
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


