Lunch Menu

Appetizers

Popcorn Shrimp or Scallops
Served with The Landing’s cocktail sauce. 10.25

Shrimp Cocktail
Jumbo shrimp served with our own homemade
cocktail sauce. 13.95

Spicy Buffalo Wings
Traditional wings smothered in a spicy sauce.
Served with ranch dressing 11.00

Seared Ahi

Served with fresh ginger, wasabi and spices 14.25
gig

Calamari Steak,

Lightly breaded. Served with Tartar Sauce 9.75

Chips &l Salsa
Chips made fresh daily served with our homemade
salsa. 3.95

With fresh guacamole
8.50

Coconut Beer Battered Shrimp
Served with a mango sauce. 10.95

Mushroom Caps
Stuffed with smoRed albacore, spinach and herbs.
1350

Crab Cakes

Our chef’s own recipe, and a local favorite 11.95

Steamed Clams

Served in a garlic butter sauce. 14.95

Original Nachos
Crispy homemade tortilla chips topped with beans,
melted cheese, jalapeno, olives, guacamole and sour
cream 10.25

Nachos with Chicken
Our original Nachos topped with chicken 13.50

Chicken Wontons
Deep fried and served with Thai Peanut Sauce.
9.73

Hot Seafood Platter
An assortment of deep fried Crab Cakes, Popcorn Shrimp el Scallops, and Calamari. Served with Tartar Sauce
and The Landing's own cocktail sauce. 20.95

Oyster Bar

The Landing Bar and Grill is proud to serve only the freshest oysters. Choose from Oysters on the Half Shell,
virgin oyster shooters, or spice up your oyster shooter with a shot of your choice.

Opysters on the Half Shell
Served by the 1/2 dozen. 14.75

Virgin Oyster Shooter
3.25

Opyster Shooter

8.25

Oyster Rockefeller

15.95




Soups &l Salads

House Mixed Salad 4.50
Mixed green salad with tomatoes, cucumbers,
red onions and croutons. Served with your choice

of dressings.
Landing Caesar Salad 9.75

Romaine lettuce with freshly grated parmesan
cheese, croutons and Caesar d}‘essing.

Caesar Salad with Grilled Chicken 11.95
Clucks and Nuts Salad 12.50

Grilled chicken breast served with bleu cheese
crumbles, walnuts and raisins on romaine
lettuce. Served with balsamic vinaigrette.

Catalina Clam Chowder 6.85
Creamy New England style chowder made fresh
daily. Tryitinacup. 4.75

Spinach Salad 9.55
Fresh spinach with crumbled bacon, bleu cheese
crumbles, tomatoes and croutons. Served with
your choice of dressings.

Ahi Salad 12.95
Fresh grilled Ahi tuna on a bed of mixed greens
with tomatoes, red onions and croutons.

®opeye’s Favorite Cobb Salad 10.95
Chicken breast served on spinach salad with
avocado, bleu cheese crumbles, onion, bacon,
tomatoes and our raspberry vinaigrette.

Thaid Up Chicken Salad 11.95

Grilled chicken breast served on romaine lettuce,
with tomatoes, avocado and red onions. Topped
with spicy Thai peanut dressing.

House Salad and a Bowl of Catalina Clam Chowder

South of the Border

Al Mexican entrees served with rice, beans and homemade salsa.

Grilled Ahi Tacos 11.25
Fresh grilled Ahi Tuna topped with tomatoes
cheese and green onion.

Steak or Chicken Fajitas 11.25
Tender sliced steak or chicRen fajitas sautéed
with bell peppers, tomatoes and onions. Served
with warm tortillas.

Grilled Chicken Quesadilla 13.75
Our cheese quesadilla filled with fresh grilled
chicken.

Landing Specialty Soft Tacos 9.95
Choice of grilled Carne Asada or grilled Chicken.
Topped with tomatoes, cheese and green onions.

Carne_Asada Platter 13.75
Grilled steak served with rice, refried beans,
sliced tomatoes, avocado, jalapenos and warm
tortillas.

Carnitas ®Platter 12.50
Shredded pork served with rice, refried beans,
sliced tomatoes, avocado, jalapenos and warm
tortillas.

Cheese Quesadilla 9.25
A large tortilla filled with a blend of melted
cheeses.

Homemade Chili Relleno 11.75
A whole green chili stuffed with Mozzarella
cheese, grilled inside an egg batter wrap. Topped
with our own special sauce, served with beans
and rice.

Homemade Chicken Enchiladas  11.25
Two corn tortillas filled with marinated chicken,
topped with our own green enchilada sauce,
fresh cheeses and sour cream.

Steak Ranchero 11.25
Sliced grilled steak with red tomatillo salsa,
served with warm tortillas, rice, refried beans
and sour cream

Landing Burrito 10.95
Choice of grilled Chicken, Carne Asada, Carnitas
or Machaca (spicy shredded beef) wrapped in a
large flour tortilla with rice, refried beans,
guacamole and sour cream.




Seafood

Grilled Ahi Tuna 12.95
Marinated in our special sauce and served with
rice and fresh sautéed vegetables.

Grilled Salmon 13.25
Fresh salmon filet accompanied with rice pilaf
and fresh sautéed vegetables.

Swordfish 12.95
Fresh swordfish, grilled to order and served
with rice and fresh sautéed vegetables.

Fish & Chips 13.25
Lightly breaded cod filets served with French
fries.

Gourmet Sandwiches

Al sandwiches are served with French fries or a small green salad.

Philadelphia Cheese Steak Sandwich 11.50

Thinly sliced top sirloin with bell peppers, onions
and cheese.

Enrique’s Chicken 11.50
Chicken breast served on grilled sourdough with
cheese, bacon, avocado, lettuce, tomato and
barbecue sauce.

Rueben Sandwich 10.50
Corned beef served with sauerkyaut on rye bread.
Patty Melt 11.50

Served on rye bread with red onions, Swiss
cheese and Thousand Island dressing.

Calamari Steak,

Turkey Melt 10.50
On sourdough with fresh tomato slices.
Club Sandwich 11.50

Bacon, lettuce, turkey, ham and tomato served
with French fries or a small green salad.

Rafael’s Rpast Beef 11.50
Roast beef on grilled sourdough bread with
provolone cheese and Ortega chilies.

Landing B.L.T. 10.50
Traditional bacon, lettuce and tomato served on
sourdough bread with avocado and mayonnaise.

10.95

Breaded calamari served on sourdough bread
with lettuce, tomato and tartar sauce.

Burgers

Burgers are served with lettuce, tomato, onion and choice of French fries or a small green salad.

Grilled Ahi Burger 12.50
Tuna filet grilled to order.

Cheeseburger 9.95

Served with Lettuce, Tomato and Onion

Garden Burger 9.95

Grilled Chicken Burger 10.25
Teriyaki Chicken Burger 10.25
Bacon Cheeseburger 10.25

Grilled burger served with bacon and cheese.




Landing Specialty Pizzas

9” Pizza 12.50

Thai Chicken Pizza
Spicy Oriental sauce, marinated breast of
chicken, bell peppers and cheese.

Greek,
Feta cheese, olives, pepperocinis, tomatoes, garlic
and cheese.

Basilico Pizza
Virgin olive oil, fresh tomatoes, fresh basi, garlic
and cheese.

Pepperoni Pizza
A _famous stand-by with rich tomato sauce and
cheese.

16" Pizza  18.50

Vegetarian Pizza
Roasted eggplant, roasted green peppers, onions,
tomatoes, sauce and cheese.

Barbecued Chicken Pizza
BBQ Chicken, red onions, tomato sauce blended
with BBQ sauce and cheese.

Hawaiian
Pineapple I Canadian bacon.

Four Cheese
Mozzarella, Jack, Provolone, and Parmesan.

Microbrew Draft

Catalina Red Pyramid Hefeweizen Ale Angel City IPA
A rich amber ale An American style wheat beer A rich hoppy ale 6.8% alcohol
Sierra Nevada Pale Ale Angel City Lager Angel City Ale
Pale, golden and delicious A crisp golden lager A malty amber ale
New Castle Brown Ale Alaskan Fat Tire
A UK classic for generations Summer Ale Amber Ale 6.50
Angel City Abbey Sam Adams Guinness Stout
A Belgian strong ale 8% The classic Boston microbrew The true Irish stout 6.50
alcofiol Stella Artois
A Belgian premium beer 6.50
Imported Bottled Domestic Bottled
Modelo Especial, Tecate Coors Lite, Budweiser, Bud Lite, Miller
Corona, Pacifico, Heineken 6.00 Lite, Michelob Ultra, O'Douls Non-
Alcoholic 5.50
Specialty Drinks
Original Catalina Margarita Fruity Margaritas

Cuervo Gold, Cointreau, and fresh lime 6.75

Ultimate Landing Margarita
Cuervo 1800, Cointreau, and fresh lime 7.50

Strawberry, Peach, Mango or Raspberry 6.75

Premium Tequila Margaritas
Hornitos 7.75, Tres Generaciones 9.25,
Cazadores 9.00, Patron golif 9.75, Don Julio 9.75




