
A P P E T I Z E R S S O U P S  &  S A L A D S

CRISPY SHRIMP & CALAMARI 
Lightly fried, honey-hot glaze

CRAB CAKES
Golden seared, aioli, microgreens
One  | Two (Entrée) 

LAMB SLIDERS        
Brioche, chimichurri

DEVILED EGGS ROYALE           
Crab-filled yolk, smoked paprika, chive

HONEY HOT WINGS
Crisp fried, signature glaze

SALMON BITES 
Crisp fried salmon, chef’s seasoning,
signature glaze

LOBSTER BISQUE 
Silken lobster broth, sherry cream

KALE & PEAR SALAD 
Candied pecan, roasted sweet potato,
Champagne vinaigrette

CAESAR SALAD 
Aged parmesan, house croutons

S E A F O O D  T O W E R
PETITE 
Lobster tail, oysters, scallops, prawns, king crab, clams & mussels

OYSTER HOUSEOYSTER HOUSE

½ Dozen | Dozen 

ENHANCEMENTS
Rockefeller 

Loaded Seafood 

H A N D H E L D S
CONNECTICUT LOBSTER ROLL 
Warm butter-poached lobster, split-top roll, truffle fries

*WAGYU BURGER 
Two 4oz wagyu patties, brioche,  aioli, L Station Chophouse Sauce, and truffle fries

Out of care for our guests, we ask that you alert your server to any allergies, as some ingredients may not be listed. 
**Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness.**

GRANDE 
Expanded selection for the table

20% service charge applied to all checks.



DESSERTSDESSERTS
NEW YORK CHEESECAKE 

Vanilla bean, graham crust

CHOCOLATE CAKE 
Dark chocolate, silky ganache

*PRIME COWBOY RIBEYE | 16OZ 
Bone-in, flame grilled, herb butter

*FILET MIGNON 8OZ | 12OZ 
Center- cut, truffle herb butter

*NEW YORK STRIP 16OZ 
Classic cut, bold marbling

*TOMAHAWK 40OZ 
Signature cut

*LAMB CHOPS 
Char-grilled, L Station signature marinade

ROASTED HALF CHICKEN 
Buttermilk-brined, herb roasted, pan jus

*STEAK FRITES 
Seared steak, crisp fries, house jus

S I D E S

S E A F O O D

LOBSTER TAILS 
Grilled or fried, drawn butter

CHEF’S SCALLOPS 
Seasonal preparation

STUFFED SALMON 
 Stuffed with creamed spinach

KING CRAB 
Market selection

E N H A N C E M E N T S
Charred Pineapple 

Mini Crab Cake 
Lobster Tail 

Three Jumbo Shrimp 

Lobster Mac & Cheese 
 Mac & Cheese 

Maple-Glazed Brussels Sprouts 
Bourbon Sweet Potatoes 

Parmesan Truffle Mash 
White Truffle Fries 
Grilled Asparagus 
Creamed Spinach 

STEAKS, CHOPS, & CLASSICSSTEAKS, CHOPS, & CLASSICS

*Contains nuts. Please inform your server of any allergies.

Out of care for our guests, we ask that you alert your server to any allergies, as some ingredients may not be listed. 
**Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness.**

20% service charge applied to all checks.

LINGUINE ALFREDO 
With shrimp, Add grilled steak 


