
Smaller Plates 
 

Petite Pulled Pork ­ $11 for Two 
Chartreuse Slaw, Black Garlic Aioli, Petite Brioche 
 

White Wine Fondue ­ $17 
Red Dragon Cheddar, Gruyere 
 

Seafood Conservas ­ $13 
Sardines, Trout,Octopus + $3, Tuna + $3  
Capers, Lemon, Herbs, Everything Matzo 
 

Crispy Chickpeas ­ $13 
Organic Truffle Oil 
 

Heirloom Popcorn ­ $12 
Duck Fat ‐ Herb Salt / Zesty Cheddar / Spicy Sesame 
 

Hummus ­ $15 
Togarashi or Seasonal, Grilled Bread or Veggies 
(bread & veggies + $4) 
 

House Cured Olives ­ $12 
Manchego, Grilled Bread

Larger Plates 
 

Lush Mussels ­ $19 
Tomato, Stock, Wine, Crème Fraîche, Thyme 
 

Walleye Fillet with Harissa Beurre Blanc ­ $19 
Augment your fillet with  side of Polenta + $9 
 

Paris Coulotte Steak ­ $25 
Togarashi Butter *     Kennebec Frites + $9 
 

Steak au Poivre ­ $29 
Tellicherry Peppercorns, Armagnac, Crème Fraîche * 
Bleu Cheese mashed potatoes + $9 
 

Braised Shortribs ­ $24 
Overnight Shortribs, Bordeaux Reduction 
Buttery Polenta + $9 
 

Lush Burger ­ $19 
Brisket‐Chuck Patties, Comte, Overnight Onions, 
Demi, Kosher Dill, Giardiniera, Toasted Brioche * 
Single Skinny  $15 
 

Veggie­ish Burger ­ $18 
Veggie Forward Patty (Eggs & Dashi) Barley, Beets, 
Porcini, Coconut Fat, Gruyere, Overnight Onions, 
Giardiniera, LUSH 57 Sauce, Toasted Brioche 

Soup & Salads 
 
Classic French Onion ­ $14 
Beef, Overnight Onions, Gruyere, Crostini 
 

Soup du Jour ­ $10 
 

Salade d’Endives et de Pommes ­ $17 
Endive, Apples, Nuts, Goat cheese, Vinaigrette 
 

Green Salad Maison ­ $11 
Buckwheat, Citrus, Grilled Lemon Vinaigrette 
 

Burrata ­ $19 
Heirloom Tomato, Extra Aged Balsamic, Grilled Bread    

Sides 
 

Kennebec Frites  $9 
Bleu Cheese Mashed Potatoes  $9 
Roasted Brussels  $13 
Buttery Polenta  $9 

Finale 
 

Cheesecake ­ $7 
Mini, Crème Fraîche, Jam 
LUSH 'Smores ­ $12 
Everything Homemade 
Chocolate Mousse ­ $7 
Mini, Dark Valrhona 

Happiest Hours 
 

Monday through Thursday 3:30 to 6:00 
 

Glass du Jour ­ 150ml glasses $7 
Wine Flights: 3 x 75ml $15 
Draft Beer du Jour $7 
Selected Craft Cocktails $7 
 

Petite Pitcher (serves 2) $10 
Punch/Sangria/Margarita 

Taco Tuesday is Back 
Walleye Fish Tacos ­ $15 
Walleye Fillet, Tomatillo Salsa, Queso Freso 

Buck-A-Shuck  Dollar Oysters* • Monday ­ Thursday • 1pm until Sold Out


