
WINE BRE A K FAST

LUNCH

THE BAS ICS Eggs Any Style
Two eggs any style with hash browns and toast. Served with your choice of thick-cut bacon, Black Forest ham or house-made sausage. $6.95

S IDES 1 Egg $1.95
1 Pancake $1.95

Thick-cut bacon $2.95
Black Forest Ham $2.95

House-made Sausage $2.95 
Hash browns $2.95

Toast $1.95
Bagel & Cream Cheese $4.95

 ORIGIN  BOTTLE  GLASS

LK&B WHITE    $19.00  $6.00

WHITE  WINES  
listed from sweet to dry

NEXT Riesling Washington State  $30.00   -

Polka Dot Riesling Pfalz, Germany  $24.00  $6.50

Cuvee Anne Laure Gewürtztraminer Alsace, France  $33.00   -

Grand Cassange Rosé Costieres de Nimes  $22.00  $6.00

Piatelli Torrontes Cafayate Valley, Arg.  $30.00  $8.00

Tamari Torrontes La Rioja, Argentina  $32.00   -

Hugel & Fils Gentil French Blend Alsace, France  $38.00  $10.00

Seven Daughters White Blend California  $32.00   -

Candoni Pinot Grigio Fruili, Italy  $23.00  $6.50

King Estate Pinot Gris Willamette Valley  $35.00   -

Santa Margherita Pinot Grigio Valdadige, Italy  $51.00   -

Ponzi Pinot Gris Willamette Valley  $30.00   -

Blocks Sauvignon Blanc Marlborough  $34.00   -

Santa Ema Sauvignon Blanc Maipo Valley  $22.00  $6.00

Quintessa Illumination  Napa Valley  $67.00   -
Sauvignon Blanc

Cloudy Bay Sauvignon Blanc Marlborough  $62.00   -

Leth Grüner Veltliner Austria  $34.00  $9.00

Lagar de Cervera Albarino Spain  $44.00   -

Chehalem INOX Chardonnay Willamette Valley  $41.00  $11.00

Bridlewood Chardonnay Central Coast  $30.00  $8.00

Simi Chardonnay Sonoma  $40.00  $10.00

Cuvaison Chardonnay Carneros  $59.00   -

B.R. Cohn Chardonnay Sonoma  $45.00   -

Cakebread Chardonnay Napa Valley  $70.00   -

SPARKL ING WINES

Salvatore Princepe Prosecco Veneto, Italy  $28.00  $7.50

Segura Viudas Cava [split] Penedes, Spain       -  $8.00

Veuve Clicquot Brut Yellow Label Reims, France  $69.00   -

Grandin Brut Rosé France  $39.00   -

Conde de Subirats Brut NV Cava, Spain  $30.00   -

 ORIGIN  BOTTLE  GLASS

LK&B RED   $19.00  $6.00

RED WINES  
listed from light to full bodied

Cote Du Rhone “Les  France  $28.00  $7.00
Trois Couronnes”

Mommessin Pinot Noir France  $40.00  $11.00

Toasted Head Pinot Noir Sonoma Coast  $36.00   -

NEXT Pinot Noir Oregon  $40.00  $10.00

Hook & Ladder Pinot Noir Russian River Valley  $53.00   -

Domaine Serene “Yamhill  Willamette Valley  $63.00   -
Cuvee” Pinot Noir

Loring Wine Co. Pinot Noir Central Coast  $55.00   -

Mayana Garnacha Carinena, Spain  $22.00   -

Piatelli Malbec Mendoza, Argentina  $32.00   -

Montes Malbec Colchuagua Valley,  $30.00  $8.00
 Chile

Le Chiuse Brunello d’ Montalcino Italy  $87.00   -

DaVinci Chianti Classico Tuscany, Italy  $39.00   -

Pasqua Amarone Italy  $92.00   -

Martin Codax Rioja Rioja, Spain  $29.00   -

Viña Zaco Tempranillo Spain  $38.00  $10.00

Zen of Zin Old Vine Zinfandel California  $30.00   -

Deep Purple Zinfandel Lodi  $27.00  $7.00

Rosenblum Contra Costa Zinfandel Contra Costa County  $39.00   -

Scott Harvey Barbera Amador County  $35.00   -

Velvet Devil Merlot Washington State  $30.00  $8.00

Casa Lapostolle Merlot Rapel Valley, Chile  $33.00   -

Rutherford Hill Merlot Napa Valley  $57.00   -

Southern Sisters Reserve Shiraz Barossa Valley  $34.00  $9.00

Pio Cesare Barolo DOGC Piedmonte, Italy  $150.00   -

Steltzner Claret Napa Valley  $35.00  $10.00

Murphy Goode All In Claret Alexander Valley  $89.00   -

Ferrari-Carano Siena Sonoma  $55.00  $14.00

Kenefick Ranch Cabernet Franc Napa Valley  $70.00   -

B.R. Cohn Silver Label Cabernet Sonoma  $40.00  $11.00

Louis Martini Cabernet Napa Valley  $46.00  $12.00

Benziger Cabernet Sonoma  $41.00  $11.00

Simi Cabernet Sonoma  $45.00   -

Stags Leap “Artemis” Cabernet Napa Valley  $108.00   -

Silver Oak Cabernet Alexander Valley  $93.00   -

Loring Burger

Fresh ground, 1/2 pound, Black Angus burger  
shredded romaine, tomato, toasted sesame bun 
and pickle spear $9.95

Simple Chicken Sandwich

Grilled chicken breast, shredded romaine and 
tomato on a toasted sesame bun.  $9.95

SCRAMBLES & OMELETS
Served with hash browns and toast.

Sausage Scramble

House-made sausage, sweet peppers, red onions, 
sherried mushrooms and Swiss cheese. $7.95

Smoked Trout Scramble

Smoked lake trout, spinach, brie cheese and 
scallions. $9.95

Bacon & Potato Scramble

Thick-cut bacon, shredded potatoes, scallions and sharp 
cheddar. $8.95

Basil Tomato Omelet

Fresh basil, diced tomatoes, garlic and Parmesan cheese. $7.95

Roasted Chicken & Asparagus Omelet 

Roasted lemon-herb chicken, asparagus and goat cheese. $8.95

Build Your Own 

Choose 3 ingredients. $9.95

House-made sausage, thick-cut bacon, Black Forest 
ham, smoked Lake Trout, roasted chicken, sweet 
peppers, red onions, mushrooms, spinach,  scallions, 
shredded potatoes, basil, tomatoes, garlic, asparagus, 
Swiss, sharp cheddar, brie, bleu.  

LK&B SPECIALT IES
Classic Eggs Benedict

Two poached eggs on English muffins, Black 
Forest ham, hollandaise and hash browns. $7.95

Steak & Eggs

Grilled top sirloin with béarnaise, two eggs 
served with hash browns and toast. $10.95

Prosciutto Boursin Benny

Two poached eggs on Texas toast, crispy prosciutto, wilted 
spinach, boursin cheese, charon and hash browns. $9.95

Corned Beef Hash

House-ground corned beef, potatoes and onions, and two 
poached eggs. $8.95

Bagel & Lox

Bagel, lox, cream cheese, capers and red onions.  $10.95

Pancake Stack

Three pancakes served with fresh strawberries, 
blueberries, whipped cream, butter, powdered sugar 
and  maple syrup. $7.95 

Belgian Waffle

Fresh strawberries, blueberries, whipped cream, 
butter, powdered sugar and maple syrup. $7.95

SANDWICHES
All sandwiches served with chips, French fries or 
house-made coleslaw.  

Hawaiian Chicken

Marinated grilled chicken breast, grilled 
pineapple, pepper jack and sweet Hawaiian 
barbecue sauce on a toasted sesame bun.  $11.95

Turkey Club

Roasted turkey breast, thick-cut bacon, lettuce, 
tomato, red onions and cranberry mayonnaise.  
Choice of multigrain or Texas toast.  $10.95

Walleye Sandwich

Panko crusted walleye with shredded romaine, 
tomato and lemon dill tartar on a toasted sesame 
bun.  $10.95

Grilled Portobello

Marinated and grilled portobello mushroom, grilled red 
onions, brie, greens, lemon aioli on Loring’s  focaccia. 
$12.95

Beer Can Chicken

Beer marinated grilled chicken breast, bacon, pepper jack 
cheese, crispy onions and honey mustard on a toasted 
sesame bun.  $11.95

Loring Dog

Nathan’s hot dog, Sweet pickle relish, onions and yellow 
mustard.  $4.95

Chicago Dog

Nathan’s hot dog, tomato, onions, sport peppers, pickle 
spear, celery salt and yellow mustard in a poppy seed 
bun.  $5.95

STARTERS
Zucchini Fries

Spicy marinara.  $7.95

Calamari

Cornmeal crusted. Sweet chili cream.  $9.95

Sweet Potato Fries

Tomato chutney. $5.95

Tuna Ceviche

Sashimi grade tuna, pico de gallo, agave nectar and fresh 
lime juice.  $10.95

Thin-Cut fries

Tomato chutney.  $4.95

Tomato Bruschetta

Cherry tomato bruschetta, grilled parmesan-
romano bread and balsamic syrup.  $9.95

SALADS
House- Made Dressings

1000 island, western, ranch, AmaBlu cheese, 
balsamic, or roasted garlic italian.

Simple Salad

Mixed greens, roma tomatoes, cucumbers, red 
onions and croutons.  Choice of dressing.  $6.95

Asian Chicken Salad

Crisp greens, chicken, cucumber, carrots, celery, sugar snap 
peas, green onions, crispy wonton strips, sesame seeds and 
sweet ginger vinaigrette.  $10.95

LK&B Chop Cobb

Crisp greens, diced chicken, cucumber, green onions, 
crumbled bacon, tomato, hard-boiled egg, croutons and 
AmaBlu crumbles.  Choice of dressing.  $11.95

Classic Caesar

Chopped Romaine, house-made Caesar dressing, 
croutons and shaved parmesan.  $7.95

Steak and Bleu 

Mixed greens, grilled steak, AmaBlu cheese, roasted 
tomatoes, roasted garlic and crostinis.  $12.95 

Add grilled chicken.  $3.00   Add shrimp.  $5.00

P IZZAS
Crisp hand-stretched crust.

Buffalo Chicken

Roasted chicken, red onions, mozzarella cheese 
and buffalo sauce.  AmaBlu on the side.   $10.95

Sausage & Peppers

Spicy house-made pork sausage, giardiniera pepppers, 
red onions, mozzarella cheese and marinara.  $11.95

Classic Pepperoni

Pepperoni, mozzarella cheese, and house-made 
marinara.  $10.95

Basil & Tomato

Oven roasted tomatoes, mozzarella cheese, and basil 
pesto.  $9.95 

Pizza of the week  $12.95

Add to any sandwich  $1.00

Thick-cut bacon  Sharp cheddar
Sauteed mushrooms Swiss
Crispy onions  Pepper jack
Caramelized onions Amablu
Fried Egg  Brie



DINNERDRINKS

  

 

Roasted Portobello 

Marinated grilled portobello mushroom,  grilled red 
onions, brie, greens, lemon garlic aioli, garlic focaccia. 
$12.95

Turkey Club

Roasted turkey breast, thick-cut bacon, lettuce, 
tomato, red onions and cranberry mayonnaise.   
Choice of multigrain or Texas toast.   $10.95

Classic Pepperoni

Pepperoni, house-made marinara and mozzarella.  
$10.95

Pizza of the Week  $12.95

Beer Can Chicken

Beer marinated grilled chicken breast, bacon, pepper 
jack cheese, crispy onions and honey mustard, toasted 
sesame bun.  $11.95

Loring Burger

Fresh ground, 1/2 pound, Black Angus burger, 
shredded romaine, tomato, toasted sesame bun, pickle 
spear. $9.95 

SPECIALTY  BOTTLED BEER
Ace Pear Cider $5.00

Crispin Hard Cider  $5.00

Corona $4.50

Peroni $5.00

Heineken $5.00

Amstel Light $4.25

Bard’s Tale Gold [gluten free] $5.00

Duvel $8.50

Rush River Golden Axe $5.00

Boulevard Unfiltered Wheat $5.00

Tyranena Bitter Woman IPA $5.00

Summit Extra Pale Ale $5.00

Sierra Nevada Pale Ale $5.00

TAP  BEER
Bell’s Two Hearted Ale $5.00

Ommegang Hennepin $5.50

Rogue Dead Guy Ale $5.00

Stella Artois $5.50

Bell’s Oberon Summer Ale $5.00

Delirium Tremens $8.00

DOMEST IC  BOTTLED BEER
Budweiser $3.50

Bud Light $3.50

Coors Light $3.50

Grain Belt Premium $3.50

Michelob Golden Light $3.50

Miller Lite $3.50

BREAKFAST  L IBAT IONS
LK&B Bloody Mary $7.95

Mimosa $5.00

Screwdriver $5.50

Tequila Sunrise $5.50

Greyhound $5.50

La Rosette $8.50

Belini $6.00

COFFEE  DRINKS
Nutty Irishman 

Lavazza coffee, Frangelico and Bailey’s Irish 
Cream.  $6.00

Keoke Coffee

Lavazza coffee, E & J Brandy, Godiva Mocha 
Liqueur.  $6.00

Irish Coffee

Lavazza coffee, Jameson Irish Whiskey, Kahlua, 
sugar and fresh whipped cream.  $6.00

Tilburg Dutch Brown $6.00

Negra Modelo $5.00

Orval Trappist Ale $9.00

Samuel Smith Oatmeal Stout $6.50

Guinness [can] $5.50

NON-ALCOHOL IC  BEER
Clausthaler Amber $4.75

Clausthaler Lager $4.75

BEVERAGES
Soft Drinks $2.50

Milk [skim, 2%] $2.50

Coffee [regular, decaf] $2.50

Cappucino, Latte $3.50

Espresso $2.95

Orange Juice $2.50

Tea [Iced, Hot] $2.50

Iron Horse Root Beer $3.75

LK&B S IGNATURE MART IN IS
Loring Kitchen Ultimat Martini

Ultimat Vodka, a splash of dry vermouth and a 
bleu cheese stuffed olive.  $14.00

Loring Park

Hpnotiq, Stoli Ohranj Vodka and pineapple 
juice. $8.00

Blue Martini

Absolut, Ketel One, Skyy, Sobieski, Stolichnaya  
vodka or Beefeater, Bombay, Tanqueray gin, dry 
vermouth and a bleu cheese stuffed olive. $9.75

Cosmopolitan

Stoli Citros Vodka, Citrònge, fresh lime, splash 
of cranberry with a lemon twist. $9.25

Bloody-tini

Stoli Vodka with a hint of Bloody Mary mix and 
olive juice, finished with an olive and lime. $9.25

Lemon Drop

Stoli Citros Vodka, sugar, house-made sweet & sour, 
with a lemon twist, sugar rim. $8.50

Flirtini

Stoli Vodka, Prosecco, pineapple juice. $9.75

G’Orange Rickey

G’Vine Floraison Gin, a splash of Citrònge and 
soda, with a hint of burnt Grand Marnier and fresh 
lime.  $11.00   

Espresso Martini

Stoli Vanil Vodka, Espresso, Kahlua, and Godiva 
Mocha. $9.25

Snicker Doodle

Stoli Vanil Vodka and Rum Chata. $9.25

Almond Joy

DonQ CoCo Rum, Rum Chata, and Iron Horse 
Root Beer.  $7.00
  

   

Ginger Sidecar

E & J Brandy, Domaine de Canton Ginger 
Liqueur, house-made sweet & sour and fresh 
lemon & lime.  Cinnamon-sugar rim.  $10.00

French

Grey Goose Vodka, Chambord and pineapple 
juice finished with a lemon twist. $9.75

Mexican Martini

Sauza Hornitos Tequila, Grand Marnier, 
Amaretto, house-made sweet & sour and fresh 
lime. $9.50

Swamptini 

Ketel One Vodka, soda, house-made sweet & 
sour and muddled mint. $9.00

Pomegranate Martini

Ketel One Vodka, Pama Pomegranate Liqueur 
and Citrònge. $9.75

It’s Rainin’ Men

Old fashioned made with John Jameson, Jim 
Beam, and Johnnie Walker Red, a splash of 
orange juice and Sprite.  $8.50 

White Sangria

White wine, Saint Germain Elderflower Liqueur, 
Citrònge and fruit juice.  glass  $9.00
carafe  $34.00

La Rosette

Prosecco, Saint Germain Elderflower Liqueur, 
and Angostura Bitters.  $8.50

Root Beer Float

Stoli Vanil Vodka, Rum Chata and Iron Horse 
Root Beer.  $7.00

   

LK&B S IGNATURE COCKTA ILS
Ginger Margarita

Sauza Gold Tequila, Domaine de Canton Ginger 
Liqueur, house-made sweet & sour, fresh lime and 
soda.  $10.00

Bourbon Fizz

Maker’s Mark Kentucky Straight Bourbon, 
muddled lemon and sugar, house-made sweet & 
sour and soda.  $8.50

Summer Shandy

Stella Artois or Crispin Hard Cider, Saint Germain 
Elderflower Liqueur and fresh lemon.  $8.00

Skyrockets in Flight

DonQ Citrus Rum, Stoli Citros Vodka, orange, 
pineapple & cherry juices and house-made sweet & 
sour.  $8.00
 

Mojito

Cruzan Silver and Citrus Rum,  muddled mint, 
fresh lime, and sugar, house-made sweet & sour, 
and soda. $8.00

Pomegranate Mojito

Cruzan Silver, Pama Pomegranate Liqueur, Pom 
Juice, muddled mint, fresh lime, and sugar, 
house-made sweet & sour, and soda.  $9.75

Black Cherry Mojito

Cruzan Black Cherry and Dark Aged Rum, 
mudddled mint, fresh lime, and sugar, 
house-made sweet & sour, and soda. $8.50

Hot Poker

DonQ Cristal and Citrus Rum, muddled basil and 
lemon, spicy simple syrup, house-made sweet & 
sour and a splash of pineapple juice and soda.  
$8.50

 

Asian Chicken Salad

Crisp greens, chicken, cucumber, carrots, celery, sugar 
snap peas, green onions, crispy wonton strips, sesame 
seeds and sweet ginger vinaigrette.  small $6.95   
large $10.95

Steak and Bleu 

Mixed greens, grilled steak, AmaBlu cheese, roasted 
tomatoes, roasted garlic and crostinis.  $12.95

LK&B Chop Cobb

Crisp greens, diced chicken, cucumber, green onions, 
crumbled bacon, tomato, hard-boiled egg, croutons and 
AmaBlu crumbles.  Choice of dressing. $11.95

S IDES
Roasted garlic mashed potatoes. $4.95 

French fries. $4.95 

Sweet potato fries. $5.95 

Roasted Fingerling Potatoes.  $4.95

Coleslaw. $3.50
     

Shoestring onion rings with horseradish 
cream.  $4.95

Loring Mac and Cheese. $4.95 

Seasonal vegetable. $4.95

Roasted brussel sprouts with thick cut 
bacon and Maytag bleu cheese. $7.95

 

ENTREES
Buckhorn Chicken-in-the-Rough

Cast iron fried half chicken served with honey 
and coleslaw. Choice of roasted garlic 
mashed potatoes, sweet potato fries or french 
fries. $15.95 

Seared Scallops

Oven-dried cherry tomatoes, fingerling 
potatoes, citrus pearls, micro cilantro and 
basil-coconut sauce.  $26.95

Grilled Double Bone Pork Chop

Grilled 14oz. pork chop stuffed with 
parmesan, basil and  bacon.  Seasonal vegetable, 
roasted garlic mashed potatoes and lemon 
parsley butter. $19.95
 

Tenderloin 
Grilled 8oz. beef tenderloin. Choice of roasted 
garlic mashed potatoes, sweet potato fries or french 
fries.  $21.95
Add bleu cheese butter or horseradish butter. $2.00

Spring Vegetable Pasta

Cavatappi, tomatoes, yellow squash, grilled corn, 
pearl onions, white wine, olive oil and shaved 
parmesan.  $13.95
Add grilled chicken.  $3.00   Add shrimp.  $5.00

Citrus-Herb Crusted Chicken

Half chicken roasted with citrus and herbs, roasted 
red potatoes, natural pan sauce and pearl onions.  
$16.95

Pan Seared Salmon

Sweet miso broth, shiitake mushrooms, baby bok 
choy, green onions and crispy carrots.  $21.95

Cracker Crusted Walleye

Baked in sweet butter, served with lemon tartar, 
seasonal vegetable and roasted garlic mashed 
potatoes.  $18.95

New York Strip

21 days wet aged grilled 12oz. New York strip,  
roasted garlic mashed potatoes, crispy brussel 
sprouts, dirty butter.  $23.95

Rib Dinner

Grilled baby back ribs, house-made barbeque 
sauce. Choice of roasted garlic mashed potatoes, 
sweet potato fries or french fries. $19.95

STARTERS
Tuna Ceviche

Sashimi grade tuna, pico de gallo, agave nectar 
and fresh lime.  $10.95 

Calamari

Cornmeal crusted, sweet chili cream.  $9.95

Tomato Bruschetta

Cherry tomato bruschetta, grilled parmesan-
romano bread and balsamic syrup $9.95

Zucchini Fries

with spicy marinara.  $7.95

Loring Buns

Mini Angus burgers, sharp cheddar, bacon and 
caramelized onions on a toasted bun, tomato 
chutney.  $9.95

Tenderloin Sliders

Grilled beef tenderloin, caramelized onions, 
horseradish cream on a toasted bun.  $12.95

SMALL  PLATES
Lump Crab

and shiitake ragout.  $7.95

Smoked Trout

Aged sharp cheddar, and chive cream on a 
roasted corn pancake.  $6.95

Grilled Chorizo Meat Loaf

Honey barbeque sauce, and crispy onions.  $4.95

Seared Jumbo Scallop

Roasted beets and goat cheese.  $7.95

Baby Back Rib Snack

House-made barbeque sauce.  $7.95

P IZZAS
Crisp hand-stretched crust.

Sausage & Peppers

Spicy house-made pork sausage, giardiniera 
peppers, red onions and mozzarella cheese.  $11.95

Basil Tomato

Oven roasted tomatoes, mozzarella cheese, and basil 
pesto.  $9.95

Buffalo Chicken

Roasted chicken, red onions, mozzarella cheese and 
buffalo sauce.  AmaBlu cheese on the side.  $10.95

SANDWICHES
All of our sandwiches come with french fries.

Add to any sandwich  $1.00

Thick-cut bacon  Sharp cheddar
Sauteed mushrooms Swiss
Crispy onions  Pepper jack
Caramelized onions Amablu
Fried Egg  Brie    

SALADS
House-made Dressings

1000 island, western, ranch, Amablu cheese, 
balsamic vinaigrette, or roasted garlic Italian.   

Simple Salad

Mixed greens, roma tomatoes, sliced cucumbers, red 
onions, croutons.  Choice of dressing. small $4.95  
large $7.95

Classic Caesar

Chopped romaine, house-made Caesar dressing, 
croutons and shaved parmesan.  small  $4.95  large $7.95

Beet & Goat Cheese

Mixed greens, roasted beets, candied walnuts, 
poached pear, crumbled goat cheese, and champagne 
vinaigrette.   $12.95

Supper Club Wedge 

Iceberg, roma tomatoes, thick cut bacon and 
AmaBlu cheese dressing. $7.95

Add grilled chicken.  $3.00    Add shrimp.  $5.00

SOUPS
Chicken Noodle  $5.95

Soup of the Day  $6.95
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