STARTERS & SNACKS
CHELSEAS SKILLET CORN BREAD' our famous GF green chile cornbread 13
DEVILED EGGS' famous and delish, bacon optional - dont resist! 8 / 15
GUACAMOLE & CHIPS' house-made charred tomatillo salsa 16

SHRIMP CEVICHE' avocado, tomato, jicama, lime juice 17

i CRAB TOSTADA' ! fresh blue crab, avocado, celery root, habanero, cilantro 18
TUNA TARTARE & GUACAMOLE' sashimi grade tuna, soy-lemon vinaigrette 20

SPECIAL SALADS 300000000

LGO CAESAR SALAD' sweet gem romaine, parmesan reggiano, torn croutons 15
BRUSSELS SPROUT SALAD' almonds, manchego, dried berries, bacon optional 18

SHREDDED KALE & QUINOA SALAD'sunflower seeds, raisins, parmesan reggiano 17

THE DEL MAR SALAD' shrimp ceviche, crab meat, iceberg, avocado, olives 24
add organic rotisserie chicken white or dark 8 : ora king salmon 12

wild shrimp 4 each

RISE & SHINE 0000000000000
CRAB OMELETTE hatch green chile, salsa verde, blue crab 24

GREEN CHILE OMELETTE"* new mexico hatch green chile, salsa verde 18

HUEVOS RANCHEROS'* los favoritos de roberto, guaranteed to please you, too! 17
LEMON RICOTTA HOTCAKES' fresh berries & Grade A maple syrup 17
CHILAQUILES"* baked tortillas, chicken, egg, ranchero sauce & salsa verde 20

EGGS BENEDICT* LGO English muffin, sauteed spinach, canadian bacon 21
SANTA FE STYLE EGGS'* carne adovada,new mexico red chile,kale,eggs over easy 21
ADOVADA EGGS BENEDICT* LGO English muffin, carne adovada, jalapeno 23
SHORT RIB HASH'* potato, onion, carrot, 2 eggs over easy, LGO English muffin 26

FAVORITES 0000000000000
our angus beef burger is ground in house.

we recommend rare or medium rare.

your choice of fries or yanks

CHELSEA'S CHEESEBURGER ' russian dressing, served on a bun or leaf 19
GREEN CHILE BURGER'* freshly roasted green chiles, Tillamook cheddar 19
VEGETARIAN BLACK BEAN BURGER'* made here, housemade nut cheese, spicy 17

try it with green chile 3
PRIME RIB FRENCH DIP mayonnaise, beef au jus, noble baguette 27

ORGANIC CHICKEN' spanish spice rub, slow roasted in the smokeyard 27
GRILLED ORA KING SALMON" sustainably raised in New Zealand 34

FILET MIGNON" hardwood grilled, finished with maitre d butter 49

TACO PLATTERS 0000000000000
with made to order corn tortillas, guacamole, pico de gallo, and kale slaw
ETHAN’S VEGETARIAN' locally farmed vegetables, vegan nut cheese 22
SHORT RIB' the original, braised & beautiful 28

BLACKENED HAWAIIAN SWORDFISH'* guaranteed best in town 28

WILD JUMBO SHRIMP** cilantro, lime, mesquite grilled 29

#1 SUSHI GRADE AHI TUNA'* center cut, seared rare, tobanjan 29

RIBEYE STEAK'* mesquite grilled medium rare 32

BRUNCH SIDE SHOW

LGO ENGLISH MUFFIN 4
ROASTED POTATO YANKS 7

OO
TODAY'’S FRESH FRUIT 6

APPLEWOOD SMOKED BACON 7

FOR KIDS WE LOVE roRr 12 YEAR OLDS AND YOUNGER ALL 8

PANCAKES’ FISH PLATE' GRILLED CHEESE
MAC’N CHEESE CHICKEN TACOS PB&]J
SCRAMBLED EGGS

00000000 MIMOSA BOTTLE SERVICE 00000000

pick any bottle and take 1/2 off. all juices included

(orange juice, cranberry, grapefruit)

CHOOSE YOUR BUBBLY:
CONQUILLA CAVA, Spain 45

FAMILLE MOUTARD BRUT, Champagne 75

*

VEUVE CLICQUOT BRUT, Champagne 105

CHELSEAS KITCHEN ===

SHINE ON

WHITE SANGRIA BEST IN TOWN!
FRESA PEPINO

PRICKLY PEAR MARGARITA
DIEGO RIVERA
TROUBLEMAKER

FOUR ROSES WHISKEY SOUR
THUNDERBIRD

GOODNIGHT EMILIE

BASIL GIMLET

BLOODY MARY

BEER ON LINE

Huss Brewery “papago orange blossum” Ale 5.5%

Greenwood Brewery “Warrior” Hazy IPA 6.5%
Alesmith “Clasico” Mex Lager 5.2%

WHITE WINES 60z/100z/btl
SPARKLING

LGO Reserve, Deerfield Ranch 12/-/36
Acinum Prosecco, Italy 38
Famille Moutard Brut, Champagne 75
Veuve Clicquot Yellow Label, Champagne 105
ROSE

LGO Reserve, Dunnigan Hills 12/16/27
Tentations, Cotes De Provence France 16/24/48
SAUVIGNON BLANC

Ant Moore, New Zealand 12/16/30
Domaine Riffault, Sancerre 17/25/60
Honig, Napa Valley 40
PINOT GRIGIO

Giuseppe & Luigi, Italy 12/20/40
CHARDONNAY

LGO Reserve, Dunnigan Hills 12/16/28
Flowers, Sonoma Coast 22/34/72
Walter Scott “Bois-Moi”, Willamette Valley 60
Kistler ‘Les Noisetiers’, Sonoma Coast 125
RED WINES 60z/100z/btl
PINOT NOIR

LGO Reserve, Willamette Valley 12/17/34
Cloisonne, Russian River Valley 16/24/48
Oregogne, Willamette Valley 75
RED BLEND

LGO Reserve, Dunnigan Hills 12/17/34
McPrice Myers ‘High on the Hog,” Paso R. 41
Trifolium, Willamette Valley 75
MALBEC

Bonfanti, Argentina 14/18/40
ZINFANDEL

Ridge ‘Lytton Springs’, dry creek valle 85
CABERNET SAUVIGNON

Paris Valley Road, Paso Robles 11/16/33
Herdsman, Dunnigan Hills 18/28/60
Trefethen, Napa Valley 75
Daou Reserve, Paso Robles 80
Heitz Cellars, Napa Valley 110
Caymus 42nd Anniversary, Napa Valley 115
Darioush ‘Signature, Napa Valley 165

wine list curated by Alexander Enriquez

visit him at LGO grocery wine department!

Gluten Free or can be Modified to be Gluten Free - Please Ask! We are sensitive to the dietary needs & concerns of our consumers and go to extreme measures to ensure no
cross-contamination of ingredients; however we are not a gluten-free facility. We please ask that anyone with Celiac's Disease or wheat allergies please use caution.

Please alert us at the beginning of your meal to ALL possible food allergies or dietary restrictions.

*These items contain raw or uncooked products, the state health code requires us to inform you eating raw

undercooked or cooked-to-order meat/fish/eggs may increase foodborne illness. Our lemonade contains raw egg whites.






