
salads  Make any salad a wrap, with classic fries +3  (with sweet potato fries +4)

Grilled Skirt Steak  | CAB skirt steak, tomato, red bell pepper, onions, and bleu cheese; tossed w/ chimichurri-vinaigrette.   20
Cashew Chicken  |  Chicken breast, spring mix, mandarin orange, and cashews; served with honey mustard on the side.   19
Chicken Caesar  |  Grilled chicken breast, shaved parmesean, croutons, creamy Caesar dressing; tossed with Romaine.   19
Balsamic Chicken  |  Marinated chicken, mixed greens, caramelized walnuts, and bleu cheese; balsamic on the side.  19
Iceberg Wedge  |  Topped with bleu cheese crumbles, bacon bits, onion, tomato and bleu cheese dressing.   17  ( chicken +7 )

The Greek  |  Spring mix, feta,  kalamata olives, tomato, cucumber, onion; house-made Italian dressing on the side.   18
BBQ Chicken  |  Chicken breast, spring mix, tomato, red onion, black beans, corn, bell pepper, cucumber, tortilla strips,
                                  jack cheddar cheese; tossed in tangy house-made Southwest dressing.   20

sandwiches  Served with Classic Fries, Spring Mix, Caesar.  ( sub half-wedge  +5 ) 

Skirt Steak ♥  |  CAB skirt steak with bell peppers, onions and topped with provolone cheese on a ciabatta roll.   18
Lemmo’s Burger ♥  |  Half-pound CAB ground beef, grilled and served with lettuce, tomato and onion.   17
Grilled Chicken  |  Grilled and served on a ciabatta roll with lettuce, tomato, mayo, and provolone cheese.   18
Bacon Club  |  Applewood bacon, lettuce, tomato and mayo; served on toasted wheat bread.   18

( Add-ons: mushrooms, avocado or bacon +2.5, pesto or jalapeños +1    - - -    Cheese: American, Provolone, Jack/Cheddar, or Bleu +2 )

entrées  Served with your choice of house side and Spring Mix, Caesar.  ( sub half-wedge  +5 ) 

Filet Mignon  |  8oz CAB filet seasoned with garlic butter and our house spice blend.   44  ( bacon wrapped +4 )

Ribeye Steak ♥  |  Our favorite! 22-ounce bone-in and perfectly marbled.   58  ( topped with sautéed mushrooms +4 )

New York Strip Steak  |  14-ounce cut and perfectly seasoned.   48  ( topped with bleu cheese +2 )

Tomahawk Pork Chop ♥  |   16-ounce bone-in prime pork chop perfectly grilled and served with a butter sauce.   40
Chicken Skewers  |  with bell peppers and onion. Served over a bed of rice with mandarin orange sauce or spicy teriyaki.   28
Baby Back Pork Ribs  |   Slow cooked and glazed with our bourbon BBQ sauce.    Half-rack  26   Full-rack  32
Roasted Half Chicken  |   Oven roasted and marinated with butter and herbs, and roasted potatoes.   26
Pacific Halibut  |  Seasoned with garlic butter and our house spice blend.   36
Scallops  |  Pan seared and served with a lemon sauce and mushroom risotto.   45
Fish and Chips ♥   |  Tender cod filets fried in our beer battered, served with classic fries, and tartar sauce.   24
Grilled Salmon  |  Choice of white wine shrimp sauce or spicy teriyaki.   30

pastas  Gluten-free** penne available as a substitution in all pasta +2   ( add garlic bread +4 )

Chicken Parmesan  |  Hand-breaded chicken breast layered with Mozzarella cheese; with a side of spaghetti marinara.   24
Chicken Picatta  |  Lightly breaded chicken breast sautéed with capers in lemon-butter sauce with linguini.   24
Pasta Aioli  |  For garlic lovers!! Linguini pasta tossed with extra virgin olive oil, garlic, and crushed red peppers.   16 ( chicken +7 )

Jambalaya  |  Mix of chicken, shrimp and sausage served over a bed of linguini in a cajun creole sauce.   25   ( optional bed of rice )

Spaghetti & Meatballs  |  Italian meatballs and Mama Lemmo’s homemade marinara sauce.   19
Bolognese  |  Our blush sauce with meat and served over linguini.   21
Chicken Marsala  |  Lightly breaded chicken breast sautéed with mushrooms in marsala wine over mashed potatoes.   24
Skirt Steak Pasta  |  Grilled CAB skirt steak over penne in our chimichurri-balsamic vinaigrette, topped with asparagus.   25
Paulie’s Special ♥  |   Shrimp, mixed peppers, and cilantro in jalapeño-lime tequila cream sauce with spinach fettuccini.   24
Shrimp Diablo     |  Sauteed shrimp and spicy marinara with mushrooms. Served over fettuccini!   25
Stir Fry     |  This has it all!!  Steak, chicken, shrimp, and veggies. Served over rice.   25
Shrimp Scampi  |  Jumbo shrimp sauteed in a garlic, lemon and herb sauce over linguini.   24
Lobster Ravioli  |  Lobster stuffed ravioli in house-made blush sauce; served with broccoli.   25
Veggie and Cheese Ravioli  |   Italian cheese ravioli in our house-made blush sauce; served with broccoli.   23  [Gluten-free**]

Sausage and Pepper Pasta  |  Penne in our blush sauce with red and green bell peppers and sausage.   24  ( sub pesto +2 )

Fettuccine Carbonara  |  Tossed with peas, sautéed mushrooms and pancetta with a light cream sauce.   24
Penne alla Vodka ♥  |  Panchetta, tomato, garlic, and penne tossed in a light blush sauce with a pinch of red pepper.   24 
                    ( chicken +7  |  steak +10)

sides  the perfect complement  (one house side is included with entreés | premium sides with entreé: +6)

house sides | seasonal veggie, mashed potato, classic fries, or rice pilaf  6 | baked potato or sauteéd mushrooms  7  (+4 w/ entree)

premium sides | sweet potato fries  10 | risotto  12 | asparagus  10 | loaded bacon-and-cheese baked or mashed potato  10

♥ - Lemmo’s House Favorites           - spicy!

Served with your choice of house side and Spring Mix, Caesar.  ( sub half-wedge  +5 )



SPARKLING
Brut, Chandon  Napa Valley  split 13

WHITES
Pinot Grigio, Antinori “Santa Cristina”  Tuscany  10 38
Rosé, Listel  France  ♥  10 38
Sauvignon Blanc, Kim Crawford  New Zealand  11 40
Chardonnay, CK Mondavi  California  9 34
Chardonnay, Landmark  Monterey/Sonoma  11 40
Chardonnay, Ferrari-Carano  Sonoma  ♥  13 50

REDS
Pinot Noir, BV Coastal  California  9 34
Pinot Noir, Sea Sun by Caymus Family  Central Coast  ♥  12 45
Merlot, CK Mondavi  California  9 34
Cabernet, CK Mondavi  California  9 34
Cabernet, Justin  Paso Robles  16 60
Cabernet, Rodney Strong  Alexander Valley  11 48
Cabernet, Rutherford Hill  Napa Valley  ♥  18 70
Zinfandel, Rosenblum  Paso Robles  9 34
Syrah, Qupe  Central Coast  11 42 
Red Blend, The Prisoner Wine Co.  Napa  18 70 
Red Blend, Walking Fool by Caymus Family  Suisun Valley 15 55 
Chianti, Santa Cristina  Italy  9 34

corkage: $15 per bottle

wine selections signature cocktails
Moorpark Mule   |  Svedka Vodka, Fever Tree ginger beer,
a squeeze of fresh lime, and Angostura Bitters.  10

Whiskey Sour   |  Maker’s Mark, fresh lemon and 
lime juices, simple syrup, and a dash of Angostura Bitters.  14

Kentucky Mule  |  Elijah Craig Bourbon, Fever Tree ginger 
beer, fresh lime and a touch of simple syrup.  14

The Spritzer  |  House sparkling wine, Luxardo Apertivio, 
fresh orange.  10

Dayna’s Margarita  |  Casamigos Blanco, 
DeKuyper Triple Sec, fresh lime, and sweet and sour.  ♥ 15

Top Shelf Martinis  |  Gin: Tanqueray, Bombay Sapphire 
Vodka: Grey Goose, Ketel One, Belvedere  15

non-alcoholic
Evian Sparkling Water        6.00
Beverages
Pepsi, Diet Pepsi, Sierra Mist, Dr. Pepper, Lemonade 3.50
Iced tea, Hot Tea, Coffee  3.50
Stella  non-alcoholic  5.00

Check us out online!!
www.LemmosGrill.Restaurant

Lemmo’s Family Dinners
(exclusively for takeout!)

Jambalaya Dinner   89
A platter of our guest favorite with chicken, shrimp and sausage served over a bed of linguini in 
our cajun creole sauce. Comes with a large house, or Ceasar salad, and dinner rolls with butter.

Penne alla Vodka   89
( add: chicken +7   skirt steak or salmon +12 )

Panchetta, tomato, garlic, and penne tossed in a light blush sauce.
Comes with a large house, or Ceasar salad, and dinner rolls with butter.

Family-Style Chicken Picatta   89
A tray of lightly breaded boneless skinless chicken breast sautéed with capers in lemon-butter
sauce with linguini. Comes with a large house, or Ceasar salad, and dinner rolls with butter.

** FINE PRINT:  We source the freshest ingredients available.  As such, our menu selections and pricing are subject to seasonality and availibility. 
Lemmo’s is pleased to offer gluten-free options for our guests. However, we are not a gluten-free establishment; and cannot fully ensure that cross contamination will not occur. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Individuals with certain health risks should tell their server about any food allergies or concerns so we may better accommodate your needs.

   Our Original: Dinner for four ... Food for five!!   79
Can you say left overs?!?!?

Huge platter of our famous Spaghetti & Meatballs with a large house or Ceasar salad.
Comes with dinner rolls!

appetizers  A great way to start!

Potato Skins  |  Topped with cheese and bacon; served with guacamole and sour cream   12
Mama’s Meatballs (6) ♥  |  On top of toasty baguettes with Mama Lemmo’s homemade marinara and Mozzarella cheese!!   12
Seared Ahi  |  Sashimi grade Ahi; served with mixed greens, oranges, cucumber, and wasabi dressing.   16    ( full size salad  24 )

Garlic Fries  |  Crispy fries covered in sauteed chopped garlic.   7      ( Add to an entree +4 )

Popcorn Chicken  |  With home-style ranch dressing.   11      ( Tossed in Ranch, BBQ, Teriyaki, or Hot Wing Sauce +1 )

Wagyu Beef Sliders  |  Served with lettuce, onion, and tomato; with a side of classic fries.   14      ( Add cheese +2 )

Southern Style Hot Wings  |  Crispy wings rubbed in a house-made seasoning. Mild, Hot, Teriyaki or BBQ.    Half  8   Full  14
Popcorn Shrimp  |  With house-made cocktail sauce.   13      ( Tossed in Ranch, BBQ, Teriyaki, or Hot Wing Sauce +1 )

Bruschetta  |  Toasty baguette with roasted garlic, marinated tomato, basil and extra virgin olive oil.   9
Bacon-Wrapped Shrimp (3)  |  Jumbo shrimp wrapped in Applewood smoked bacon.   15
Calamari  |  Served with lemon and marinara sauce.   11


