
L INDYS

CAESAR $ 14

$ 16ORANGE C I TRUS  KALE

roma ine ,  crouton ,  shaved parmesan ,  caesar dress ing

shredded kale  and red cabbage tossed in  a house-
made orange c i trus  dress ing .  Garn i shed with  fresh
oranges ,  apples ,  watermelon rad i sh ,  and sesame
seeds .

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

$ 13

$ 17

CR ISPY  BRUSSELS  SPROUTS

BANG BANG SHR IMP

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

Fr i ed  Brussels  sprouts  tossed in  a tangy l ime sauce
and f in i shed with  a dr i zzle  of sr i racha a iol i  

Cr i s py  shr imp in  sp icy  Bang Bang sauce served over
togarash i - s easoned fr i ed  r ice  paper  and garn i shed
with  scall ions .

FAMILY  OWNED &  OPERATED  S INCE  1965

$ 18

$7

COCONUT  SHR IMP

CH ICKEN TORT I L LA SOUP

Cr ispy  coconut  shr imp served on m i x ed greens
with  a sweet  honey  ch i l i  glaze .

$ 19LL  CHOPPED 
Chopped iceberg and roma ine  le t tuce ,  corn and black
beans salsa ,  tomato,  gr i l l ed ch icken breast ,  fr i ed
corn tort i l la s tr i p s ,  shredded cheddar cheese ,  tossed
in  a c i lantro poblano l ime dress ing and topped with
watermelon rad i sh .

HANDHELDS

THE  DOUBLE  ‘ 65  BURGER $ 18

$ 19MUSHROOM SWISS  BURGER

A hearty  upgrade to our class ic .  Two ju icy  4oz
Angus beef  patt i e s  layered with  melted wh i t e
cheddar ,  cr i s p  l e t tuce ,  fresh  tomato,  red on ion ,
and p ickles ,  all  served on a warm,  toasted bun .

two 4oz angus beef  patt i e s ,  sauteed mushrooms ,
swiss  cheese ,  garl ic a iol i ,  toasted bun

CAL IFORN IA WRAP $ 19

$ 19

$ 19

BAJA FR I ED  F I SH  TACOS

NASHV I LLE  HOT  CH ICKEN SANDWICH

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

Cr i spy  fr i ed  cod served on soft  corn tort i l las
with  zesty  l ime  slaw, p ico de  gallo,  and avocado.
F in i shed with  a sp icy  jalapeño ranch dr i zzle .

a  cr i spy ,  s p icy  fr i ed  ch icken breast  brushed with
f i ery  cayenne  pepper  sauce ,  topped with  cool cr i sp
p ickles  and c i trus  slaw, and served on a toasted
br ioche bun .

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 salmon + 1 0  |  gr i l l ed s teak  +8 .|  FR I ED  tofu +6

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

shr imp ,  b lackened ch icken and andou i l le
sausage tossed in  a bold ,  sp icy  Cajun tomato
sauce over wh i t e  r ice .

$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 $42

$44F I LE T  M IGNON

Seared ,  m i so-glazed sea bass  served over wh i t e  r ice
with  bra i s ed kale  and a coconut  m iso cream sauce .

(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 ,  avocado,  s t icky  r ice ,  edamame ,
p ineapple ,  red &  green peppers ,  red on ions ,  c i lantro,
carrot & cucumber sALAD ,  WATERMELON rad i sh ,
s esame seed ,  scall ion ,  sr i racha a iol i

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

$7

STARTERS SALADS

$ 15MED I TERRANEAN
Chopped iceberg and roma ine ,  grape  tomatoes ,
cucumbers ,  red on ion ,  b lack ol ives ,  f e ta ,  and
g iard in i era ,  tossed in  I tal ian v ina igret te .

T ENDER  PORK BELLY  TOSSED IN  HO IS IN  BBQ SAUCE WITH
P ICO DE  GALLO,  AVOCADO,  RAD I SH ,  AND SESAME SEEDS .
S ERVED WITH  CR I SPY  FR I ED  CORN TORT I L LAS  ON THE  S IDE.  

$ 14BRA ISED PORK BELLY  TOSTADA

MAR INATED TUNA IN  SASH IM I  SAUCE ,  TOPPED WITH
WASAB I  CREAM,  SR I RACHA ,  SCALL IONS ,  AND SESAME
SEEDS .  S ERVED WITH  CR I SPY  WONTON CH I PS .

TUNA SASH IM I $ 15

CREAMY CHEESE  D I P  LOADED WITH  ROASTED
POBLANOS ,  B LACK BEANS ,  CHOR IZO AND TOPPED WITH
P ICO DE  GALLO .  SERVED WITH  L IME  TORT I L LA CH I PS .

SMOKY POBLANO & CHOR IZO QUESO $ 15

$ 18CHEESE  CURDS
(v )  Cr i s py  breaded wh i t e  cheddar curds served
with  sp icy  ranch .

*NEW DRESS ING*

$ 18JALAPENO RANCH CH ICKEN CLUB
Gr i l led ch icken breast ,  p epper  jack cheese ,  cr i s py
bacon,  l e t tuce ,  tomato,  and on ion ,  f in i s hed with
jalapeño ranch on a br ioche bun .



Watermelon crush  13 | f ishbowl 50
t i to’s vodka, lemon ju ice, fresh watermelon
ju ice, mint .  

L indy’s MARGARITA 12 | f ishbowl 50 
Lunazul tequila, tr iple sec, fresh l ime ju ice,
s imple syrup, l ime wedge. 

blueberry coconut mojito 12 
bacardi rum, l ime, cream of coconut, mint
s imple syrup, blueberr ies .

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

SANGRIA 10
red or white sangria, fresh fru it .  10

MenuMenuMenu
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 “st ill” ROSE I taly 13 / 19 .5 / 45

maison de madele ine brut rOSE france 11 / 16 .5 / 38

MOCKTAILS
CUCUMBER MINT COOLER  8

strawberry NO’J ITO .  8

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

SEASONAL CREATIONS

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

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

K IM CRAWFORD SAUVIGNON BLANC NZ  12 / 18 / 42

Maison de Madele ine Sancerre france 14 / 21 / 49

IMAGERY CHARDONNAY Cal ifornia  12 / 18 / 42

UNSHACKLED CHARDONNAY Cal ifornia  13 / 19 .5 / 45

DRAFT BEER

WHITE WINE

RED WINE
HOUSE cabernet or merlot 9 / 14 / 31

maison de madele ine p inot noir france 11 / 16 .5 / 38

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

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

method CABERNET cal ifornia 11 / 16 .5 / 38

CHATEAU STE MICHELLE CABERNET Wa 12 / 18 / 41 .5

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

BUD L IGHT 5

BUDWEISER 5

COORS L IGHT 5

CORONA 6

CORONA L IGHT 6

CORONA N/A 6

GUINNESS 8

L I N D Y S

HEINEKEN 6

MICHELOB ULTRA 5

MICH ultra zero 5

MILLER L ITE 5

MILLER H IGH L IFE 5

MODELO 6

OLD STYLE 5

PABST BLUE R IBBON 5

SPARKLING & ROSE
CRAFT BEER

CARBLISS LEMON OR CRANBERRY  6 .50

HIGH NOON p ineapple or peach 6 .50

WHITE CLAW black cherry or mango 6.50

SUN CRUISER  lemonade, iced tea, 
                or iced tea lemonade. 6 .50

REVERB 5mg THC GRAPE BLUEBERRY .  9

RYTHM 5mg THC Mandarin Orange Sat iva 9

DOMESTIC & IMPORT

SELTZER & THC

6OZ /  9OZ /  BOTTLE

6OZ /  9OZ /  BOTTLE

CLASSIC COCKTAILS
Brandy Old Fashioned 12

aperol spritz 13

hugo spritz 13

espresso martini  15

CLASS IC MA I  TA I
1 3  |  F I S HBOWL 50

L IGHT  RUM,  P INEAPPLE  J U ICE ,  ORANGE
JU ICE ,  CREME DE  NOYAUX ,  P EACH

SCHNAPPS .  APR ICOT BRANDY,  DARK
RUM FLOATER

T IGHTHEAD SCARLET F IRE Mundele in , IL 8

CLB BEACH BLONDE Crystal Lake, IL 7

ATHLET IC BREWING N/A Crystal Lake, IL 7

SIERRA HAZY L ITTLE TH ING IPA Chico, CA 7

YUENGLING FL IGHT Pottsville , PA 6

REVOLUTION anti hero ch icago, il  8

EAGLE PARK SET L IST hazy ipa  7

MILLER L ITE american p ilsner  6

COORS L IGHT american lager 6

BLUE MOON belgian white  6

YUENGLING LAGER american lager  6

HOFBRAU OKTOBERFEST Festbier  8 - 1 LITER 16


	FAMILY OWNED & OPERATED SINCE 1965
	LINDYS
	LINDYSLANDING.COM
	SALADS
	STARTERS
	BRAISED PORK BELLY TOSTADA
	$14
	TENDER PORK BELLY TOSSED IN HOISIN BBQ SAUCE WITH PICO DE GALLO, AVOCADO, RADISH, AND SESAME SEEDS. SERVED WITH CRISPY FRIED CORN TORTILLAS ON THE SIDE.

	TUNA SASHIMI
	$15
	MARINATED TUNA IN SASHIMI SAUCE, TOPPED WITH WASABI CREAM, SRIRACHA, SCALLIONS, AND SESAME SEEDS. SERVED WITH CRISPY WONTON CHIPS.

	SMOKY POBLANO & CHORIZO QUESO
	$15
	CREAMY CHEESE DIP LOADED WITH ROASTED POBLANOS, BLACK BEANS, CHORIZO AND TOPPED WITH PICO DE GALLO. SERVED WITH LIME TORTILLA CHIPS.

	PARMESAN TRUFFLE FRIES
	$14
	(v) herbed parmesan, black truffle oil, garlic aioli

	CRISPY BRUSSELS SPROUTS
	$13
	Fried Brussels sprouts tossed in a tangy lime sauce and finished with a drizzle of sriracha aioli

	$17
	BANG BANG SHRIMP
	Crispy shrimp in spicy Bang Bang sauce served over togarashi-seasoned fried rice paper and garnished with scallions.

	COCONUT SHRIMP
	$18
	Crispy coconut shrimp served on mixed greens with a sweet honey chili glaze.

	$18
	CHEESE CURDS
	(v) Crispy breaded white cheddar curds served with spicy ranch.

	CHICKEN TORTILLA SOUP
	$7
	SOUP OF THE DAY
	$7

	HANDHELDS
	served with choice of fries, chips, coleslaw or fruit
	upgrade to parmesan truffle fries +5
	THE DOUBLE ‘65 BURGER
	$18
	MUSHROOM SWISS BURGER
	$19
	two 4oz angus beef patties, sauteed mushrooms, swiss cheese, garlic aioli, toasted bun

	NASHVILLE HOT CHICKEN SANDWICH
	$19
	a crispy, spicy fried chicken breast brushed with fiery cayenne pepper sauce, topped with cool crisp pickles and citrus slaw, and served on a toasted brioche bun.

	CALIFORNIA WRAP
	$19
	sliced turkey breast, romaine, bacon, ranch dressing, tomato, guacamole, cheddar jack cheese, sun-dried tomato tortilla

	BAJA FRIED FISH TACOS
	$19
	Crispy fried cod served on soft corn tortillas with zesty lime slaw, pico de gallo, and avocado. Finished with a spicy jalapeño ranch drizzle.
	add to any salad: chicken breast +6 | grilled shrimp +10 grilled salmon +10 | grilled steak +8.| FRIED tofu +6

	CAESAR
	$14
	romaine, crouton, shaved parmesan, caesar dressing

	ORANGE CITRUS KALE
	$16
	shredded kale and red cabbage tossed in a house-made orange citrus dressing. Garnished with fresh oranges, apples, watermelon radish, and sesame seeds.

	LL CHOPPED
	*NEW DRESSING*

	$19
	Chopped iceberg and romaine lettuce, corn and black beans salsa, tomato, grilled chicken breast, fried corn tortilla strips, shredded cheddar cheese, tossed in a cilantro poblano lime dressing and topped with watermelon radish.

	MEDITERRANEAN
	$15
	Chopped iceberg and romaine, grape tomatoes, cucumbers, red onion, black olives, feta, and giardiniera, tossed in Italian vinaigrette.

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

	LUAU BOWL
	$21
	teriyaki chicken, avocado, sticky rice, edamame, pineapple, red & green peppers, red onions, cilantro, carrot & cucumber sALAD, WATERMELON radish, sesame seed, scallion, sriracha aioli

	POKE BOWL
	$23
	marinated ahi tuna, sticky rice, edamame, carrot & CUCUMBER SALAD, WATERMELON radish, avocado, sesame seed, scallion, sriracha aioli


	SIGNATURE ENTREES
	CHILEAN SEA BASS
	$42
	Seared, miso-glazed sea bass served over white rice with braised kale and a coconut miso cream sauce.

	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

	FISH & CHIPS
	$27
	beer-battered white fish, french fries, coleslaw, tartar sauce, lemon.  sub truffle fries +5

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

	JALAPENO RANCH CHICKEN CLUB
	$18
	JIM’S JAMBALAYA
	$26
	Grilled chicken breast, pepper jack cheese, crispy bacon, lettuce, tomato, and onion, finished with jalapeño ranch on a brioche bun.
	shrimp, blackened chicken and andouille sausage tossed in a bold, spicy Cajun tomato sauce over white rice.



	COCKTAIL
	Menu
	SEASONAL CREATIONS
	MOCKTAILS
	CUCUMBER MINT COOLER  8
	CITRUS FIZZ  9
	Watermelon crush  13 | fishbowl 50
	tito’s vodka, lemon juice, fresh watermelon juice, mint.
	Lindy’s MARGARITA 12 | fishbowl 50
	Lunazul tequila, triple sec, fresh lime juice, simple syrup, lime wedge.
	blueberry coconut mojito 12
	bacardi rum, lime, cream of coconut, mint simple syrup, blueberries.


	TIRAMISU MARTINI 15
	smirnoff vanilla vodka, trader vic’s chocolate, mr black, cream, cocoa 15

	SANGRIA 10
	red or white sangria, fresh fruit. 10


	CLASSIC COCKTAILS
	Brandy Old Fashioned 12
	aperol spritz 13
	hugo spritz 13
	espresso martini 15

	DRAFT BEER
	EAGLE PARK SET LIST hazy ipa  7
	MILLER LITE american pilsner  6
	HOFBRAU OKTOBERFEST Festbier  8 - 1 LITER 16
	CLASSIC MAI TAI
	13 | FISHBOWL 50
	LIGHT RUM, PINEAPPLE JUICE, ORANGE JUICE, CREME DE NOYAUX, PEACH SCHNAPPS. APRICOT BRANDY, DARK RUM FLOATER

	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 “still” ROSE Italy 13 / 19.5 / 45
	maison de madeleine brut rOSE france 11 / 16.5 / 38
	REVOLUTION anti hero chicago, il  8


	WHITE WINE
	6OZ / 9OZ / BOTTLE

	DOMESTIC & IMPORT
	BUD LIGHT 5
	BUDWEISER 5
	COORS LIGHT 5
	CORONA 6
	CORONA LIGHT 6
	CORONA N/A 6
	GUINNESS 8
	HEINEKEN 6
	MICHELOB ULTRA 5
	MICH ultra zero 5

	MILLER LITE 5
	MILLER HIGH LIFE 5
	MODELO 6

	OLD STYLE 5
	PABST BLUE RIBBON 5
	HOUSE chardonnay or pinot grigio . 9 / 14 / 31
	KIM CRAWFORD SAUVIGNON BLANC NZ  12 / 18 / 42
	Maison de Madeleine Sancerre france 14 / 21 / 49



	RED WINE
	6OZ / 9OZ / BOTTLE

	SELTZER & THC
	HOUSE cabernet or merlot 9 / 14 / 31
	method CABERNET california 11 / 16.5 / 38
	CARBLISS LEMON OR CRANBERRY 6.50
	HIGH NOON pineapple or peach 6.50
	WHITE CLAW black cherry or mango 6.50
	SUN CRUISER  lemonade, iced tea,
	or iced tea lemonade. 6.50
	REVERB 5mg THC GRAPE BLUEBERRY. 9
	RYTHM 5mg THC Mandarin Orange Sativa 9





