Lu‘s Loungc & Restaurant

SCrvcd chncsdag ~ Saturdag
Lunch ~11:30am-~ 1 :§OPm s Dinner~ +:§Opm - S:OOPm

5tarters
Caesar Sa]acl ~9.00 French Onion Soup ~ 10.00

Musse]s ~-servedin a lemon~gar]ic~butter sauce with a slice oFgarlic toastiz.0o
Fcrogics ~served with a do”op of sour cream, bacon bits, and scallionsio0.00

T ruffle Fries - crispg fries drizzled with truffle oil, salt and gra’ced parmesan cheese 10.00

Sandwiches, Burgers and Such

Chicken Club - lettuce, tomato, grilled chicken breast, cheese, and bacon served on a
grilled kaiser bun with crispy fries 15.00

BL T -bacon, lettuce and tomato on toasted bread and served with crispy fries 13.00
Grilled Cheese - pan fried bread, filled with melted cheese and served with crispy fries 10.00
BB Chicken Wrap - smokey bbq chicken wrapped in a tortilla shell with ranch

dressing, shredded lettuce and cheddar cheese served with crispg friesi4.00

Cl‘)ecsc Steak Fanini - sauteed onions and peppers, swWiss cheese, local flank stcak, with

dﬂon mustard, and a cheese sauce served on trench bread with crispg tries 16.00

Chicken and Carma]izccl Onion Panini - french bread filled with roasted chicken,

caramelized onion, swiss cheese, with our house-made mayo spread, and served

with crispg tries 15.00
Lu’s Bur er -~ char-grilled oz local ground beef patt , filled with !ettuce) tomato
g g g patty

bacon, c%eese, crispg fried onions, kctc%up, relislﬁ, our house-made mayo sPread,

and served on a gri”ccl brioche bun with crispy fries 16.00

Chicken uesadilla - grilled tortillas stuffed with caramelized onion, peppers, seasoned
g pepp

chicken, and melted cheese served with a side of sour cream and salsa 15.00

Sizzlin' Hot Skillets
Bourbon (Chicken ~ cubed chicken breast in a sweet and s’cickg sauce served with brocolli,
carrots, bell peppers, onion and cring Potatoes 19.00
Fcpper Steak ~local flank steak striPs ina pepper sauce served with brocolli, carrot, onion,

bell peppers, onion, mushroom, and crispy potatoes 20.00

Dcsscrt
*Cl'wocolate Lava Ca[«: *APPIC Crumblc Mclt *Triplc Clﬁoco]atc Cai«: *Lu’s Frcncl'r Coﬁcec

all desserts 1 Q.00



Entrecs
Fis!') & Cl’!ips ~go!den deep fried cod fish served with our house-made tartar sauce,

crunchy house-made co!cslaw, and crispg fries (1)Piece (2) picces 13.00/19.00

Far\~f:ricd Cod Fisl'z ~CrisP5 pan fried cod fish served with mash potato, tartar sauce

and seasonal vegetables (1) piece (2 Picccs) 15.00,/20.00

Lasagr\a ~ Pasta filled and rolled with local ground bemc, lathered in a succulant sauce

toPPed with mozzerella and served with caesar salad and a slice of toasted gar]ic bread 18.00

Shrimp Linguinc -a light and healthg Pasta served in an herbed tomato sauce Packed with
flavor with goldcn slﬂrimp and a slice of toasted gar]ic bread 17.00

Chicken Carbonara ~gri”cd chicken breast smothered in a creamy white sauce with

bacon, and served with a slice of toasted garlic bread i1s.00

Butter Chicken ~juic3 chicken breast chunks smothered in a mild and sweet cream

sauce served with basmati rice and a slice of naan bread 1s.00

Stcak Dinner ~gri”ed, local Prime Rib steak served with choice of potato, steamed
vegctablcs, creamy bearnaise sauce and a fresh bun 30.00

(Stcak Dinner bg Prc~ordcr/rcscwation on]g)

Choice of potato: creamy mash, garlic mash, baked, sca"opcd

Bowls
Chic‘(cr\ and Mus!'xroom Kamcn Bow] - aflavorful broth with roasted chicken,

fresh veggies, ramen noodles and ’coPPed with soft boiled egg 18.00
Creole Jambalaya Kice Bowl - a comfort dish filled with the flavors of smoke
sausage and shrimp served in a creole seasoned tomato sauce with rice 18.00

Chicken Terigaki Kice Bowl ~gla7_cd chicken thiglﬂs on top of rice and crispg coleslaw

cabbage mixture and drizzled with a sriracha yogurt 17.00
Beef Taco Salad Bowl - leamcy greensin a lime vinaigrette clressing toPPecJ with

seasoned, chipotle beef, Pico de galio and drizzled with a creamy lime clressing 17.00
Pork SPring Ko” Kice Bowl - rice, drizzled with Plum sauce served with ground Pork,

a light tasting coleslaw Cabbage mix and toPPed with crispy fried onions 17.00



