DINNER MENU

STARTERS

SKILLET CORN BREAD

SPINACH & ARTICHOKE DIP

LUMBERYARD PLANKS (crispy zucchini)

GRILLED ARTICHOKE

FRESHLY SHUCKED QOYSTERS 1/2 SHELL

CRISPY LOBSTER & SHRIMP SPRING ROLLS

LAMB MEATBALLS

SHRIMP CEVICHE

FRIED CALAMARI w/lemon aioli

KUNG PAO CALAMARI w/peanuts, cilantro & carrots
AHIPOKE w/avocado, seaweed, crispy won tons
TRIO OF HUMMUS DIPS

roasted garlic, roasted red pepper, cilantro-poblano

HOUSE-MADE PASTA
RIGATONI BOLOGNESE
with pork and veal, pecorino-romano

PENNE PASTA
with chicken, tomato-vodka sauce, fresh basil, parmesan

BEEF STROGANOFF
with tenderloin tips, mushrooms, demi-cream sauce

PUMPKIN RAVIOLI
with ricotta cheese, walnuts, pearl onions, orange butter,
parmesan

BURGERS AND SANDWICHES
HALF POUND ANGUS CHUCK CHEESEBURGER & FRIES
add avocado, bacon, bleu cheese, or caramelized onions

SIGNATURE LUMBERYARD BURGER
bleu cheese, caramelized onions, swiss, bacon

SLOW ROASTED ANGUS BEEF FRENCH DIP
thinly sliced and piled high on a toasted frenchroll,
served au jus with sour cream horseradish

HAWAIIAN AHI SANDWICH
seared rare and served w/shiitake mushrooms &
sesame aioli

BBQ PULLED PORK SANDWICH
all natural salmon creek farms pork, served with
sweet fries & slaw
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CEDAR PLANKED MAHOGANY KING SALMON
with soy-mustard glaze, applewood smoked bacon,
yukon gold potatoes, roasted caulifl wer

PARMESAN CRUSTED SOLE FILET
withlemon butter sauce, capers, almonds, rice

PAN SEARED HAWAIIAN AHI
seared rare with edamame & wasabi ‘sticky rice’,
soy-chile glaze

PAN ROASTED BARRAMUNDI
with butternut squash puree, fresh corn, mushrooms,
pepitas, salsa verde

FISH & CHIPS
made with the best alaskan white fish filet

ROTISSERIE CHICKEN
half a natural free range chicken with crushed herb jus,
roasted on our rotisserie, served with whipped potatoes

SLOW BRAISED SHORT RIB
with horseradish mashed potatoes, mushrooms, kale,
pearl onions, braising sauce

12 0ZNY STEAK
withmacn’ cheese, sautéed spinach, demiglaze

USDA 10 OZ PRIME FILET MIGNON
served with triple cheese potato gratin, fresh
asparagus, port wine demiglaze

LUMBERYARD MEATLOAF

wrapped inbacon, served with whipped potatoes
and mushroom demiglaze

CHICKEN POT PIE

with roasted chicken, carrots, celery, mushrooms,
onions, shallots and garlic

BBQ BABY BACK RIBS
slow cooked, falling off the bone pork ribs, with
sweet potato fries, cole slaw

GRILLED DOUBLE CUT PORK CHOP
with potato puree, onions, kale, roasted red peppers,
apricot bbq sauce

ROASTED VEGETABLE PLATE
with quinoa, faro, cilantro hummus, pan roasted
seasonal vegetables
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LUMBERYARD
Locatedin one of the most
historic buildingsin Laguna
Beach, Lumberyard serves
lunchand dinner and is known
for its great American food
such as rotisserie chicken,
steaks, ribs and seafood, as
well as down-home favorites
such as meatloaf and chicken
pot pie. Sit on the patio
overlooking city hall or relax
inside in front of a roaring

fi e or at the bar toenjoy a
signature drink and agame on
one of the large flat sc eens.

ADDRESS
384 Forest Ave.
LagunaBeach, CA
949-715-3900

LBLumberyard.com

HOURS

SUN: Brunch 11:00am-3:00pm
Dinner 3:00pm-10:00pm
MON-THU:

Lunch 11:00am-3:00pm,
Dinner 3:00pm-10:00pm
FRI-SAT:

Lunch 11:00am-3:00pm
Dinner 3:00pm-11:00pm

RESERVATIONS
OpenTable or call
949-715-3900

DELIVERY
DoorDash

ORDER ONLINE
LBLumberyard.com

- prices subject to change



