
LVK

All Burgers Come with Lettuce, Tomatoes, 
Onions, Pickle, Fries, Choice of Cheese 

(Option for Gluten Free Bread +2)

LAMB WELLINGTON NEW ZELANDA 45
Mushroom Duxelles, Dijon Mustard, 
Spinach, baked in Puff Pastry, Topped w 
Demi Glaze served Caramelized Carrots

Signature 
Dinner & Deserts

MENU

PAN SEARED HALIBUT 38
Lemon Butter Sauce w Sauteed Couscous 
& Sauteed Veggies

MARY’S CHICKEN ROULADE 35
Stuffed Chicken wrapped in Prosciutto &
Cheddar Cheese w Whole Grain Mustard w 
Risotto & Sauteed Veggies

GRILLED TOFU MARINADE - V 28
Seasoned Tofu, Quinoa, Seasonal Artisan
Veggies w Red Ginger Sauce

PAELLA ESPANOLA 35
Cast Iron Cooked, Shrimp, Mussels,
Scallops, Roasted Garlic, Bell Peppers,
Spanish Olives & Rice

GOURMET
WHITE TRUFFLE RISOTTO - V 30

Mixed Mushrooms w Castelmango Cheese, 
House Made Garlic Bread
CHICKEN +6, SHRIMP +8, HALIBUT +9

GRILLED PACIFIC HALIBUT SALAD 24

Baby Spring Mix, Honey Pecans, 
Red Onions, Blue Cheese, Tomatoes w Peach 
Citrus Vinaigrette, Sub: GRILLED TOFU

CHICKEN TERIYAKI BURGER 18
Mary’s Free-Range Chicken, House
Made Teriyaki Sauce, Pineapple, Swiss

ELEVATION LVK BURGER 20
All-Natural Angus Beef, Bacon,
Egg Over Hard

HALAL LAMB BURGER 18
House Marinated, Mediterranean Style

IMPOSSIBLE BURGER - V 20
Plant Based Patty w House Seasoning

BRICK CHICKEN SALAD 16
Artisan Mix Greens, Herb Marinated Chicken, 
Parmesan Crisp, Citrus Vinaigrette 
AVOCADO +3, Sub: GRILLED TOFU

KALE & QUINOA SALAD - V 16
Radish, Apple, Feta, Crouton, Shishito Vinaigrette 
AVOCADO +3, GRILLED TOFU +5

MARY’S FREE RANGE
CRISPY CHICKEN PARMESAN 28

House Made Roasted Tomato Marinara
Sauce w Pasta, Basil, Garlic Bread

PRIME USDA BLACK ANGUS 40

12oz T Bone Topped w Hollandaise Sauce & 
Mitre Hotel, w Potato Lyonnaise, Green 
Beans Almondine

CHATEAUBRIAND BOUQUETIERE 55
12 oz Filet w Bearnaise Sauce w Mushroom 
Risotto, Sauteed Veggies

BLACK-TIE CHOCOLATE CAKE 12

Desserts

VANILLA CREME BRULEE 10

CHEESECAKE 14

FUSED SORBET W 
BERRIES & MANDARIN SAUCE 15

STRAWBERRY GANACHE CAKE
W VANILLA ICE CREAM, BERRIES 16

ASSIETTE GOURMAND 
(CHEF'S CHOICE  DESSERT TRIO) 25

Under cooked meats, poultry, seafood, 
shellsh, or eggs may increase your risk of 

foodborne illness - Menu items may contain 
peanut or nut products

20% Service Charge will 
be applied to parties of 6+ 

& all Split Checks.


