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SPINACH & ARTICHOKE DIP with tortilla chips, 
sour cream and homemade salsa. 12.49

NAKED NACHOS refried beans, Monterey 
Jack, cheddar, tomatoes, black beans, 
green onions, jalapeños and sour 
cream. Chips served on the side. 12.99                                    
+ Chicken or Beef for 3.79

All night wings lightly grilled and slow-
roasted overnight, fried crispy and tossed in 
your choice of sauce: BBQ or Louisiana Hot 
Sauce. 14.49

COLD SMOKED SALMON six ounces of hickory-
smoked salmon filet served chilled with 
cucumber slices, herb cream cheese and 
lahvosh chips. 15.99

TORTILLA CHIPS & HOMEMADE SALSA 
tomatoes, jalapeños, poblanos, garlic, 
cilantro and red onion. 8.49 

THICK-CUT ONION RINGS six rings hand-
dipped in homemade beer batter and fried 
golden brown. 9.49 

LAZLO’S ORIGINAL LAHVOSH melted 
Havarti cheese, baked with your 
choice of three toppings for 14.49                                         
Each additional topping +1.79.

Toppings: tomatoes, green peppers, mushrooms, 
artichoke hearts, jalapeños, bacon bits, turkey, ham 
or chicken

RECKLESS ROD’S LAHVOSH roasted red pepper 
sauce, crisp bacon, red onion, Monterey 
Jack, Parmesan and goat cheese. 15.49  

MEDITERRANEAN LAHVOSH grilled chicken, 
herbed olive oil, zucchini, red onion, 
Monterey Jack, Parmesan and goat cheese 
with a balsamic reduction. 15.49 

SPINACH & ARTICHOKE LAHVOSH creamy 
spinach, artichokes, Roma tomatoes, 
Monterey Jack and Parmesan. 15.49  

VOODOO CHICKEN LAHVOSH blackened 
chicken, voodoo sauce, red onions, 
Monterey Jack and Parmesan. 15.49
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COBB SALAD with hickory-grilled chicken, 
Roma tomatoes, artichoke hearts, Monterey 
Jack, cheddar, chopped bacon, sliced egg, 
croutons and your choice of dressing. 14.79

SOUTHWEST SALAD crisp greens, hickory-
grilled chicken, cilantro, red peppers, 
black beans and tortilla strips all tossed in 
honey-lime dressing and garnished with 
Southwestern peanut sauce. 14.79

CAESAR SALAD tossed in our Caesar dressing 
with croutons and fresh Parmesan. 10.99               
+ Chicken 13.79,+ Salmon 14.99

BACON & BALSAMIC STEAK SALAD sirloin steak 
pan-seared, mixed greens, bacon, red onion 
and goat cheese with cinnamon balsamic 
vinaigrette. 14.99 

GRILLED SALMON & AVOCADO tossed in 
creamy avocado dressing and topped 
with tomato, artichoke hearts, cucumber, 
avocado and red onion. 15.29

EUREKA! mixed greens, quinoa, black 
beans, shredded carrots, beets, feta, 
avocado, toasted sunflower seeds 
and herb vinaigrette dressing. 11.49                                   
+ Salmon 15.29

DINNER SALAD 5.99  |  DINNER CAESAR 5.99

Served with one side. Ask your server about gluten-
free or low-carb substitutes. Add a Caesar, Salad Lazlo 
or soup for 4.49.

SPICY CRISPY CHICKEN SANDWICH 
seasoned crispy chicken breast.                                                                             
Madsen Style: bacon, lettuce, red onion, 
pepperoncinis and sriracha-mayo.                                                               
Buffalo Style: hot sauce, lettuce, tomato and 
bleu cheese or creamy garlic dressing. 12.79

PUB CLUB layers of ham, smoked turkey, 
cheddar, bacon, lettuce, tomato and mayo 
on toasted honey wheat bread. 12.89   
California Style: with avocado. 13.49 

ALBACORE TUNA MELT albacore tuna salad, 
served open-faced on an English muffin with 
tomato and cheddar. 11.89

TURKEY, BACON & GOUDA smoked turkey, 
bacon and Gouda cheese with spinach, 
red onion and Dijon mayo on grilled honey 
wheat bread. 11.99 

CHICKEN GRILL grilled chicken breast with 
lettuce, tomato and red onion for 11.49    
Napa Style: red pepper pesto, Arugula, 
tomato and Havarti cheese drizzled with a 
pomegranate-balsamic reduction. 12.69 
Canadian Style: BBQ sauce, Canadian bacon 
and Monterey Jack for 12.69   

FRENCH DIP thinly sliced prime rib, melted 
Monterey Jack and au jus. Add sautéed 
mushrooms, onions and/or green peppers at 
no additional charge. 16.49

CLASSIC REUBEN corned beef, 
sauerkraut, Swiss and Thousand 
Island on grilled pumpernickel.                                   
Substitute Smoked Turkey. 12.49 

GREEK CHICKEN WRAP marinated chicken, 
blackened and rolled inside a whole wheat 
tortilla with lettuce, red onion, tomato, feta 
cheese, olives and tzatziki sauce. 12.49

BUFFALO CHICKEN WRAP crispy chicken 
dipped in hot sauce, with lettuce, Monterey 
Jack, cheddar, tomatoes and bleu cheese 
dressing. 12.49
 
 
VEGGIE WRAP corn, black beans, rice, 
avocado, lettuce, red onion, tomato, 
Monterey Jack, cheddar cheese and 
Southwestern cream sauce. 11.49

french fries

baked potato

coleslaw

baked beans

wild rice
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entree under 600 calories

homemade applesauce

mashed potatoes

cottage cheese

sautÉed green beans

sweet potato fries 
(+1.99)

  CUP  4.49 |  BOWL  5.99
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Honey Mustard

Thousand Island

Balsamic 
Vinaigrette

Herbed 
Vinaigrette

Cinnamon 
Balsamic 
Vinaigrette

Creamy Garlic

Bleu Cheese

Homemade 
dressings: 
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gluten-free or low-carb substitutes. Add a Caesar, 
Salad Lazlo or soup for 4.49.

LAZLO BURGER lettuce, tomato, onion 
and your choice of cheese and honey 
mustard or mayo. 12.29 

SMOKING GUNN peanut butter, bacon, 
Monterey Jack, crispy onion rings, 
jalapeños and a sriracha-lime aioli. 13.49

BBQ BACON BURGER bacon, shredded 
cheddar and red onion. 13.49 

SHOULDA, WOULDA, GOUDA smoked 
Gouda, pepperoncini aioli, Arugula, 
tomato and red onion. 12.49

QUINOA BURGER vegetarian grilled patty 
of quinoa, black beans and red peppers 
with avocado-corn relish, spinach, red 
onions, jalapeños and melted Havarti 
cheese. 11.49  
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Served with two sides. Add a Caesar, Salad Lazlo or soup 
for 4.49. 
 
BABY BACK RIBS hickory-smoked and fall off 
the bone tender. Brushed with our signature 
BBQ sauce. Grilled over a live hickory fire.         
Half rack 18.99  
Full rack 27.49

RAINBOW CHICKEN marinated and hickory-
grilled, topped with melted Monterey Jack, 
shredded cheddar, tomatoes and green 
onions. 16.99

PORK RIBEYE seasoned in our signature                                                    
marinade and grilled over a live hickory fire.                                                                       
15.99                                                                              
red pepper Style: roasted red pepper sauce and 
melted goat cheese. 17.99

KABOBS choose grilled top sirloin or chicken, 
served with pineapple, zucchini, red onion, 
mushroom and red pepper. 17.49

CHICKEN FRIED CHICKEN marinated in 
seasoned buttermilk, fried and smothered in 
country gravy. 16.79

PRIME RIB ENCHILADAS with black beans, corn, 
pork green chili sauce, cheddar, Monterey 
Jack, sour cream, tomatoes and scallions. 
Served with (as two sides) Mexican rice and 
refried beans. 17.49

CHICKEN DIJON marinated chicken breast, 
pan-seared with a creamy Dijon and Marsala 
sauce, garnished with Arugula. 16.99

BREWERY BATTERED FISH  tender and flaky 
Alaskan pollock dipped in homemade batter 
and fried golden brown. Served with dill 
tartar sauce. 15.49

VOODOO CHICKEN chicken breast blackened 
with Cajun spices, topped with a three-cheese 
sauce. 16.99
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Served with two sides.  Add a Caesar, Salad Lazlo or soup 
for 4.49.

TOP SIRLOIN 8 oz. 21.99

FILET MIGNON 7 oz. 31.99

NEW YORK STRIP 12 oz. 32.99 

RIBEYE 14 oz. 34.49
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b Available after 4 p.m.
Rubbed with our special seasoning, slow-
roasted and served with au jus and two sides.

8 oz. | 26.99

12 OZ. | 30.99

16 OZ. | 35.99 

BLACKENED +1.49

LARGER CUTS +2.49/oz

Served with two sides. Add a Caesar, Salad Lazlo, or soup 
for $4.49.

FRESH SALMON hickory-grilled to a “salmon 
pink” medium and brushed with garlic   
butter.
6 OZ. 16.99  
8 OZ. 23.99 

GRILLED SHRIMP BROCHETTE  six large hickory-
grilled gulf shrimp brushed with garlic lemon 
butter, served on a bed of wild rice. 18.99

FRESH FISH SPECIAL hickory-grilled fish of the 
day. Market price. blackened +1.49se
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HAMBURGER 6.89

CHEESEBURGER 7.29 

BBQ CHICKEN BREAST 
6.39

RAINBOW CHICKEN 7.29

CHICKEN FINGERS 6.99

Sized for kids 12 and under. Includes drink, one side and 
ice cream.

GRILLED CHEESE 5.99

PB & J 5.99

HICKORY-GRILLED 
SIRLOIN 9.29 

HICKORY-GRILLED 
SHRIMP on wild rice 
9.29

CHOCOLATE EXCESS triple chocolate brownie 
served with fudge, walnuts, vanilla ice cream 
and a Kahlúa drizzle. 7.69

APPLE CRISP apples baked in a flaky crust 
with a crunchy oatmeal topping, vanilla ice 
cream and caramel sauce. 7.69

KEY LIME PIE key lime custard on a graham 
cracker crust with strawberry sauce and 
whipped cream. 7.69

LAZLO’S DEEP DISH CHEESECAKE  rich vanilla 
cheesecake, baked in a graham cracker 
crust and served with your choice of topping: 
strawberries, hot fudge or caramel. 7.69 de
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Brewed in-house

CLASSIC MOJITO Bacardi, simple syrup, splash 
of soda and lime squeeze with mint. 7.50                                                         
Or raspberry or Strawberry 7.75
   
CUCUMBER COOLER Prairie Organic Cucumber 
Vodka and lemonade with fresh mint and lime. 
7.50

LOVE LETTER sweet Moscato and St. Germain 
with blended peaches and strawberries served 
over ice. 7.95

POOLSIDE Malibu Mango, triple sec, Stoli Citros, 
pineapple juice, lemon-lime soda and fresh 
strawberries. 7.95 
 
ELDERFLOWER FIZZ Bombay Sapphire Gin and St. 
Germain Elderflower Liqueur with lemon and 
soda. 7.95
 
APEROL SPRITZ  Bivio Prosecco and Aperol with a 
splash of soda water and an orange slice. 7.95
 
KENTUCKY BLUE Bulleit Bourbon, Tattersall 
Blueberry Liqueur, lemon juice, simple syrup 
and mint. 8.25

CRANBERRY RYE MANHATTAN Old Overhold Rye 
Whiskey, Tattersall Cranberry, Sweet Vermouth 
and orange bitters. 8.50

CASINO COCKTAIL Bombay Gin, Luxardo Maraschino 
Cherry Liqueur, lemon juice and orange bitters with 
a cherry. 7.75

VERY BERRY Stoli Blueberry Vodka, Chambord, 
Cointreau, cranberry, and orange bitters served 
with a lime twist. 8.25

POMEGRANATE & BLOOD ORANGE Stoli Citros, Solerno 
Blood Orange Liqueur, PAMA Pomegranate Liqueur, 
orange juice, simple syrup and lime juice. 7.75

mango sunrise colorful layers of 
pineapple juice, orange juice, blended 
mango, lemon-lime soda and grenadine. 
4.50

paradise pineapple  a blissful blend of 
strawberries, lemonade, pineapple juice 
and lemon-lime soda. 4.50 
 
NEWPORT PEACH escape on a wave of 
blended peaches, lemon-lime soda, 
orange and pineapple juice. 4.50 
 Items and prices subject to change. Consuming raw or under-cooked meats, poultry, 

seafood, shellfish or eggs may increase your risk of food-borne illness, especially if you 
have a medical condition.

©Lazlo’s Brewery & Grill 4/2023 LNK we serve pepsi products

ta
p

LONG ROUTE PEANUT BUTTER PORTER 6% aBV 
enlightenment is the creamy union of peanut 
butter, chocolate and toast. 

DARK SIDE VANILLA PORTER 6.2% aBV smooth, dark and 
seductive with cosmic hints of dark chocolate, 
roasted coffee and vanilla. 

MIND OVER MANGO IPA 6% aBV a mindful union of bitter 
hops and sweet mango, this crisp and refreshing 
India Pale Ale has a light, dry finish. 

WATCH MAN IPA 6% aBV keeping the bitterness firm, 
but in check, this India Pale Ale is accented with 
floral and citrus notes that come from the mighty 
hop. 

THIRD STONE BROWN 5.3% aBV a light-hearted ale 
proving not all dark beers have to be filling. 
Smooth, refreshing and slightly nutty.

SUNSLINGER EXTRA PALE ALE 4.4% aBV a low-calorie, low-
carb, dry-hopped wheat ale with crisp lemon citrus 
highlights.

BURNING SKYE SCOTTISH 5.3% aBV a Scottish-style ale 
brewed to blow your kilt up. Gracious, with a wee 
hint of smoked character. 

LUNA SEA ESB 6.3% aBV an Extra Special Bitter 
bursting with big caramel, strawberry and citrus 
flavors, balanced with a crisp, dry finish.

CHACO CANYON GOLD ALE 4.8% aBV a favorite go-to,this 
light ale is brewed with a touch of honey for subtle 
sweetness with a refreshingly crisp,dry finish. 

COLLAPSAR OATMEAL STOUT 5.6% aBV  velvety, malt 
sweetness with a hint of roast coffee and a creamy 
cascading head. 

LIMITED & SEASONAL  ask about our current selection.

Bottled beer and draft selection is subject to 
change.
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HAVENSCOURT, California 
6.75 / 29 
EVE, California 7.25 / 30
KENDALL-JACKSON, 
California  
8.50 / 38
SONOMA CUTRER, 
California 40

Pinot Grigio
CAVIT, Italy  6.75 / 29
KING ESTATE, Oregon 39

Sauvignon Blanc
MONKEY BAY, New Zealand
6.75 / 29
EMMOLO, California 38

Other Whites
HAVENSCOURT WHITE ZIN, 
California  6.75 / 29
KUNG FU GIRL RIESLING, 
Washington 7.75 / 34
STELLA ROSA MOSCATO, Italy 
6.75 / 29
BAND OF ROSES ROSÉ, 
Washington  7.50 / 33

Zinfandel
KLINKER BRICK OLD VINE ZIN, 
California 9.25 / 37
SEGHESIO, California 42

Pinot Noir
CASTLE ROCK, Oregon 
7.75 / 34
LA CREMA,  California 8.95 
/ 40

Cabernet
HAVENSCOURT, California 
6.75 / 29
SIMI, California 8.95 / 40
FRANCISCAN, Napa Valley 
45

Merlot
HAVENSCOURT, California 
6.75 / 29
VELVET DEVIL, Washington  
7.75 / 34

Shiraz/Syrah
STUMP JUMP, Australia 
6.75 / 29

Other Reds
MÈNAGE Á TROIS, (Blend) 
California  7 / 31
MONTES MALBEC, Chile 7.75 
/ 34

Bubbly
BIVIO PROSECCO, Italy 
7.75 / 35
MARTINI & ROSSI, Italy 29 
J CUVEE BRUT, California 
39

CLASSIC MARGARITA Sauza Silver, triple sec with 
lime. 6.75 

STRAWBERRY MARGARITA ripe strawberries, Sauza 
Silver, triple sec, and lime. Mango or Peach. 7.25 
 
BLOOD ORANGE MARGARITA Herradura Silver 
Tequila, Solerno, simple syrup, orange and lime 
juice. 8.75 
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ingredient-driven flavor combinations. cherry blossom 
& Lime or STRAWBERRY LEMON & BASIL. 5.50 

glacial till cider a perfectly balanced, light cider 
with a touch of sweetness. 5.50
 
new grist a gluten-free pilsner brewed without 
wheat or barley. 5.50


