
CHICKEN WINGS | $18 - GF
eight traditional style, 
choice of: garlic parmesan, buffalo, thai
chili, whiskey river BBQ, 
or LLB signature dry rub.
served celery and choice of ranch 
or blue cheese

WATERS EDGE CHEESE CURDS | $17
white cheddar cheese curds, 
served with housemade chipotle ranch

BRUSCHETTA | $18 - GF
fresh bruschetta, mozzarella balls,
balsamic glaze, house-made cauliflower
crostinis 

RIVARLY PUB NACHOS | $16 - GF
Add: chicken or beef | $9 

corn tortilla chips, pico, queso, 
fresh jalapeno, corn salsa,
shredded colby jack cheese 
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WILD BERRY | $15 - GF
spring mix, strawberry, blueberries,
roasted pecans, feta cheese, red onion,
champagne vinaigrette

CLASSIC CAESAR | $14
chopped romaine, red onion, 
shredded asiago, cherry tomato, 
house-made croutons, caesar dressing

SOUTHWEST CHOP | $17 - GF
romaine, corn and black bean salsa,
tortilla strips, avocado, 
red onions, tomatoes, bacon, 
colby jack cheese, chipotle ranch

WEDGE | $15 - GF
baby iceberg, bacon, red onion, 
tomato, house-made 
blue cheese dressing

lemon herb chicken, 
corn and black bean salsa,
bacon, avocado, colby
jack, chipotle ranch

pesto aioli, fresh mozzarella,
roasted cherry tomatoes, basil,
balsamic glaze

Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

REUBEN DIP |$18
chopped corned beef, tangy sauerkraut,
swiss cheese, and thousand island
dressing. Toasted until golden brown 
and served with rye pita crisps

FRIED PICKLE CHIPS |$15
served with chipotle ranch

BRUSSEL SPROUTS |$20 - GF
fried brussel sprouts, pine nuts, bacon,
asiago cheese, balsamic glaze
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ADD PROTEIN
chicken $9 | blackend shrimp $11 | 8oz salmon $13  

CALI CHICKEN | $20 - GF

PESTO CAPRESE | $20 - GF

Allow extra time for flatbreads

FRIED PORTOBELLO MUSHROOMS | $17
thick portobello mushroom strips, coated
in both American and Japanese seasoned
panko breadcrumbs and deep-fried to
golden perfection. Served with ranch
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THE BACKYARD BURGER | $21
half pound burger, 
choice of (cheddar, american, 
pepper jack, gorgonzola, swiss), 
bacon, LTO,  roasted garlic aioli

SMASH BURGER  | $17/$21
single or double smashed beef patties,
choice of (cheddar, American, 
pepper jack, gorgonzola, swiss),
caramelized onion, bacon, mayo

WILLIE’S CRISPY CHICKEN | $20
grilled or house-breaded chicken
breast, pepperjack cheese, bacon,
pickles, chipotle aioli

REUBEN | $21
thick cut corned beef, swiss cheese,
tangy sauerkraut, thousand island
dressing, marble rye bread

TUNA MELT | $19
house-made tuna salad with crisp
celery and red onion, topped with
cheddar cheese and served on toasted
brioche bread

GRILLED CHEESE - $11
American cheese toasted to
perfection 
 

CHEESEBURGER - $14
quarter pound cheeseburger
served on a bun

CHICKEN TENDERS - $14
crispy chicken tenders,
served with ranch

BLACKENED SHRIMP TACOS | $22
three flour or corn tortilla’s, 
lightly blackened shrimp, citrus
red cabbage slaw, corn & black bean
salsa, chipotle aioli 

LA BELLE TURKEY CLUB | $19
choice of multi-grain or brioche
bread, turkey, bacon, cheddar,
mayo, lettuce, tomato

BLT | $19
choice of multi-grain or brioche
bread, applewood smoked bacon,
tomato, lettuce, avocado, mayo

RIBEYE | $52 - GF
12oz boneless ribeye , 
roasted garlic and herb compound
butter, garlic & herb frites,
fried brussel sprouts 

HOUSE-SMOKED BABY BACK RIBS - GF

HALF RACK | $34
FULL RACK | $47
whiskey river BBQ sauce, sweet
potato fries, fried brussel sprouts
 
 
WILD CAUGHT 
ATLANTIC SALMON | $40
balsamic glaze, pesto gnocchi,
fried brussel sprouts 

BO
W

LS
JU

NI
OR

 L
EA

GU
E

HA
ND

HE
LD

S

EN
TR

EE
S

ENTREES served starting at 4pm

Served with French Fries

SOUTHWEST BOWL | $15
cilantro lime rice, black bean salsa,
avocado, pico, bacon, shredded colby
cheese, chipotle aioli 

ASIAN BOWL | $15
cilantro lime rice, edamame, carrots,
cucumber, sesame, red cabbage, asian
glaze 

ADD PROTEIN
chicken $9 | blackend shrimp $11 | 8oz salmon $13

All handhelds served with choice of:
beer battered fries, house-made chips, 
sweet potato fries ($1), fresh fruit


