DINNER

5pm Da1LY
STARTERS
Calamari
corn meal crusted, sweet chili aioli, lemon. 13 1 6
Loring Buns o 1)
g;r;'lceaél%ﬁ; Eulr%ers, caramelized onions, sharp cheddar, bacon, tomato chutney, ARTISAN CHEESE

choice of honey mustard, wasabi agave, chipotle apricot or buffalo. served with celery and 'daily selection of domestic ar}d
bleu cheese. 10 imported cheese & charcuterie,

. . accompaniments
Crab Artichoke Dip
lump crab, marinated artichoke hearts, parmesan cream, crostinis. 16
Olive Tapenade & Pita Chips Zucchini Fries
Greek olive mix, feta, orange zest, balsamic vinegar. 12 horseradish sauce, parmesan. 10
Crispy Shiitake Potstickers Rib Snack

baby back ribs, house-made barbecue
sauce, spicy slaw. 11

dipping sauces. 10

Pulled Pork Quesadilla

roasted poblano & apricot braised pork, pepperjack & cheddar cheese, flour tortilla,
house salsa. 10

S A I_ A D S house-made dressings Amablu cheese, western, roasted garlic Italian, 1000 island, balsamic vinaigrette, ranch

SEASONAL SPECIALITIES

Bone-in New York Strip
16 ounce, fingerling potato, smoked bacon, wild mushroom, candied cipollini onion, dirty butter 32

Brick Pressed Chicken

citrus herb crusted airline chicken breast, mashed potato, pickled grapes, seasonal vegetable, pan sauce 20

Grilled Salmon

quinoa, sweet peas, pickled onions, grilled corn, broccoli raab, tarragon-lemon cream 23

Winter Squash Risotto

roasted squash, sage, forest mushroom, walnut, greens, marscapone 19

Seasonal Fish

daily preparation, market price

LK&B CLASSICS

Mixed Greens
cherry tomato, sliced cucumbers, red onions, croutons, choice of dressing. 6
1)

Classic Caesar
FRAICHE BEETS

romaine heart, house-made caesar dressing, parmesan, hard-boiled egg,
créme fraiche, roasted beets, ginger

anchovy, croutons. 8
vinaigrette, pickled red onion,

Arugula Salad
pepper-candied walnuts

gan seared goat cheese crouton, smoked bacon, shallots, smoked almonds,
lueberry vinaigrette. 13

Steak & Bleu

five tenderloin skewers, mixed greens, Amablu cheese, sundried tomato, garlic chips, caramelized shallots, croutons. 13

S AN DW I C H E S served with thin-cut fries

Double Bone Pork Chop
14 ounce grilled, stuffed with wild rice gouda and smoked bacon, seasonal
vegetable, mashed baby red potatoes, caramelized apple jus. 25

Grilled Chorizo Meatloaf

barbecue glazed, mashed baby red potatoes, seasonal vegetable, coleslaw. 16

SIDES

mashed red potatoes 6
truffled mac and cheese 7

Walleye thin-cut fries 6

potato chip crusted or lemon herb almond broiled, mashed baby red potato,

seasonal vegetable, lemon dill tartar. 23 seasonal vegeta b le 7
sweet potato fries 6

Barbecue Ribs
dry rubbed, braised baby back ribs, coleslaw. choice of fries, sweet potato fries, corn on the cob 6
mashed baby red potatoes. full 23 half 18

Grilled Beef Tenderloin

mashed baby red potato, seasonal vegetable, crispy leeks, black garlic demi. 30

Loring Fried Chicken
buttermilk marinated half chicken, cast-iron pan fried, coleslaw, choice of fries, sweet potato fries, mashed baby red potatoes. 17

PASTA

LK&B BLT

thick cut bacon, fresh tomato, romaine, mayonnaise, choice of bread 8

ADDITIONS $1

Loring Burger thick-cut bacon sharp cheddar

fresh ground 1/2 pound angus, romaine, tomato, toasted sesame bun. 11 sauteed mushrooms swiss

. crispy onions pepper jack
Pulled Pork Sandwich Amabli

. . . caramelized onions
braised pork, house-made barbecue sauce, swiss cheese, spicy slaw, toasted sesame bun. 12

fried egg brie
Grilled Chicken

romaine, tomato, toasted sesame bun. choice of plain or buffalo. 12

Falafel Burger

house-made falafel, cucumber mint yogurt sauce, romaine, tomato, toasted sesame bun. 13

SOUP

Pesto Cream Pappardelle
artichoke, toasted pinenuts, spinach, sundried tomato, roasted garlic, fresh mozzarella A D D I T I O N S

pearls. 17

CHICKEN PROSCIUTTO SHRIMP
Mushrooms & Meatballs $4 $5 $6
sausage meatballs, mushroom red sauce, shaved parmesan, linguini. 17
Lamb Sugo

trenne pasta, braised lamb, stewed tomato, sweet pea, mint, parmesan. 23

Seafood Linguini
mussels, clams, diver scallops, shallot, white wine butter sauce. 21

PIZZAS

Chicken Noodle Soup cup5 bowl?7
Soup of the Day cup5 bowl7

St Ay o L 1

ask your server for details.

LoriNng KITCHEN & BAR CONTINUALLY SEEKS TO SOURCE INGREDIENTS FROM LOCAL PRODUCERS & FARMS TO HELP PRESERVE THE ENVIRONMENT & COMMUNITY

20% GRATUITY ADDED TO PARTIES OF 6 OR MORE
www.LoriNngKrrcHEN.com * [612] 843 0400 * 1359 WiLLow STREET S.

Sausage & Peppers
spicy house cured sausage, spicy giardinera, mozzarella, tomato basil sauce. 12 1 3
Basil Tomato

pesto, roasted cherry tomato, mozzarella, parmesan. 11

areex P I Z Z A
Greek olive mix, zucchini, artichoke, tomato, feta, garlic oil, touch of mozzarella. 12

Buffalo Chicken OF-THE-WEEK

Amablu crumbles, red onions, tomato, mozzarella. 11

Classic Pepperoni

mozzarella, tomato basil sauce. 11



