

C L A S S I C  LO N D O N  CO C K TA I L :  H E N D R I C K ’S  G I N ,  

L E M O N  J U I C E ,  C R È M E  D E  M Û R E ,  C R U S H E D  I C E , 

R A S P B E R RY  C AV I A R  G A R N I S H  1 8 
 

Woodford Old Fashioned  

WO O D F O R D  R E S E RV E ,  O R A N G E  A N D  

A N G O ST U R A  B I T T E R S ,  S I M P L E  SY R U P  1 7 

W I N E  BY  T H E  G L A S S  &  B OT T L E
 

6 O Z  /  9 O Z  /  B T L

FEATURED COCKTAILSFEATURED COCKTAILS 

Lawry’s Signature Meat & Potato Martini  

CHOPIN POTATO VODKA, TWO PRIME RIB AND  

HORSERADISH-STUFFED OLIVES, SHAKEN 1 9 
 

Sunrise Vibes 

HERRADURA SILVER, COINTREAU, MUDDLED  

STRAWBERRIES, FRESH PINEAPPLE AND SOUR SERVED  

OVER CRUSHED ICE WITH SALTED RIM  

AND DEHYDRATED PINEAPPLE 1 9 
 

 

FEATURED WINES  FROM DUCKHORN PORTFOL IOFEATURED WINES  FROM DUCKHORN PORTFOL IO    
Sonoma-Cutrer Russian River 

Ranches Chardonnay
S O N O M A  COA ST 1 6 /2 5 /6 1 

Duckhorn Vineyards 
Sauvignon Blanc 

N O RT H  COA ST 2 0 /3 0 /7 9 

Goldeneye Pinot Noir 
A N D E R S O N  VA L L E Y 3 1 /4 6 / 1 2 5 


