
L INDYS

CAESAR $ 14

$ 16

$ 13

BEET  SALAD

WEDGE

roma ine ,  crouton ,  shaved parmesan ,  caesar ,
parmesan cr i sp

(v )  greens ,  arugula ,  bee ts ,  goat cheese ,  red on ion ,
fr i ed  brussels  sprouts ,  p ep i tas ,  orange v ina igret te

iceberg ,  fr i ed  on ion ,  bacon,  mar inated tomato,
gorgonzola crumbles ,  cho ice of ranch or bleu  cheese

PARMESAN TRUFFLE  FR I ES

Ce r ta i n  menu  i t em s  a re  p repa red  f r e s h  upon  o rde r.  Con sum i ng  raw  o r  u nde rcooked  mea t s ,  pou l t r y,  s ea food ,  s he l l f i s h ,  o r  eggs  may

e leva te  you r  r i s k  o f  f oodbo r ne  i l l ne s s .  K i nd l y  i n f o rm  you r  se r ve r  o f  an y  d i e ta r y  r e s t r i c t i on s ,  a l l e rgen s ,  o r  i n to l e rance s .  

 * * (g f ) * *  =  g l u ten  f r ee  * * ( v ) * *  =  vege ta r i an

$ 14

$ 16

$ 12

$ 17

CHEESE  CURDS

CR ISPY  BRUSSELS  SPROUTS  

BANG BANG SHR IMP

(v )  h erbed parmesan ,  b lack truffle  o i l ,  garl ic a iol i

(v )  breaded wh i t e  cheddar ,  sp icy  ranch

(v )  fr i ed  sprouts ,  parmesan ,  ch i potle  a iol i ,
balsam ic glaze

fr i ed  shr imp ,  m i x ed greens ,  bang bang sauce ,
scall ion ,  l emon

FAMILY  OWNED &  OPERATED  S INCE  1965

HOT HONEY  CALAMAR I $ 18

$ 14

$21

$7

COCONUT  SHR IMP STARTER

L INDY ’S  OR IG INAL  NACHOS

CH ICKEN TORT I L LA SOUP

beer  battered ,  m i x ed greens ,  p eppadew pepper ,
gr i l l ed lemon

hand breaded coconut  shr imp ,  m i x ed greens ,  honey
ch i l i  glaze

(v )  corn tort i l la ch i ps ,  cheddar jack ,  tomato,
scall ion ,  c i lantro,  sour cream,  f i r e  roasted salsa .   
add :  gr i l l ed ch icken +6  |  s t eak  +8  |  guacamole +4

$ 19LL  CHOPPED
roma ine ,  ch icken ,  tomato,  black bean & corn salsa ,
bacon,  red on ion ,  cheddar jack ,  tort i l la s tr i p s ,  ranch
 

HANDHELDS

CLASS IC ‘65  BURGER $ 18

$ 19

$20

MUSHROOM SWISS  BURGER

SMOKED GOUDA BURGER

angus beef ,  l e t tuce ,  tomato,  red on ion ,  p ickles ,
wh i t e  cheddar ,  toasted bun

angus beef ,  sauteed mushrooms ,  swiss  cheese ,
garl ic a iol i ,  toasted bun

angus beef ,  garl ic a iol i ,  bacon on ion jam,  fr i ed
egg ,  smoked gouda ,  toasted bun

CAL IFORN IA WRAP $ 19

$ 19

$ 19

F I SH  TACOS

SWEET  BEFORE  THE  HEAT

sl iced turkey  breast ,  roma ine ,  bacon,  ranch
dress ing ,  tomato,  guacamole ,  cheddar jack
cheese ,  sun-dr i ed  tomato tort i l la

beer  battered fr i ed  cod,  c i lantro l ime coleslaw,
avocado rel i sh ,  ch i potle  a iol i ,  dual  corn
tort i l las ,  scall ion ,  l ime  wedges

but term i lk  fr i ed  ch icken breast ,  c i lantro l ime
coleslaw, sweet  ch i l i  buffalo sauce ,  p ickle  ch i ps ,
class ic bun

$ 18CH I POTLE  CH ICKEN CLUB
gr i l led ch icken ,  l e t tuce ,  tomato,  red on ion ,
avocado,  pepper  jack ,  ch i potle  a iol i ,  focaccia
bread .   add bacon +2

L INDYSLANDING .COM

SOUP OF THE  DAY

add to any salad :  ch icken breast  +6  |  gr i l l ed shr imp + 1 0
gr i l l ed or blackened salmon + 1 0  |  gr i l l ed s teak  +8

served with  cho ice of fr i e s ,  ch i ps ,  coleslaw or fru i t
upgrade to parmesan truffle  fr i e s  +5

F I SH  &  CH I PS $27

$23

$26

CH ICKEN P ICCATA

J IM’S  JAMBALAYA

beer -battered wh i t e  f i s h ,  french fr i e s ,  coleslaw,
tartar sauce ,  l emon .   sub  truffle  fr i e s  +5

l ightly  breaded ch icken ,  l emon caper  sauce ,
seasonal vegetable ,  mashed potatoes

andou i l le  sausage ,  gulf  shr imp ,  ch icken ,  r ice  p i laf ,
s p icy  cajun tomato sauce

$35

$37

CEDAR PLANK SALMON

STEAK FR I T ES

8oz f i l e t ,  honey  ch i l i  glaze ,  s easonal vegetable ,
s t icky  r ice ,  s esame seeds ,  scall ion

mar inated hangar steak ,  d i jon herb  but ter ,
parmesan truffle  fr i e s ,  garl ic a iol i

CH ILEAN SEA BASS $30

$44F I LE T  M IGNON

7oz f i l e t ,  red curry  sauce ,  p ineapple ,  on ion
f ingerl ing potatoes ,  green beans ,  cr i s py  wontons

(gf*)  8oz f i l e t ,  mashed potatoes ,  s easonal
vegetable .   add :  parmesan ,  horserad i sh  or 
bleu  cheese  crust  +5

SIGNATURE ENTREES

$21

$21

BAJA BOWL

LUAU BOWL

bang bang shr imp ,  s t icky  r ice ,  avocado rel i sh ,
b lack bean & corn salsa ,  sr i racha a iol i

t er i yak i  ch icken ,  s t icky  r ice ,  edamame ,  carrot ,
p ickled rad i sh ,  avocado,  sesame seed ,  scall ion ,
cucumber ,  sr i racha a iol i

$23POKE  BOWL
mar inated ah i  tuna ,  s t icky  r ice ,  edamame ,  carrot ,
p ickled rad i sh ,  avocado,  sesame seed ,  cucumber ,
scall ion ,  sr i racha a iol i

$7

COCONUT  SHR IMP $21
hand-breaded coconut  shr imp ,  s t icky  r ice ,
s easonal vegg i e ,  honey  ch i l i  glaze ,  scall ion

STARTERS SALADS



SEASONAL CREATIONS
KENTUCKY OAKS L ILY t ito’s vodka, lemon ju ice, orange ju ice, cranberry ju ice, l ime wedge. 12

RASPBERRY BOURBON SOUR bulle it bourbon, chambord, raspberr ies , chocolate b itters, cocoa. 12 

T IRAMISU MARTINI smirnoff vanilla vodka, trader vic’s chocolate, mr black, cream, cocoa 15

MenuMenuMenu

EAGLE PARK SET L IST hazy ipa  7

MILLER L ITE american p ilsner  5 .50

COORS L IGHT american lager 5 .50

BLUE MOON belgian white  5 .50

REVOLUT ION ANT I-HERO i PA  7

YUENGLING LAGER american lager  5 .50

HOUSE chardonnay or p inot grigio .  9 / 14 / 31

SANTA CHRIST INA  P INOT GRIGIO I taly  11 / 16 .5 / 38

RUFF INO ORVIETO white blend I taly  11 / 16 .5 / 38

K IM CRAWFORD SAUVIGNON BLANC NZ  12 / 18 / 42

IMAGERY CHARDONNAY Cal ifornia  12 / 18 / 42

RAEBURN CHARDONNAY Cal ifornia  13 / 19 .5 / 45

UNSHACKLED CHARDONNAY Cal ifornia  15 / 22 .5 / 52 .5

T IGHTHEAD SCARLET F IRE Mundele in , IL 7 .50

CL BEACH BLONDE Crystal Lake, IL 6 .50

ATHLET IC BREWING N/A Crystal Lake, IL 6 .50

SIERRA HAZY L ITTLE TH ING IPA Chico, CA 6 .50

YUENGLING FL IGHT Pottsville , PA 5 .50

COCKTAIL

AVISS I  Prosecco I taly 9 / 31

LA MARCA  PROSECCO I taly 10 / 40

WYCLIFF BRUT Cal ifornia 8 / 28

RUFF INO MOSCATO D’AST I   1 1 / 16 .5 / 38

CALAFUR IA sparkling ROSE I taly 13 / 19 .5 / 45

SERENITY “st ill” ROSE OF P INOT NOIR 11 / 16 .5 / 38

MOCKTAILS

CLASSIC COCKTAILS

DRAFT BEER

CUCUMBER MINT COOLER  8

strawberry NO’J ITO .  8

CITRUS F IZZ  9
lemon, orange, cranberry ju ices, soda water, l ime .

classic mai Tai 13

l indy’s margarita 12

Brandy Old Fashioned 12

aperol spritz 13

hugo spritz 13

espresso martini  15

red or white sangria 10

WHITE WINE

RED WINE
HOUSE cabernet or merlot 9 / 14 / 31

A TO Z P INOT NOIR Oregon 13 / 19 .5 / 45

GRAFF IGNA MALBEC Argent ina 11 / 16 .5 / 38

INDIAN WELLS CABERNET Washington 14 / 21 / 49

BRASSF IELD CABERNET Cal ifornia 17 / 25 .5 / 59

BUD L IGHT 4 .50

BUDWEISER 4 .50

COORS L IGHT 4 .50

CORONA 5 .50

CORONA L IGHT 5 .50

CORONA N/A 5 .50

GUINNESS 7 .50

HEINEKEN 5 .50

L I N D Y S

MICHELOB ULTRA 4 .50

MILLER L ITE 4 .50

MILLER H IGH L IFE 4 .50

MODELO 7 .50

OLD STYLE 4 .50

PABST BLUE R IBBON 4 .50

SMITHWICK’S 7 .50

TWISTED TEA 6

SPARKLING & ROSE CRAFT BEER

HIGH NOON p ineapple or peach 6 .50

WHITE CLAW black cherry or mango 6.50

CARBLISS LEMON 6 .50

SUN CRUISER  lemonade OR iced tea. 6 .50

SENORITAS 5mg THC l ime OR PALOMA. 9

REVERB 5mg THC GRAPE BLUEBERRY .  9

RYTHM 5mg THC Mandarin Orange Sat iva 9

DOMESTIC & IMPORT

SELTZER & THC

6OZ /  9OZ /  BOTTLE

6OZ /  9OZ /  BOTTLE

LAVANDER MARGARITA 
Lunazul tequila, lavender syrup, l ime ju ice . 12

MIXED BERRY LEMON DROP
blueberry smirnoff, lemon ju ice, framboise .  1 1


	FAMILY OWNED & OPERATED SINCE 1965
	LINDYS
	LINDYSLANDING.COM
	SALADS
	STARTERS
	$14
	PARMESAN TRUFFLE FRIES
	(v) herbed parmesan, black truffle oil, garlic aioli

	CHEESE CURDS
	$16
	(v) breaded white cheddar, spicy ranch

	CRISPY BRUSSELS SPROUTS
	$12
	(v) fried sprouts, parmesan, chipotle aioli, balsamic glaze

	BANG BANG SHRIMP
	$17
	fried shrimp, mixed greens, bang bang sauce, scallion, lemon

	HOT HONEY CALAMARI
	$18
	beer battered, mixed greens, peppadew pepper, grilled lemon

	COCONUT SHRIMP STARTER
	$14
	hand breaded coconut shrimp, mixed greens, honey chili glaze

	LINDY’S ORIGINAL NACHOS
	$21
	(v) corn tortilla chips, cheddar jack, tomato, scallion, cilantro, sour cream, fire roasted salsa.   add: grilled chicken +6 | steak +8 | guacamole +4

	CHICKEN TORTILLA SOUP
	$7
	SOUP OF THE DAY
	$7

	HANDHELDS
	add to any salad: chicken breast +6 | grilled shrimp +10 grilled or blackened salmon +10 | grilled steak +8
	CAESAR
	$14
	romaine, crouton, shaved parmesan, caesar, parmesan crisp

	BEET SALAD
	$16
	(v) greens, arugula, beets, goat cheese, red onion, fried brussels sprouts, pepitas, orange vinaigrette

	WEDGE
	$13
	iceberg, fried onion, bacon, marinated tomato, gorgonzola crumbles, choice of ranch or bleu cheese

	LL CHOPPED
	$19
	romaine, chicken, tomato, black bean & corn salsa, bacon, red onion, cheddar jack, tortilla strips, ranch

	BAJA BOWL
	$21
	bang bang shrimp, sticky rice, avocado relish, black bean & corn salsa, sriracha aioli

	LUAU BOWL
	$21
	teriyaki chicken, sticky rice, edamame, carrot, pickled radish, avocado, sesame seed, scallion, cucumber, sriracha aioli

	POKE BOWL
	$23
	marinated ahi tuna, sticky rice, edamame, carrot, pickled radish, avocado, sesame seed, cucumber, scallion, sriracha aioli


	SIGNATURE ENTREES
	served with choice of fries, chips, coleslaw or fruit upgrade to parmesan truffle fries +5
	CLASSIC ‘65 BURGER
	$18
	angus beef, lettuce, tomato, red onion, pickles, white cheddar, toasted bun

	MUSHROOM SWISS BURGER
	$19
	CHILEAN SEA BASS
	$30
	7oz filet, red curry sauce, pineapple, onion fingerling potatoes, green beans, crispy wontons

	COCONUT SHRIMP
	$21
	hand-breaded coconut shrimp, sticky rice, seasonal veggie, honey chili glaze, scallion
	angus beef, sauteed mushrooms, swiss cheese, garlic aioli, toasted bun

	SMOKED GOUDA BURGER
	$20
	angus beef, garlic aioli, bacon onion jam, fried egg, smoked gouda, toasted bun

	CHIPOTLE CHICKEN CLUB
	$18
	grilled chicken, lettuce, tomato, red onion, avocado, pepper jack, chipotle aioli, focaccia bread.  add bacon +2

	CALIFORNIA WRAP
	$19
	FILET MIGNON
	$44
	(gf*) 8oz filet, mashed potatoes, seasonal vegetable.  add: parmesan, horseradish or  bleu cheese crust +5

	CEDAR PLANK SALMON
	$35
	8oz filet, honey chili glaze, seasonal vegetable, sticky rice, sesame seeds, scallion

	STEAK FRITES
	$37
	marinated hangar steak, dijon herb butter, parmesan truffle fries, garlic aioli
	sliced turkey breast, romaine, bacon, ranch dressing, tomato, guacamole, cheddar jack cheese, sun-dried tomato tortilla

	FISH TACOS
	$19
	FISH & CHIPS
	$27
	beer-battered white fish, french fries, coleslaw, tartar sauce, lemon.  sub truffle fries +5
	beer battered fried cod, cilantro lime coleslaw, avocado relish, chipotle aioli, dual corn tortillas, scallion, lime wedges

	CHICKEN PICCATA
	$23
	lightly breaded chicken, lemon caper sauce, seasonal vegetable, mashed potatoes

	SWEET BEFORE THE HEAT
	$19
	buttermilk fried chicken breast, cilantro lime coleslaw, sweet chili buffalo sauce, pickle chips, classic bun

	JIM’S JAMBALAYA
	$26
	andouille sausage, gulf shrimp, chicken, rice pilaf, spicy cajun tomato sauce
	LINDYS




	COCKTAIL
	Menu
	SEASONAL CREATIONS
	KENTUCKY OAKS LILY tito’s vodka, lemon juice, orange juice, cranberry juice, lime wedge. 12 RASPBERRY BOURBON SOUR bulleit bourbon, chambord, raspberries, chocolate bitters, cocoa. 12  TIRAMISU MARTINI smirnoff vanilla vodka, trader vic’s chocolate, mr black, cream, cocoa 15
	LAVANDER MARGARITA  Lunazul tequila, lavender syrup, lime juice. 12
	MIXED BERRY LEMON DROP blueberry smirnoff, lemon juice, framboise. 11

	MOCKTAILS
	CLASSIC COCKTAILS
	classic mai Tai 13 lindy’s margarita 12 Brandy Old Fashioned 12 aperol spritz 13 hugo spritz 13 espresso martini 15 red or white sangria 10

	DRAFT BEER
	EAGLE PARK SET LIST hazy ipa  7 MILLER LITE american pilsner  5.50 COORS LIGHT american lager 5.50 BLUE MOON belgian white  5.50 REVOLUTION ANTI-HERO iPA  7 YUENGLING LAGER american lager  5.50

	SPARKLING & ROSE
	CRAFT BEER
	AVISSI Prosecco Italy 9 / 31 LA MARCA PROSECCO Italy 10 / 40 WYCLIFF BRUT California 8 / 28 RUFFINO MOSCATO D’ASTI  11 / 16.5 / 38 CALAFURIA sparkling ROSE Italy 13 / 19.5 / 45 SERENITY “still” ROSE OF PINOT NOIR 11 / 16.5 / 38
	TIGHTHEAD SCARLET FIRE Mundelein, IL 7.50 CL BEACH BLONDE Crystal Lake, IL 6.50 ATHLETIC BREWING N/A Crystal Lake, IL 6.50 SIERRA HAZY LITTLE THING IPA Chico, CA 6.50 YUENGLING FLIGHT Pottsville, PA 5.50

	DOMESTIC & IMPORT
	WHITE WINE
	6OZ / 9OZ / BOTTLE
	BUD LIGHT 4.50 BUDWEISER 4.50 COORS LIGHT 4.50 CORONA 5.50 CORONA LIGHT 5.50 CORONA N/A 5.50 GUINNESS 7.50 HEINEKEN 5.50
	MICHELOB ULTRA 4.50 MILLER LITE 4.50 MILLER HIGH LIFE 4.50 MODELO 7.50 OLD STYLE 4.50 PABST BLUE RIBBON 4.50 SMITHWICK’S 7.50 TWISTED TEA 6
	HOUSE chardonnay or pinot grigio . 9 / 14 / 31 SANTA CHRISTINA PINOT GRIGIO Italy  11 / 16.5 / 38 RUFFINO ORVIETO white blend Italy  11 / 16.5 / 38 KIM CRAWFORD SAUVIGNON BLANC NZ  12 / 18 / 42 IMAGERY CHARDONNAY California  12 / 18 / 42 RAEBURN CHARDONNAY California  13 / 19.5 / 45 UNSHACKLED CHARDONNAY California  15 / 22.5 / 52.5


	SELTZER & THC
	RED WINE
	6OZ / 9OZ / BOTTLE
	HOUSE cabernet or merlot 9 / 14 / 31 A TO Z PINOT NOIR Oregon 13 / 19.5 / 45 GRAFFIGNA MALBEC Argentina 11 / 16.5 / 38 INDIAN WELLS CABERNET Washington 14 / 21 / 49 BRASSFIELD CABERNET California 17 / 25.5 / 59
	HIGH NOON pineapple or peach 6.50 WHITE CLAW black cherry or mango 6.50 CARBLISS LEMON 6.50 SUN CRUISER  lemonade OR iced tea. 6.50 SENORITAS 5mg THC lime OR PALOMA. 9 REVERB 5mg THC GRAPE BLUEBERRY. 9 RYTHM 5mg THC Mandarin Orange Sativa 9





