
 

alderwood smoked salmon carpaccio            17.5
petrossian trout roe, traditional garnishes 

 
veal scaloppini                                                                  29.5
twice baked potatoes, creamed spinach 

lobster - rocket sandwich   21.5
applewood smoked bacon, saratoga chips 

 
tomato soup & three grilled cheese   17.5
field greens salad 

 
california chicken club   15.5
avocado, sprouts, applewood smoked bacon, potato salad 

 
the “lark burger”™   14.5
coleman all natural beef and cup of fries 

 
the low-carb “lark burger”™ a    14.5
lettuce wrapped “lark burger” and cup of soy beans 

FEATURED DISHES SANDWICHES/ENTRÉES 

SOUPS 

palisade tomato a                                                           10. 5
parmigiano reggiano, tuscan oil 

 
texas chili   13.5
tillamook cheddar, tortilla chips 

 
clam chowder                                                                    10.5
ciabatta croutons, thyme 

 
roasted five onion   13.5
gratinéed gruyère, shaved chives 

PIZZAS 

sausage & pepperoni                                                 17.5
torn basil 

 
wild mushroom & rocket                                          18.5
white truffle oil, parmesan 

 
rock shrimp & goat cheese                                    17.5
leeks, roma tomatoes 

 
fennel sopresata & rocket   17.5
caramelized onions 

mixed field greens a   12.5
julienne fennel, carrots, celery root, lentil vinaigrette 
add grilled salmon   17.5

 
caesar                                                                                    12.5
crispy potato croutons, parmigiano-reggiano  
add grilled chicken                                                                                           17.5 

ALLERGY INFORMATION 
 

for your convenience, the following symbols  
denote: 
 
a gluten free    � contains nut        

APPETIZERS 

harris ranch beef flat iron steak a        19.5 
frites, sauce diane      

 
day boat icelandic cod tacos                                    15.5
local handmade tortillas, salsa rojo 

SALADS 

heartland soy beans a       6.5
tossed in sea salt 

 
warm nut trio � a                                                                6.5  
sicilian pistachios, hubbs peanuts, marcona almonds 

 
crispy calamari and gulf  shrimp                           13.5
cilantro cole slaw, juarez salsa 

(L) DINNER CLASSICS 

BEVERAGES
orangina             3.5  odwalla carrot juice            4.5 
reed’s ginger beer                       3.5  henry weinhard’s  root beer       3.5 
pellegrino limonata        3.5  gatorade lemon          4.0 
pellegrino aranciata        3.5  gatorade orange          4.0  

thomas salamunovich chef/owner              mike regrut executive chef 

www.larkspurvail.com 
970 • 479 • 8050  


