
THE
LANDINGS

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, 
especially if you have certain medical conditions. Prices do not include Tax (7%) or Service Charge (20%)         

Neapolitan pizza, fresh mozzarella, basil, tomato
     Cauliflower Crust $3

Five chicken tenders, served with choice of 
honey mustard, ranch, or BBQ dipping sauce

MUSSELS PROVENCAL

PIZZA OVEN

SMALL PLATES

SOUP DU JOUR
Ask your server

SHRIMP "CEVICHE" TOSTADA
Cooked & chilled shrimp, cucumber, avocado, tomato,
cilantro, pickled onion

SPICY BLACK BEAN FRITTERS
Cilantro mint raita, mango salsa, arugula

FRIED CALAMARI
Cherry pepper relish, lemon aioli, fresh lemon

CHICKEN WINGS
10 crispy chicken wings, served tossed in buffalo sauce,
BBQ, or plain, with celery sticks, ranch or blue cheese

TUNA NACHOS
Marinated tuna, wonton chips, avocado, 
green onion, sesame seeds, sriracha aioli, 
lemon zest, sweet soy reduction

CHICKEN FINGERS

PEI mussels, diced tomatoes, garlic, parsley, 
white wine, butter, grilled bread

FRESH HOUSE 10" DOUGH

16

16

13

15

16

18

THE MARG

BIG BEN
Pepperoni, sausage, bacon, shredded mozzarella, 
ricotta cheese with red sauce
     Cauliflower Crust $3

HANDHELDS

ROASTED MUSHROOM &
POBLANO CIABATTA
Wild roasted mushrooms with roasted poblano garlic herb aioli,
gruyere, avocado, arugula
with choice of sidewinder fries, onion rings, or fresh fruit

LANDINGS BURGER
Landings smash burger, comeback sauce, house pickles, lettuce,
tomato, onion
choice of sidewinder fries, onion rings, or fresh fruit
Add Bacon $2
Add Egg $2

BIRRIA TACOS
Three beef braised tacos in corn tortillas, melted Oaxacan cheese,
cilantro, lime, chopped onions, consommé
choice of sidewinder fries, onion rings, or fresh fruit

STEAK SANDWICH
Prime rib with chili crisp mayo, shitake mushrooms, gruyere,
arugula, on a toasted hoagie
choice of sidewinder fries, onion rings, or fresh fruit

15

15

19

13

15
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Trillium's Lakefront
Bar & Grill

CUP 6 BOWL 8

BEEF SHORT RIB SAMOSAS
Braised beef short rib, avocado puree, 
pickled onions, aji Amarillo

15

FISH SANDWICH MP
Grilled or blackened market fish with zesty purple cabbage,
avocado, lemon garlic aioli
with choice of sidewinder fries, onion rings, or fresh fruit

21

AIRLINE CHICKEN
Garlic herb brined & grilled, with apricot sage & pistachio chutney,
jasmine rice, grilled asparagus

32

SHRIMP & MUSSEL LINGUINI 34
PEI mussels, sautéed shrimp, chorizo, garlic, tomatoes, parsley,
white wine, butter

GRILLED CAB RIBEYE
Coffee rubbed 12 oz. ribeye, roasted poblano herb butter with 
chili crisp fingerlings, grilled asparagus

43

FROM THE FIELD

SPRING SALAD
Mixed greens, feta, heirloom grape tomatoes, thin sliced red onion,

cucumbers, balsamic vinaigrette

Add Grilled Marinated Chicken Breast (7), Shrimp (10), Salmon (12)

KALE CAESAR
Kale marinated in Caesar dressing with chopped focaccia, 

white onion, parmesan cheese

Add Grilled Marinated Chicken Breast (7), Shrimp (10), Salmon (12)

12

12

MANDARIN GRILLED CHICKEN SALAD 21
Romaine & mixed greens, shaved cabbage, wonton strips, 

green onion, toasted peanuts, grapefruit segments, 

Asian sesame dressing

GREEK SALMON SALAD
Romaine, fresh dill, baby spinach, cucumber, red bell pepper, 

cherry tomato, kalamata olives, pickled red onion, feta, 

yogurt tahini dressing, lemon wedge

26

SHROOM PIE
Olive oil & garlic base with mixed herb roasted mushrooms, 
ricotta, pecorino, & mozzarella cheese
     Cauliflower Crust $3

FISH & CHIPS
Beer battered fish with fries, lemon wedges, coleslaw,
tarter sauce
with choice of sidewinder fries, onion rings, or fresh fruit

24

CRAB CAKE BLT
Maryland style crab cake with arugula, tomato, bacon
served on a ciabatta bun with garlic herb aioli
choice of sidewinder fries, onion rings, or fresh fruit

19

ENTREES

12

AVAILABLE AFTER 5:30 PM

Gluten Free
Vegetarian Option


