
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


