
G R I L L E D  C H I C K E N  P A N I N I
fresh mozzarella + fire roasted peppers +
basil pesto + caramelized onion focaccia

G R I L L E D  C H E E S E
toasted sourdough + sharp cheddar
+ beefsteak tomato $2
+ applewood smoked bacon +3
+ lobster $8   + french fries $3
+ jalapeno cheddar tots $4  

F A T  S T A C K  C H E E S E S T E A K S
shaved ribeye OR chicken + sweet peppers +
tomato jam + black chery soda caramelized
onions + QC fondue
+ hot cherry peppers $2
+ jalapeno cheddar tots $4
+ parmesan fries $3 

L I V  F R I E S
sweet potato + truffled pecorino 
smoked orange miso peanut sauce +
cacio e pepe aioli

H O T  C H I C K E N  S L I D E R
maize flake chicken breast ripping hot LIV
sauce red cabbage slaw + pickle chips 

P O L P E T T E
Italian meatballs + herbed ricotta
insalatina + ciabatta crostini 

6  C O N F I T  C H I C K E N  W I N G S  
tamarind sauce + triple bleu cheese crema

S T I C K Y  R I B S
joyce farms baby backs spicy watermelon
bbq sauce red cabbage slaw 

S U M M E R  B U R R A T A
grilled peaches + charred radicchio extra virgin
olive oil adriatic sea salt + 10yr saba 

W A G Y U  R I P P E R S
mini prized beef hotdogs orange & mustard
marmalade potato sticks 

D A ’ M A C  & C H E E S E
lumaconi + 7 cheese gtatinee’ + bacon
$4 + lobster $10 

2 certified angus patties + cooper sharp
cheddar + black cherry soda caramelized
onions + house sweet bread & butter +
pickle + LIV sauce + sesame seed roll

Happy Hour
D O U B L E  S M A S H E D  B U R G E R

+ nueske’s bacon $3
+ fried egg $4
+ french fries $3
+ jalapeno cheddar tots $4

C R I S P Y  C A L A M A R I  S A L A D
frisee & radicchio + citrus vinaigrette +
mandarins toasted sesame 

1/2 price drinks
Tuesday

R O C K  S H R I M P  T A C O S
spicy crack yuzo + thai slaw scallions 

Wednesday Thursday

4 - 6:30 & 9 - 10:30

*Bar Only*

C H O P  S A L A D
crispy sweet & sassy rock shrimp + gem lettuce
+ candied bacon + chopped egg + cherry
tomato + buttermilk dressing 


