
Baked French Onion………………………………………………………..…..9

garlic, crostini, melted gruyere, crispy onions 


Crispy Brussels Sprouts………………………………………………………..15

brussels sprouts, pancetta, parmesan, garlic mayo 


Tuna Crudo…………………………………………………………………………15

tuna, citrus, jalapeño, crispy capers, chives, olive oil 


Clams Casino……………………………………………………………………….13

clams on half shell, garlic butter, herb bread crumbs, charred lemon


Pretzel Charcuterie……………………………………………………………..19

soft pretzel, beer cheese, seasonal fruit, cured meats, 


peach bourbon wings……………………………………………………………..11

wings, picked celery ribbons, honey mustard aioli 


burnt ends…………………………………………………………………………..17

hot honey  pork, pickled peppers, crispy onions, smoked gorgonzola dip

Strawberry Burrata…………………………….…17

burrata, prosciutto, strawberries, arugula, basil 
almonds, honey balsamic vinaigrette 

add chicken +5  steak +11  salmon +9 


the library house…………………………………15

romaine & iceberg, tomato, carrot, cucumber, radish, 
champagne vinaigrette 

add chicken +5  steak +11  salmon +9 


Grilled Caesar…………………………….17

heart of romaine, croutons, caesar dressing, 

shaved parmesan 

add chicken +5  steak +11  salmon +9 




           served with 
garlic mashed potatoes, 

           grilled asparagus, house steak sauce 

filet 8 oz ……………………………………………..45


strip 12 oz……………………………………………..39


library steak……….…………………………………37

roasted garlic, gruyere cheese, crispy onions 


Add sautéed mushrooms & onions….3

Add lobster tail……………..18

    


Pan Roasted Halibut……………………………….38

sweet pea risotto, charred asparagus, lemon tarragon 
butter sauce 


Mediterranean Salmon…………………………….33

herb couscous, roasted tomatoes, kalamata olives, 
capers, white wine butter, parmesan 


Blackened Mahi……………………………………..35

coconut jasmine rice, pineapple cucumber relish


Heirloom Tomato Pappardelle……………….…23

house made pappardelle, roasted tomatoes, white wine, 
tomato coulis, fresh mozzarella, basil, toasted 
breadcrumbs  

add chicken +5  steak +11  salmon +9 


Seafood Fra Diavolo………………………………33

clams. Mussels, calamari, shrimp, house made angle 
hair pasta, spicy tomato broth 


Pasta Luca…………………………………………….25

spiral macaroni, Italian sausage, bacon, green peppers, 
onions, tomatoes, mozzarella cheese 


Crispy Duck Legs……………………………………31

smoked cheddar grits,  sweet corn ragu, blackberry 
bourbon sauce, 


Veal or Chicken Milanese……………………39/31

arugula, roasted tomatoes, lemon vinaigrette, shaved 
parmesan, pickled shallots 


Veal or Chicken Piccata……………………39/31

lemon, caper butter sauce,  parmesan, herb couscous 


Crispy Pork Belly Burger………………………..21

house grind patty, smoked cheddar, arugula, 

hot honey pork belly, picked jalapeños, garlic aioli; 
duck fat garlic parmesan fries 


All entrees served with 
mini pasta Luca and salad 



Espresso Martini…………………………..11

espresso, titos, vanilla vodka, simple syrup 


Old Fashioned……………………………..11

four rose bourbon, simple syrup, bitters, cherry 
juice 


Daisy’s Reverie…………………………….11

Vanilla vodka, passion fruit liqueure, lime 
juice, prosecco sidecar 


Hemingway in Paris………………………11

Breckinridge gin, liquor de violet, prosecco, 
lemon juice, simple syrup 


Wharton After Dark…………………….11

High west double rye, cynar, luxardo liquere, 
dry vermouth 

Steinbeck Sunset…………………………..11

Reposado tequila, anexo tequila, cinnamon agave 
syrup, chocolate bitters, orange bitters  


The Gatsby…………………………….……11

Blanton peach brown sugar syrup, aromatic bitters 


A Midsummer Mockingbird…………….11

Four roses, cucumber,  mint elderflower syrup


Summer at Green Gables…………………11

Ketel one vodka, watermelon juice, lime juice, 
simple syrup, basil, ginger beer


Mrs. Dalloway………………………….…11

Hendricks gin, lavender honey syrup, lemon juice, 
soda water 

The Secrete Garden…………………..……..8

Strawberry syrup, coconut milk, pineapple juice 


Chocolate………………………………………8

Coconut milk, heavy cream, vanilla syrup, 
simple syrup, chocolate sauce 


The Watermelon Seed………………..….….8

watermelon juice, lime juice, simple syrup, soda 
water


Blueberries for Sal…………………………..8

blueberry syrup, sour mix, lime juice, egg white 

Budweiser, Bud Light, Blue. Light, Corona, 

Michelob Ultra, Miller Lite, Yuengling, 

1911 hard cider, 42 north porter 


Ask your server what is available 




Cabernet Sauvignon, Cannonball…………..……….12

Napa Valley, California 


Cabernet Sauvignon, The Stag………………….……13

Sonoma, California 


Merlot, 14 Hands…………………………………….…11

Columbia Valley, Washington 


Malbec, Luigi Bosca………….………………………..14

Mendoza, Argentina 


Pinot Noir, Mark West…………………………….……11

Sonoma, California 


Red Blend, Angels and Cowboys……………….……13

Sonoma, California 

Cabernet Sauvignon, Caymus 375 ml bottle……….55

Napa Valley, California 


Cabernet Sauvignon,, Lui Martini……………………….89

Napa Valley, California


Gamay, Albert Bichot………………….……………….49

Beaujolais, France


Merlot, Decoy………………………………………….…47

Sonoma, California


Pinot Noir, Belle Glos………….………………………71

Monterey, California 


Pinot Noir, Greenwig…………………………….………37

Willamette, Oregon


Chianti, Lamole Di Lamole……….……………….……67

Chianti, Italy 


Blaufrankisch, Paul Achs……….……………….……41

Burgenland, Austria 


Zinfandel, Orin Swift 8 years Dessert……….……79

Napa Valley, California 

Chardonnay, Black Stallion………………………….11

Napa Valley, California 


Chardonnay, Kendall Jackson. ………………….……14

Santa Rosa, California


Sauvignon Blanc, Squealing Pig ………………………..11

Marlborough, New Zealand


Pinot Grigio, Ca’Bolani…………………….……………11

Friuli, Italy


Moscato, Castello Del Poggio……………………….9

Provincia di Pavia, Italy 


Rose, Minimalista…………………………….……………9

Mendoza, Argentina 


Prosecco, Machio……………….………………………..9

Veneto, Italy 


Chardonnay, Martin Ray………………………….…….53

Sonoma, California 


Chardonnay, Stag’s Leap  ………………………………57

Nappa, California


Gruner Vetliner, Dr. Frank ………………..……….…31

Finger Lakes, New York 


Bordeaux Blanc, Villa Pereire ………….……………37

Bordeaux, France 


Moscato D’Asti, Saracco- 375 ml Bottle……………23

Castiglione Tinella, Italy 


Vermentino, Riva De La Rosa…………………………..49

Veneto, Italy 


Champagne, Moet & Chandon Imperial……………….121

Champagne, France








