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W W W . L U X B A R . C O M   

  CUP BOWL 

SOUP OF THE DAY   4.00 5.75 

CHICKEN NOODLE   OR WITH BROWN RICE   2.50 4.00 

STEAK & BLACK BEAN CHILI  ADD  5 WAY GARNISH: $2.00  
macaroni, cheddar,  
onions, jalapenos, sour cream   

4.00 7.00 

TOMATO SOUP & GRILLED CHEESE  just like Mom ’ s  8.50 

SLIDER COMBO any 2 gold coast sliders, choice of soup 
or house salad 

10.00 

LUX CLUB COMBO 1/2 sandwich, choice of soup or house salad 9.50 

MONACO CLUB COMBO 1/2 sandwich, choice of soup or house salad 9.50 

F ILET MIGNON maitre d butter 4.00

BURGER caramelized onions & pickles 3.00

TURKEY BURGER vine ripened tomatoes & pickles 3.50

BUTTERMILK FRIED CHICKEN bacon-mayo & tomato 3.50

KOBE BURGER truffle-butter & caramelized onions 4.50

BLACKENED T ILAPIA tartar sauce 3.00

CRAB CAKE hot pink mayo 4.00

GOLD COAST SLIDERS 

HOUSE  mixed greens 5.25 

CAESAR  topped with shaved parmesan 
……………………………with chicken 
……………………………with shrimp 
……………………………with salmon 

6.75 
10.75 
11.75 
12.75 

BEET SALAD mesclun greens, spicy pecans, blue 
cheese & meyer lemon vinaigrette 

8.00 

CHOPPED CALIFORNIA  tomato, asparagus, hearts of  palm, 
avocado & sprouts 

9.00 

SESAME CRUSTED TUNA  asian vegetables & sesame  
wasabi dressing 

12.50 

BEEF TENDERLOIN STEAK  filet medallions, crumbled blue cheese 
& white balsamic vinaigrette 

14.00 

COBB SALAD  apple wood smoked bacon,  
avocado, chicken, vine ripened tomato, 
blue cheese & hard boiled egg 

12.00 

BUFFALO CHICKEN SALAD  mixed greens, ranch dressing, blue 
cheese, red onions, spicy pecans,  
celery & roasted corn 

11.00 

JUMBO LUMP CRAB  mixed greens, roasted red peppers, 
avocado & champagne vinaigrette 

15.00 

SALADS 

MARINATED PRIME SKIRT STEAK  giardinera or caramelized onions 15.50 

FILET MIGNON tangled onions & maître d’ butter 29.50 

BBQ BABY BACK RIBS  hand cut fries & slaw 
19.75 

BUTTERMILK FRIED CHICKEN                 hand cut fries & slaw 19.00 

 half  13.00 

HERB GRILLED CHICKEN BREAST  brown rice, baby carrots, snow peas 
& meyer lemon vinaigrette

14.50 

WILD SCOTTISH SALMON port wine glaze & roasted vegetables 19.00 

MACADAMIA CRUSTED TILAPIA green beans, lemon butter sauce 16.50 

SEARED WHITEFISH green beans, lemon butter sauce 15.00 

FISH & CHIPS tartar sauce  11.75 

LUXBAR SPECIALTIES 

TRUFFLE FRIES 7.00 TRUFFLE MAC & CHEESE 8.00 

FRENCH FRIES 4.00 MAC & CHEESE 6.00 

ROASTED VEGGIES 7.00 TANGLED ONIONS 6.00 

BAKED SWEET POTATO 5.00 BROWN RICE 4.00 

BROCCOLI  4.00 COLE SLAW 3.00 

SIDES 

SHRIMP COCKTAIL            by the 1/4, 1/2, 1 lb.                             per 1/4 lb 6.00 

CHICKEN TENDERS BASKET  honey-mustard & house made bbq  8.00 

SWEET CHILI FRIED CALAMARI bell peppers, hoisin-chili sauce 11.50 

SESAME SEARED TUNA  soy sauce, wasabi & pickled ginger  12.00 

CRABMEAT AVOCADO lemon-caper remoulade 12.25 

TUNA TARTAR  tossed in sriracha mayo, with soy,  
wasabi, pickled ginger & wonton chips 

12.00 

QUESADILLAS  cheese or vegetarian 
add chicken, filet or crab $2.00 

8.00 

TRADITIONAL HUMMUS  assorted marinated vegetables &  
olive oil crostini 

9.00 

BUFFALO CHICKEN  tender buffalo fried boneless chicken & 
blue cheese dressing 

8.00 

GUACAMOLE fresh tortilla chips 8.00 

CRAB CAKES hot pink mayo & spicy slaw 9.75

BBQ BABY BACK RIBS  bbq sauce & slaw 10.00 

APPETIZERS 

DESSERTS 

WE FEATURE FEEL GOOD FOODS CREATED WITH FRESH, NATURAL INGREDIENTS.  
WE UTILIZE LOCAL PRODUCE, ORGANIC PRODUCTS AND IDENTITY ASSURED MEATS 
AND SEAFOODS WHENEVER POSSIBLE.  ALL OF OUR JUICES ARE FRESH SQUEEZED 
ON A DAILY BASIS AND OUR DRINK MIXES AND INGREDIENTS ARE FRESH AND 
CHANGE SEASONALLY.  

THE SUMMER OF LUX 

EGGS BENEDICT  hash browns 9.00 

CORNED BEEF HASH  three eggs any style & toast  9.00 

FILET & EGGS three eggs any style 14.00 

FRIED EGG SANDWICH challah roll, bacon & cheddar 9.00 

OMELET create your own 8.50 

EGGS ALL DAY 

LUX BURGER  pub cheese, apple smoked bacon, 
grilled onions & truffle fries 

11.00 

KOBE BURGER  truffle butter & caramelized onions 14.00 

HAMBURGER lettuce, tomato & onion 9.75 

NATURAL TURKEY BURGER award winning recipe 11.50 

VEGGIE BURGER basmati brown rice, veggies &  
cashews 9.50 

FRIED CHICKEN CLUB  lettuce, tomato & bacon 10.00 

HERB GRILLED CHICKEN BREAST  lettuce, tomato & garlic aioli 9.00 

MONACO CLUB roasted chicken, bacon, fried egg 12.50 

LUX CLUB roasted turkey, avocado &  
chipotle mayo 12.00 

BLACKENED TILAPIA SANDWICH  hot pink mayo 10.00 

BURGERS & SANDWICHES 

Bread Service Available Upon Request 

LUXBAR SNICKERS PIE 8.00 BANANA SPLIT 8.00 

MIXED BERRY SHORTCAKE 8.00 HOUSE MADE PIE 8.00 

COOKIE SUNDAE 8.00 DOUBLE CHOCOLATE CAKE 8.00 

SOUPS & COMBO’S 

WEEKEND SPECIAL 

JOIN US FOR ROAST PRIME RIB EVERY FRIDAY & SATURDAY NIGHT 
SERVED WITH TRUFFLE FRIES 

20.00 

Items & prices are subject to change without notice. 062409


