LUNCH

appetizers

grande nacho dip - seasoned black beans with your choice of
ground beef, grilled chicken, or sautéed vegetables served as a
spicy nacho cheese fondue. with tortilla chips

quesadillas - chicken, chorizo sausage, cheddar cheese and pico

de gallo melted between a grilled tortilla.
sour cream and salsa on the side

chicken tenders - french fries and choice of ranch or buffalo
wing sauce

soups and salads

house made chicken noodle soup - made fresh daily with matzo

ball, tender chunks of chicken, egg noodles, carrots, scallions
roasted tortilla chicken soup - avocado and pico de gallo

luhvull wedge salad - kenny’s farmhouse bleu cheese, chopped
eggs, tomatoes, onions

& sesame seared tuna* - daikon slaw and peanut sauce

caesar salad* - chopped romaine lettuce, traditional dressing,
fresh parmesan, white anchovy, and a warm garlic crouton
grilled chicken add 3.00

grilled salmon * add 4.00

kentucky fried salad - crispy fried chicken, chopped romaine
and iceberg, red onions, tomatoes, cucumbers, bacon, chopped
eggs, kenny’s farmhouse cheddar cheese and ranch dressing

<tandoori spiced chicken salad - fattoush, romaine lettuce and
crispy pita
grilled salmon * add 2.00

looavul steak and ale salad* - char grilled skirt steak, romaine
and oven roasted tomatoes and bbc buttermilk dressing

entrees

grilled sage chicken breast - mixed grains and rice,
aromatic herb jus

grilled salmon* - preserved lemons, roasted vegetables

beef pappardelle * - cuts of tender beef with natural reduction
tossed with mushrooms, oven roasted tomatoes,
cipollini onions

vegetarian pappardelle - mushrooms, oven roasted tomatoes,
cipollini onions tossed with spinach, pine nuts, vegetarian
broth. topped with shaved aged parmesan cheese
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* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

sandwiches

meyer™ natural angus
burger* 13.50
aged white cheddar, horseradish

slow roasted bbq pork 12.00
pulled pork smothered in house
made bbq bourbon sauce served

on ciabatta and topped with

cole slaw and red onion

grilled chicken 12.50
grilled chicken on ciabatta,
sliced tomato, crisp lettuce,

and herb spread. served with
cucumber salad

english-style club * 12.50
shaved turkey, smoked bacon,
fried egg, dijon spread

slugger 13.50
fried chicken, bacon, pepper jack
cheese, lettuce, tomato, onion
with honey mustard dressing on
ciabatta bread

chicken fried catfish 14.50
po boy style with
bbc buttermilk dressing

ooooooooooooooooooooooooooooo

desserts

looaville’s favorite pie 7.00
rich chess filling with pecans and
chocolate chips baked in a
flakey pie

seasonal cheesecake 7.00
chef’s own favorite

warm apple crisp 7.00

: warm apples topped with streusel

served with a scoop of
vanilla ice cream

decadent chocolate torte 7.00

flourless chocolate torte served
with caramel sauce and pecans
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