
Basket of Libby’s Warm dinner Biscuits 
& Trio of Spreads  6

Organic and Vegetarian 
Tomato Bisque  7 bowl / 3 cup
Buffalo Mozzarella Filled Gnocchi

Roasted Sweet Corn & Blue Crab 
Chowder  10 bowl / 5 cup
Crispy Corn ‘N Crab Fritter

Unfashionable French Onion Soup  9
Fresh Baked Sourdough Bread Bowl, 
Melted Bellweather Farms Gruyere

Wasabi Seared Yellowfin Tuna  15
Wakame Cucumbers, Sweet Ginger-Thai Chile Emulsion

Point Judith Calamari and 
Zucchini Fritti  11
Lemon Caper Aioli, San Marzano Tomato Dipping Sauces

South Philly “Beignets”  10
Melted House Mozzarella and Sweet Basil Filling, 
Super Smooth San Marzano Tomatoes

Vegetarian Trio  14
Santa Fe Black Bean Torta with Pico, Sicilian Grilled 
Eggplant Cake with Balsamic Garlic Candy, Classic Truffled 
Portobello and Coach Farm Goat Cheese Torte

Crispy Vegetarian Imperial Eggrolls  10
Shiitake, Tofu, Ponzu Pickled Cabbage, House Mustard 
and Peanut Dipping Sauces 

Mahogany Glazed Chicken  Drumettes  10
Crystals Ginger-Chile Glaze, Maytag Bleu Cheese Dip, 
Celery Sticks.

Our House Salad  10 lg / 6 sm
Simple Organic Greens, Cucumber, Cherry Tomatoes, Ricotta 
Salata, Golden Balsamic Vinaigrette

Libby’s Grilled Vegetable 
Chop Salad  11 lg / 7 sm
Truffle Roasted Seasonal Organics, Lemon, Shaved Reggiano

Hearts of Romaine Caesar  10 lg / 6 sm
Foccacia Croutons, Tuscan White Anchovy, Cherry Tomatoes

Asian Pear Salad  12 lg / 8 sm
Butter Lettuce, Maytag Blue Cheese “Beignets”, Candied 
Walnuts, Sherried Fig Vinaigrette

Southwestern Spinach Salad  
10 LG / 6 ind
Warm Cornflake Crusted Queso Fresco, Mandarin Styled Kashmir 
Oranges, Toasted Pumpkin Seeds, Citrus Chipotle Vinaigrette

Famous Iceberg Wedge  17 lg / 9 sm
Prosciutto, Maytag Blue Cheese, Applewood Bacon, Cherry 
Tomatoes, Onion Rings

Twice Baked Coach Farm
Goat Cheese Soufflé  12
Limestone Bibb Lettuce,  Organic Berries, 
Curried Hazelnut Dressing

Grilled Alaskan Salmon Salad 12
Chinatown Vegetables, Organic Greens, Wakame, Sesame 
Vinaigrette

Grilled Skirt Steak Salad 13
Organic Greens, Citrus-Chipotle Glaze, Aztec Slaw, 
Toasted Pumpkin Seeds

West Coast Prime Burger Salad 12
Leaf Spinach, Marinated Tomatoes, Charcoaled Peppers, 
Cucumber, Coach Farm Goat Cheese, Golden Balsamic 
Vinaigrette

Grilled Sea Scallop Caprese  15
Organic Greens, Cherry Tomatoes, Kalamata Olives, Golden 
Balsamic
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Peachtree Farms Deviled Eggs  10
Mote Marine American Sturgeon Caviar, Chives

Anderson Ranch Beef Tartar  12
Classic Mix, Cognac Dijonaise, Toasted Garlic Baguette

Yellowfin Tuna Sashimi  12
Lettuce Cups, Gingered Pineapple Salsa, Wasabi, 
Nobu’s Ginger Miso Dressing

Prosciutto di Parma Rollatini  10
Rosemary and Fig Marinated Mascarpone Filling, 
Toasted Pinenuts, Crostini

Made To Order Mozzarella  10
Fresh Basil, Pickled Red Onion,  Grilled Long Stem Artichoke, 
Aged Balsamic, Organic Olive Oil

Cold Plates

Hot Plates

Greens

Certain health risks may be associated with eating raw or under cooked seafood and meats. 20% Gratuity will be added to parties of 8 or more.

*Complimentary Grilled Chicken on any Large Salad.

*Add on to any Salad; Grilled Ashley Farms Breast of Chicken 6, Scampi Shrimp 8, Sliced 8 oz Wagyu Skirt Steak 8



Today’s Organic Omelet  10
Served with a Small Green Salad

Four Cheese and Pear “Tortelloni”  15
White Truffle Crema 

Chinese Chicken Dumpling Stir Fry  12
Water Chestnuts, Rainbow Veggies,  Shiitake Mushrooms, Green 
Onion, Tamarind Soy Broth

Libby’s Grilled Kobe Meatloaf 11
Yukon Mash Potatoes, Skinny Beans, Black n’ Tan Onion Ring

Chicken Cutlet Parmigiana 12
Penne Pasta, San Marzano Tomatoes

Mahi Mahi Tacos 13
2 Soft Flour Tortillas, Avacado, Aztec Slaw, Chipolte Sour 
Cream, Seasoned Fries

Organic Spinach Fettuccine “Carbonara”  15
Applewood Bacon, Sundried Tomatoes,  Caramelized Onions, 
Sweet Peas, Crispy Soft Boiled Egg

Ginger-Teriyaki Grilled Mahi-Mahi  14
Pickled Ginger, Wakame Cucumbers, Mustard Miso Glaze

Fried Gulf Grouper Sandwich  13
House Tartar, Lettuce, Tomato, Toasted Herb Bun

Shaved Philly Chicken Cheese Steak  12
Caramelized Onions, Melted White Cheddar

Vegetarian Black Bean “Sliders”  10
Avocado, Pico Di Gallo, Chipotle Sour Cream

Grilled Ashley Farms Breast of Chicken  12
Melted Gruyere, Prosciutto, Caramelized Onions, 
Toasted Ciabatta Bun

House Roasted Turkey Club  12
Applewood Smoked Bacon, Avocado, Beefsteak Tomato, 
Romaine Lettuce, Dijonnaise

Angelo’s Twin Meatball “Sliders” 11
Melted Provolone, San Marzano Tomatos, Krystal Buns

The “Libbstacker”  14
Our Family’s All Time Favorite
Truffled Kobe Meatloaf Club: Stacked with Prosciutto Di Parma, 
Melted White Cheddar, Crispy Shoestring Onions,Roasted 
Mushrooms, Romaine Lettuce, Beefsteak Tomato

Hand Helds 
All Sandwiches Served with Lion’s Head Fries

Luncheon Specialties
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Simply Grilled
Anderson Farms Grass Fed 
Filet Mignon Medallions   19

Mahi Mahi 16

Sustainable Salmon   16

Gulf Shrimp   19

Sea Scallops   20

Ashley Farms Chicken Breasts   14

Yellowfin Tuna “Chop Steak”  14

Wagyu Skirt Steak 17

Choice of Sauteed Asparagus, Steamed Broccoli 
Crown or Yukon Gold Potato Puree

Specialty Sauces  2 

House Steak Sauce, San Marzano Tomato Sauce, Ginger-Thai 
Emulsion, House Mustard, Doctor Pepper-Dark Cherry Glaze, 
Pinot Noir Jus, Barolo Sauce, Horseradish Crema, Balsamic 
Garlic Candy, Tamarind Soy Broth

Thanks For Voting Libby’s Your Favorite...

Ask about our private dining and catering

Business Lunch Special  9
Served with a cup of Libby’s Soup of the 
day. Guaranteed in 15 minutes. Ask your 
server for today’s feature.

Burgers 
All Burgers Served with Truffle Parmesan Fries

Half Pound Certified Prime Burger  10
Maytag Blue, Caramelized Onions, House Catsup

Half Pound Prime Burger “Cordon Bleu”  10
Prosciutto and Herbed Boursin Topping 

Ultimate Mushroom Cheeseburger  10
Melted Gruyere, Provolone, Fontina,  
Roasted Cremini Mushrooms

All Natural White Meat Turkey Burger 11
Queso Fresco, House Salsa, Cilantro, Avocado, Lettuce, Tomato

Ginger Teriyaki Yellowfin Tuna Burger  15
Pickled Ginger and Miso Mustard Glaze


