
LBC Beer Cheese Burger
Freshly ground beef smash burger topped with American cheese and served on a “bed” of LBC “ESB”
beer cheese and served with a side of salted fries / make it a double

$18/$24

“I am a real American”  (Hulk Hogan would approve)
Freshly ground beef smash burger topped with American cheese, heirloom tomato, iceberg, red onion
and dill pickle aoili, served with pickle chips and a side of salted fries / make it a double

$18/$24

Wake and Bac(on)
Freshly ground beef smash burger topped with American cheese, thick cut bacon, sunny side up egg,
chives and Dijonaisse, served with pickle chips a side of salted fries make it a double

$18/$24

SMASH BURGERS & SAMMIES

RANDOM THINGS WE LIKE TO EAT WITH BEER
Fried Dill Pickle Cheese Curds
Local dill pickle cheese curds, lightly breaded and fried served with a house made dill pickle aioli dipping
sauce

$9

Fried White Cheddar Cheese Curds
Local white cheddar cheese curds, lightly breaded and fried served with a warm marinara sauce

$9

Caesar Salad*
Shareable sized traditional Caesar salad, chopped romaine, homemade Caesar dressing, croutons and
parmesan cheese ~ (dressing contains anchovies and egg)
-Add Crispy or Grilled Chicken- $4

$14

GIANT Pretzel
Extra large salted soft pretzel served with LBC Beer Cheese, whole grain mustard and house
made honey mustard all for dipping

$16

Side of Fries
Shareable portion of fries- simply salted

$7

Classic Wedge Salad
Wedge of fresh iceberg lettuce topped with creamy bleu cheese dressing, bacon crumbles, cherry
tomatoes, red onion and bleu cheese crumbles
-Add Crispy or Grilled Chicken- $4

$14

“Italian” Nachos
Lightly fried Naan topped with mozzarella, kalamata olives, cannelloni beans, capers, roasted red peppers,
fresh burrata, pesto and then drizzled with a sundried tomato puree made with our LBC NE IPA and
creamed ricotta

$21

Please let us know of any allergies 
 *consuming raw or undercooked meat including shellfish may increase your risk of foodbourne illness

Spinach Salad
Fresh spinach, sautéed mushroom, bacon, goat cheese, toasted pecans and  a warm bacon viniagarette
-Add Crispy or Grilled Chicken-$4 

$15

Pulled Pork Sammy 
Smoked pork butt pulled with Driscoll Sauce topped with cheddar cheese, gouda, our house made
tangy coleslaw and pickled onion, served on brioche with a side of fries 

$19

Loaded Fries
Thick cut fries topped with smoked pork butt, crispy bacon, LBC beer cheese, cheddar, gouda, a
BBQ sauce drizzle, a Driscoll drizzle, fresh jalepeno, green onion and a large dollop of sour cream 

$18

“GO BILLS” HUGE Buffalo Chicken and Cheddar Tots
6 Oversized Buffalo Chicken and Cheddar Cheese Tater Tots topped with a drizzle of bleu cheese, LBC
honey buffalo sauce, fresh crumbled bleu and diced celery and carrots 

$16



PIZZA 
(which coincidentally also pairs quite well with beer)

                                                                                        Please let us know of any allergies 
 *consuming raw or undercooked meat including shellfish may increase your risk of foodbourne illness
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CHICKEN WINGS 
(best served with beer...)

A DOZEN WINGS 

Grandma Driscoll’s Original Sauce (if you know, you know...)
Jamaican Jerk
Garlic Parm
Hot Honey Buffalo 
Carolina Gold
LBC Signature Dry Rub
 ~ all served crispy with blue cheese, celery and carrots ~ ranch upon request

$17

Pesto, Sausage and Roasted Red 
Pesto and garlic base, sausage, roasted red pepper, mozzarella and ricotta 

$21

White Veggie
White garlic base, mozzarella, ricotta, grated parmesan, spinach, mushroom,
black olive, brocolli and fresh tomato

$21

Italian Supreme
Red sauce, cup pepperoni, crumbled sausage, roasted red peppers, green bell
pepper, onion, mozzarella and ricotta topped with fresh basil

$22

Cup Pepperoni
Red sauce, cup pepperoni and mozzarella 

$21

Traditional Margarita
Red sauce, freshly sliced mozzarella and basil

$20

Side of Mikes Hot Honey $1

Garlic Chicken Artichoke
Roasted garlic and ricotta base topped with spinach, artichokes, marinated chicken,
roasted garlic, havarti, ricotta & mozzarella cheeses

$20

“Big Mac” inspired 
Sesame seed crust topped, special sauce, mozzarella, crumbled ground Angus beef,
diced dill pickle and onion, more mozzarella and then topped with fresh, shredded
lettuce, a special sauce drizzle and another sprinkle of sesame seed

$22

Driscoll “Hawaiian”
Driscoll sauce base, smoked pulled pork butt, pineapple chunks, shredded cheddar & gouda,
jalapeño, cubanello & pableno peppers

$24


