
F R E N C H  O N I O N  S O U P
16

G R E E N M A R K E T  C R U D I T É
hummus & aleppo pepper

14

G U L F  S H R I M P  C O C K TA I L
1/2 dozen 

24

C R I S P Y  C A L A M A R I
cherry peppers &  

saffron aioli
15

E S C A R G O T S
garlic butter 
& puff pastry

19

E S T

2 0 0 4

add grilled chicken, steak, shrimp or salmon +9

K A L E  C A E S A R *
16

M E D I T E R R A N E A N 
romaine, pepperoncini, feta, cucumbers, black olives, roasted 

red peppers, crispy spiced chickpeas & oregano vinaigrette
19

R O A S T E D  B E E T S
goat cheese, citrus & sherry shallot vinaigrette 

18

F I L E T  M I G N O N 
served with french fries  

& field greens
45

S K I R T  S T E A K 
served with french fries  

& field greens
35

C O T E  D E  B O E U F  F O R  T W O
& potato gratin

95

S
T
E
A
K
S

CHOOSE A SAUCE:

green peppercorn

shallot bordelaise

chimichurri

butter maître d’hôtel

A P P E T I Z E R S •  S A L A D S •

•  S I D E S  • 

P E I  M U S S E L S  M E U N I È R E
shallots, parsley & white wine

french fries
28

M A R K E T  C AT C H
chickpea & israeli couscous stew,

harissa & toasted almonds
36

1 6  O Z .  P O R K  C H O P *
white bean cassoulet,  

apple-rosemary slaw & crackling
34

FA R R O T T O
pumpkin, pomegranate 
& smoked walnuts 26

PA N - R O A S T E D  C H I C K E N 
crushed potatoes, mushrooms

& mustard jus
32

B R A I S E D  L A M B  S H A N K
celery root purèe, brussels sprouts & bacon  

38 

L A N D M A R C  H A M B U R G E R  
O R  C H I C K E N  B U R G E R *
brioche bun, french fries 

& field greens
19

add cheese to a burger: 
american, gruyère, blue, 
cheddar, mozzarella +3

•  E N T R E E S  •

S A U T É E D  B R O C C O L I  R A B E 

B R U S S E L S  S P R O U T S  &  B A C O N

W H I T E  B E A N  C A S S O U L E T

G R A F T O N  C H E D D A R  
M A C A R O N I  &  C H E E S E

P O TAT O  G R AT I N

B A S K E T  O F  F R I E S

10

M A R G H E R I TA
mozzarella, san marzano tomatoes & basil

18

S A L C I C C I A
italian sausage, mozzarella, broccoli rabe 

& calabrian chili
19

W I L D  M U S H R O O M
aged parmesan & sweet garlic

19

G R I L L E D  P I Z Z A S

C L A S S I C  R I G AT O N I  P O M O D O R O
san marzano tomatoes, 

fresh basil & aged parmesan
21

O R E C C H I E T T E  A L L A  N O R C I N A
 italian sausage, fresh rosemary & cream

25

B U C AT I N I  A L L’ A M AT R I C I A N A
pancetta, tomato, chili flakes 

& aged parmesan 27

P A S T A S

MEMBER OF MONTEREY BAY AQUARIUM SEAFOOD WATCH 

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness

@EAT_LANDMARC @CHEFMARCMURPHY

F A L L

D I N N E R



DAVID  LOMBARDO  WINE & BEVERAGE DIRECTOR    @THISTASTESGOOD

TAP BEER

SIXPOINT CRISP PILSNER [new york] ABV: 5.4% 8

MONTAUK DRIFTWOOD ALE [new york] ABV: 6% 8

GREENPORT HARBOR OTHERSIDE IPA [new york] ABV: 7.5% 9

BROOKLYN LAGER [new york] ABV: 5.2% 8

BOTTLE  BEER

AMSTEL LIGHT [netherlands] ABV: 3.5% 8

CORONA EXTRA  [mexico] ABV: 4.5% 8

PERONI [italy] ABV: 4.7% 8

LAGUNITAS IPA [california] ABV: 6.2% 8

ALLAGASH WHITE [maine] ABV: 5.1% 9

FULL SAIL AMBER  [oregon] ABV: 6% 8

TWO ROADS SAISON  [connecticut] ABV: 4.8% 8

ORIGINAL SIN HARD CIDER  [new york] ABV: 6% 8

LEFT HAND NITRO MILK STOUT  [colorado] ABV: 6% 9

•  W H I T E  •

PINOT GRIGIO cuvee michela [italy] 13

SAUVIGNON BLANC archer roose can [central valley, chilé] 13

SAUVIGNON BLANC sancerre, francois millet [loire, france]  16

VERMENTINO prelius [toscano, italy]  14

CHARDONNAY frank family vineyards [carneros, california] 18

CAVA freixenet brut nv [penedés, spain] 13

PROSECCO  archer roose can nv [veneto, italy]  13

CHAMPAGNE moet & chandon brut imperial [france] 24

ROSÉ CAVA segura viudas brut rose nv [penedés, spain] 13

•  S P A R K L I N G  •

•  R E D  •

•  R O S É  •

ARCHER ROOSE ROSÉ  can [provence, france]  13

SCHIAVA  elena walch [alto adige, italy)  13

GRENACHE-SYRAH domaine de beaurenard [rasteau, rhone, france] 15

CARMENERE archer roose can [central valley, chilé]  13

TEMPRANILLO senorio de pecina reserva, [rioja, spain]  17

MERLOT-CABERNET clos castelot [saint-émilion, bordeaux, france]  16

CABERNET SAUVIGNON routestock [napa, california]  18

•  W H I T E  •

GRUNER VELTLINER forstreiter [kremstal, austria]  28

ALIGOTE olivier leflaive [burgundy, france] 32

RIESLING hugel [alsace, france]  28

SAUVIGNON BLANC villa russiz [colli, italy] 28

SAUVIGNON BLANC frenzy [new zealand] 28

SAUVIGNON BLANC  sancerre, pascal jolivet [loire, france] 34

SAUVIGNON BLANC merry edwards [russian river, california] 48

PINOT BLANC hugel [alsace, france]  38

ALBARIÑO  do ferreiro [rias baixas, spain] 32

VIOGNIER  laurent miguel [languedoc, france] 28

CHARDONNAY christian moreau 1er cru ‘vaillon’ [chablis, france] 46

CHARDONNAY landmark ‘overlook’ [sonoma, california] 36

CHARDONNAY ridge ‘monte bello vineyard’ [santa cruz, california] 52

•  R E D  •

PINOT NOIR bethel heights [willamette, oregon] 38

PINOT NOIR bergstrom ‘cumberland reserve’ [willamette, oregon] 42

TEMPRANILLO el coto crianza [rioja, spain] 28

GRENACHE-SYRAH  roger perrin [châteauneuf du pape, france] 42

CINSAULT-SYRAH  massaya [beqaa valley, lebanon] 32

CABERNET-MERLOT château du taillan [haut-medoc, bordeaux] 38

CORVINA solane ‘valpolicella classico’ [veneto, italy] 28

NERO D’AVOLA tenuta rapitala [sicily, italy] 28

NEBBIOLO nino negri [lombardy, italy] 30

GRENACHE-SYRAH owen roe ‘sinister hand’ [columbia valley, washington] 36

MALBEC santa julia [mendoza, argentina] 28

MALBEC catena [mendoza, argentina] 38

CABERNET SAUVIGNON justin [paso robles, california] 32

CABERNET-MERLOT-CAB FRANC  quintessa [napa, california]        135

ZINFANDEL  ridge lytton springs [sonoma, california] 42

•  C O C K T A I L S  • •  B E E R  •

ROSÉ PUNCH 14

sparkling cava, rosé wine, white rum, citrus, peach & strawberry

MOSCOW MULE 15

stoli vodka, ginger beer & fresh lime

PM KICK 15

tanteo jalepeño tequila, fresh watermelon, agave & cilantro

DOUBLE BARREL AGED MANHATTAN 110+ DAYS 16

high west rye whiskey, sweet vermouth & bitters

BURNT ORANGE NEGRONI 15

botanist gin, aperol, vermouth & charred orange

CLASSIC SIDECAR 16

hennessy vsop privilége, grand marnier & lemon

MEZCAL BOULEVARDIER 16

montelobos mezcal, campari, vermouth & agave

SEA SMOKE 15

tanteo chipotle tequila, pineapple & ardbeg scotch spritz

THE OUTSIDER 15

old crow bourbon, cherry heering (contains nuts) & luxardo maraschino

D R I N K S

H A L F  B O T T L E S

B Y  T H E  G L A S S

L A N D M A R C

CABERNET SAUVIGNON the mascot 2011 [napa valley, california]   115 

CABERNET SAUVIGNON quintessa 2014 [napa valley, california]    220 

CABERNET SAUVIGNON silver oak 2013 [napa valley, california]    129 

CABERNET SAUVIGNON cakebread 2015 [napa valley, california]   100

CABERNET SAUVIGNON caymus 2016 [napa valley, california]      100

CABERNET-MERLOT lynch bages 2011 [bordeaux, france]              140

O N L Y  A T


