
 
 
 

LUMBERYARD MENU 
 

GRILLED POMEGRANATE-SOY GLAZED SALMON 33 gfo 
w/pan roasted cauliflower, yukons, broccolini, orange butter 

 
PARMESAN & PANKO CRUSTED SOLE FILET  32 

w/wild rice blend, sauteed spinach, almonds, capers, lemon butter 
 

PAN ROASTED WHITE SEA BASS  34  gf 
w/corn & pea ragout, mushrooms, shaved Yukon potatoes, lemon butter 

 
FISH & CHIPS  24 

Made with the best Alaskan White Cod Filets 
 

LUMBERYARD MEATLOAF  24   
wrapped in bacon, served with whipped potatoes and mushroom demiglaze 

 
CHICKEN POT PIE  24 

roasted chicken, carrots, celery, mushrooms, onions, shallots and garlic 
 

ROTISSERIE CHICKEN  33  gf 
half a natural free range chicken with whipped potatoes, carrots, broccolini, natural jus 

 
BBQ BABY BACK RIBS  38 

slow cooked, falling off the bone pork ribs w/sweet potato fries 
 

 GRASS FED FILET MIGNON  49  gfo 
mashed potato, grilled asparagus, bone marrow butter, demiglaze 

 
ESPRESSO RUBBED RIBEYE STEAK 48  gf 

Center cut, grilled  & served w/steak fries, shallot demiglaze 
 

HOUSE-MADE PASTA   
Almost all pastas available w/gluten free fusilli—+$3 

 
SPINACH & RICOTTA CAVATELLI w/artichoke hearts, mushrooms, capers, romesco & parmesan 24  v 

 
PENNE PASTA w/chicken, tomato-vodka sauce, fresh basil, parmesan  25  vo 

 
BUCATINI W/ GRILLED PRAWNS w/tomato sauce, parmesan, Calabrian chile oil  29   

 
BEEF STROGANOFF w/filet tips, mushrooms, house-made mandilli (handkerchief) pasta  30   

 

BURGERS AND SANDWICHES 
Choice of side: french fries, sweet potato fries, mashed potatoes, cole slaw or sautéed spinach 

 
 ANGUS CHUCK CHEESEBURGER 21  gfo   

Avocado $2, + Bacon $2, +Bleu Cheese $2, +Caramelized onions $2, Gluten Free Bun+$3 
 

THE BEYOND BURGER  23 gfo 
w/special house sauce, avocado, lettuce, tomato, caramelized onions, pickles on brioche bun 

 
SLOW ROASTED ANGUS BEEF FRENCH DIP  27  gfo   

 thinly sliced w/caramelized onions & swiss cheese, served au jus with sour cream horseradish 
 

FRIED CHICKEN SANDWICH  23  gfo 
served on brioche bun with jack cheese, cilantro slaw, jalapeno aioli 

 
GRILLED HALIBUT SANDWICH  25 gfo 

served on toasted ciabatta w/arugula, tomato, avocado aioli 
 
 



 
 

STARTERS 
SKILLET CORN BREAD w/cheddar & green chile 14 

 
GRILLED ARTICHOKE w/lemon aioli  17  v, gf 

 
LUMBERYARD PLANKS 15 

crispy zucchini served with lemon aioli 
 

SHRIMP TAQUITOS 17 
w/salsa verde & cotija cheese 

 
AHI TARTARE 23 

w/avocado, cucumber, green onions, soy-yuzu,  
olive oil, sourdough crisps 

 
FRIED CALAMARI w/lemon aioli  21 

 
KUNG PAO CALAMARI  w/sweet & spicy sauce  23 

 
MEZZE TRIO  18  V, GFO 

olives, hummus, edamame puree, muhamara, lavosh 
 
 
 

SALADS 
Salad Add-ons:  

Chicken Breast +9, Salmon+14, Grilled Shrimp (3) +12 
 

CLASSIC CAESAR  15  gfo 
chopped romaine, Caesar dressing, parmesan, croutons 

 
THE WEDGE 16 gf 

w/bacon, tomatoes, green onions, bleu cheese, half wedge $9 
 

CHOPPED SALAD  17  gf 
w/iceberg, romaine, radicchio, endive, mozzarella, parmesan, 

tomatoes, garbanzos, red wine/oregano vinaigrette 
 

ROASTED BEET SALAD  17  gf 
w/goat cheese, mixed greens 

candied walnuts, granny smith apple vinaigrette 
 

COBB SALAD  24  GF 
grilled chicken, avocado, tomatoes, bleu cheese, egg 

applewood smoked bacon, choice of dressing 
 

CRABCAKE SALAD  31 
w/arugula, frisee, pears, grilled asparagus,  

bleu cheese crumbles, lemon vinaigrette, siracha aioli 
 

GRILLED SALMON SALAD 29  gfo 
oregano-lemon marinated salmon, couscous, lemon, parsley,  

cucumber, green olives, kale, feta, shaved onion, lemon vinaigrette 
 
 
 

 

 
 
 

**TINNED FISH** 
The finest seafood from around the world—served 

in the tin w/an array of  pickled veggies & crackers. 
Please ask for our list of over 45 tins & experience 

the magic of tinned fish!!! 

 
SOUP 

BOSTON CLAM CHOWDER  14 
made w/applewood smoked bacon 

OR  
FRENCH ONION  14 

caramelized onions, gruyere cheese 

 
SIDES 

ROASTED CAULIFLOWER  15 
hummus, salsa verde, feta cheese 

 
MASHED POTATOES  9  MAC N’ CHEESE  14 

 
FRENCH FRIES  8, SWEET POTATO FRIES  9 

 
SAUTEED SPINACH OR BROCCOLINI 12 

 
COLE SLAW  9 

 
CONSUMING RAW OR UNDERCOOKED MEATS,  
POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY  
INCREASE YOUR RISK OF FOODBORNE ILLNESS. 

 

Executive Chef: Josue Tavares “Primo” 
 
 

gf=gluten free, gfo=gluten free option, v=vegetarian, 

vo=vegetarian option 

 
PLEASE TELL US OF ANY FOOD ALLERGIES 

BEFORE ORDERING—THANK YOU!!! 
 

20% Gratuity added to parties 10 or more 

 

ORDER ONLINE  
FOR PICK UP & DELIVERY 

LBLUMBERYARD.COM 
 
 

L U M B E R YA R D  
384 FOREST AVENUE  LAGUNA BEACH 

LBLUMBERYARD.COM 
949.715.3900 

 
12-12-25 

 
 
 
 
 
 

 

http://WWW.LBLUMBERYARD.COM

