Happy
Valentine's
Day
WINE FEATURES

shooting star blue franc (columbia valley, washington)
tons of fruit, including warm berry pie ∙ traces of pepper,
almond, cherry, and cinnamon ∙ soft finish $8/32
piquitos besitos “little kisses” moscato (valencia, spain)
mandarin peel, honeysuckle & sweet orange blossom ∙
airy bubbles & harmonious balance ∙ lightly sweet $8/32

staRteRs

crab cakes roasted garlic red pepper sauce $13
legendary artichoke & spinach dip creamy cheese ∙ spinach & baby kale ∙ toasted pita $11
meatballs fire roasted tomato sauce ∙ garlic toast points $13
tomato basil bruschetta garlic toasts points ∙ basil oil ∙ vegan parmesan $11
some appetizers can be modiﬁed to gluten free, ask your server

lightEr side

soup du jour with bread & butter cup $4 ∙ bowl $8

vegan risotto cake butternut squash ∙ wild mushroom ∙ leafy greens ∙ herb vinaigrette $15
house salad leafy greens ∙ cucumber ∙ radish ∙ toasted almond ∙ housemade croutons ∙
roasted garlic parmesan vinaigrette ∙ parmesan side $5 ∙ entreé $9
spinach lime caesar salad spinach ∙ leafy greens ∙ lime caesar dressing ∙
parmesan cheese ∙ housemade croutons side $6 ∙ entreé $10 ask for anchovies $2
roasted veggie salad roasted beets & squash ∙ leafy greens ∙ candied pecans ∙
goat cheese crumbles ∙ lemon yogurt dressing $14
add to your salad: chicken $5 ∙ jumbo shrimp $10 ∙ 8 oz. salmon $12

please indicate any dietary restrictions to your server
so that proper accommodations can be made

pizzas

small 9” ∙ large 14”
$2.5 additional for half & half pizzas ∙ no small half & half’s
10.5” & 14” gluten free crust available ∙ additional $2 & $3
ask about our vegan cheese & crust
“you’re in dubuque” pizza hearty red sauce ∙ applewood smoked bacon ∙
spicy italian sausage ∙ mushroom ∙ red onion ∙ mozzarella & cheddar small $12 ∙ large $22
chicken ﬂorentine pizza roasted garlic cream sauce ∙ all natural chicken breast ∙
red onion ∙ spinach ∙ tomato ∙ mozzarella small $12 ∙ large $22
isle of capri pizza roasted garlic olive oil crust ∙ fresh mozzarella ∙ basil ∙
tomato ∙ balsamic reduction ∙ cracked pepper & sea salt small $12 ∙ large $22

main couRsE

entrées include house salad & freshly baked bread with maple bourbon butter
braised pork shanks fall-off-the-bone shanks ∙ roasted garlic
red wine sauce ∙ parmesan mashed potatoes $26
ﬁlet mignon 8 oz. choice iowa black angus ∙ roasted garlic & herb butter ∙
parmesan mashed potatoes ∙ fresh veggies $30
lobster lasagna cold water lobster tail ∙ champagne cream sauce ∙
ricotta ∙ melted mozzarella ∙ parmesan $27
beef tenderloin tips choice iowa black angus morsels ∙ wild mushroom ∙ sweet onion ∙
sundried tomato ∙ red wine reduction sauce ∙ parmesan mashed potatoes $26
bouillabaisse crab ∙ jumbo shrimp ∙ lobster ∙ tomato sambuca broth ∙
jasmine rice ∙ garlic toast points $27 (available gluten free)
canadian salmon 8 oz. fillet ∙ cauliflower pureé ∙ rosemary orange hollandaise $25
pesto pasta garbanzo pasta ∙ fresh veggies ∙ basil pesto olive oil ∙ vegan parmesan $23
chicken pot pie all natural chicken ∙ butternut squash ∙ sundried tomato ∙ celery ∙
onion ∙ carrot ∙ sherry cream sauce ∙ flaky pastry topping $25
pulled pork mac n’cheese penne pasta ∙ slow roasted pork ∙
caramelized onion ∙ smoked gouda & aged cheddar $24
(available gluten free)

savE ROom

chocolate brownie ooey gooey & warm ∙ vanilla bean ice cream ∙ chocolate sauce ∙ shareable $8.5
turtle cheesecake from local millwork bakery $8
mixed berry cobbler with housemade coconut milk ice cream $8

thanK You

FOR CELEBRATING WITH US

PLEASE SHARE YOUR CELEBRATION PHOTOS AT L.MAY WITH US,
@LMAYEATS ON INSTAGRAM AND @LMAYEATERY ON FACEBOOK

