
* For our guests – consuming raw or under-cooked meats, poultry, seafood or egg may increase you risk of food-borne illness 
 
 

` 

Appetizers 
 

LZ Blackened Tuna Bites 9.99 – Grilled and served over lettuce with Dominican coconut 
sauce on the side 
 

 

LZ Wings - Jumbo Chicken Wings deep fried, tossed in your choice of Mild, Hot, BBQ or  
Honey Mustard served with Blue Cheese or Ranch.  Add celery & carrots for $1.50, extra dip .50 

         10 Wings 9.99                 16 Wings 14.99            8 Boneless Wings 9.99 
 

LZ Nachos 10.99 - Your choice of Chicken or Beef, pinto beans, lettuce, sour cream, cheddar 
cheese, tomato and jalapeno over a bed of chips - add house red salsa .50  
 

Empanadas 6.99 - (3) oven baked flour empanadas with beef filled with red bell pepper, 
green olive and onion with sweet or house red salsa 
 

Coconut Shrimp 8.99 – (6) fried shrimp with Coconut Sauce on the side  
 

Quesadillas        Chicken 9.99     Steak 10.99     Shrimp 11.99     Veggie 7.99 (V) 
 

Guacamole w/ chips 6.99                    Chips w/Salsa 3.99         
 

Loaded Fries 5.99 - French fries with bacon, cheese, jalapenos, sour cream  
 

LZ Bruschetta 9.99 – Grilled French baguette, black olives, goat cheese, roasted garlic, roasted 
red pepper with a balsamic dressing 
 

Plantains – Smashed Fried or Sliced Sweet 3.50 
 

 

  

 

 
House Salad 5.99 
Fresh romaine lettuce, cheddar cheese, tomato, boiled eggs, croutons and choice of dressing  
 

Chicken Caesar Salad 9.99 
Perfect combination of romaine lettuce, parmesan cheese, croutons and Caesar Dressing  

Greek Salad 9.99 
Tomato, cucumbers, green peppers and onions tossed in vinaigrette, topped with feta cheese 
and black olives  

Chef’s Salad 9.99 – Romaine lettuce, tomatoes, onion, ham, turkey, croutons, cucumber, boiled 
egg, bacon and Swiss cheese, choice of dressing 

LZ’s Mango Chicken Taco Salad 11.99 – Lettuce, grilled chicken, mango relish, sour cream 
and lime dressing (on the side) in a tortilla bowl, house salsa .50 extra 

LZ’s Appetizers 

LZ’s Salads  

  



* For our guests – consuming raw or under-cooked meats, poultry, seafood or egg may increase you risk of food-borne illness 
 
 

 

 
 
 

Tacos (GF) - Three tacos, served with flour or corn (GF) tortillas with lettuce, tomatoes, 

cheddar jack cheese with salsa and sour cream 
 

Chicken 10.99    Pernil (Pork) 11.99      Steak 11.99    

Fish 12.99(V)     Shrimp 13.99(V) 

 

Fajitas (GF) – Served with grilled peppers, onions, rice, tomatoes, beans, pico de gallo   

with flour or corn ( G F )  tortillas 
 

       Chicken 13.99                 Steak 14.99                      Shrimp 15.99 (V) 
                            Texas Style (chicken/steak/shrimp) 18.99 
 

Burrito (V) 8.99 - Rolled flour tortilla stuffed with rice, beans, bell peppers   

     
Chicken 10.99    Pernil (Pork)  10.99 Steak 11.99    Shrimp 12.99 (V) 

 

Burrito Cubano 12.99 – Slow roasted pork, ham, black beans, rice, tomatoes    and 

lettuce  topped with cheddar cheese – pickles on the side 
 

Enchiladas (V) – Three rolled flour tortillas stuffed with gouda cheese, avocado, and covered 

with LZ’s black bean, corn and bell pepper salsa 
 

     Chicken 13.99     Pork 13.99      Fish 14.99(V)     Shrimp (V) 15.99 

 

 

  

 

 

 

New York Strip 16.99 – 10 ounces of New York Strip with gravy on the side 
 

BBQ Ribs 12.99 – ½ rack of Pork Baby Back Ribs slow cooked with our house rub and 
finished on the grill with a citrus chipotle barbecue sauce  
 

Grilled Pork Chop 14.99 – in a brown sauce with cooked mushrooms  

 

Carne Asada 13.99 - 10 oz. grilled and marinated sirloin steak cooked to your liking with 
two side dishes. A traditional Mexican entree served with flour tortillas and pico de gallo 

 

Pernil al Horno 13.99 - Puerto Rican style pork slow roasted in the oven with Spanish 
rice and beans  
 

Tacos-Fajitas-Burritos-Enchiladas 

Beef & Pork – comes with two sides 



* For our guests – consuming raw or under-cooked meats, poultry, seafood or egg may increase you risk of food-borne illness 
 
 

 
 

Seafood 
  

Salmon 16.99 (V) - 8 oz. Grilled Salmon served on a bed of fresh spinach, almond and dried 
red cherries with a lemon butter sauce - comes with one side 
 

Bronze Salmon 16.99 (V) - 8 oz. of pan salmon fried in a Cajun seasoning sauce on top of roasted 
garlic, mashed potatoes and wilted spinach 
 

Coconut Tilapia 13.99 (V) - 8 oz. o f  tilapia cooked in a coconut sauce and served with steamed 
rice and spinach  
 
 
 

Chicken  

 

LZ’s Spicy Mango Chicken 13.99 - Pan seared chicken breast topped with spicy mango 
sauce with steamed rice - comes with one side 
 

Chicken Parmesan 14.99 - Chicken Breast smothered in house marinara topped with 
fresh mozzarella, Parmesan cheese and served with spaghetti on the side and fresh bread 
 

Lemon Basil Chicken 13.99 - Pan seared chicken breast topped with sliced almonds and 
a lemon basic cream sauce - comes with two sides 
 
 
 

Pasta 

 

Pasta Alfredo 10.99 - Pasta in alfredo sauce with 2 slices of French baguette bread – add chicken 
$3 or shrimp $5 
 

Penne alla Vodka 12.99 – Penne pasta with a creamy vodka sauce, crushed tomatoes, and 
onions served with 2 slices of French baguette bread - add chicken for $3 or shrimp for $5 
 

Pasta Rustica 10.99 – Penne Pasta in a tomato sauce with zucchini and squash topped with 
parmesan cheese – add chicken or sausage for $3 or shrimp for $5 
 

 
 
 
 
 

 
 

 

 

 Seafood - Chicken - Pasta 



* For our guests – consuming raw or under-cooked meats, poultry, seafood or egg may increase you risk of food-borne illness 
 
 

 

 

 

 

Bacon Cheddar Burger 9.99 – Fresh grilled Hereford Beef patty topped with bacon,  
    

cheddar cheese with red onion, tomato and lettuce on the side 

 

Mushroom Swiss Burger 10.99 - Fresh grilled Hereford Beef patty topped with  

sautéed Mushrooms and Swiss cheese with red onion, tomato and lettuce on the side 

 

Fish Burger 11.99 (V) - Tilapia rubbed with house spices with red onion, tomato and 
lettuce on the side 

 

Croissant de la Casa 10.99 – Turkey and smoked Gouda on a croissant with lettuce,    
tomato, avocado 

 

Grilled Chicken Sandwich 9.99 - Seasoned Chicken Breast with cucumber, lettuce, 
tomato and onion  

 

Grilled Steak Sandwich 12.99 – Sirloin steak with refried beans, onion, bell pepper     
and white cheddar cheese on Cuban bread 

 

Chicken wrap 9.99 – Grilled chicken with lettuce and mayonnaise wrapped in a flour tortilla  
 

Cubano Sandwich 10.99 - Slow roasted Cuban pork, ham, pickle, Swiss cheese and yellow 
mustard served hot on Cuban bread 
 
 
 
 
 
 
 
Fajitas 11.99 – Zucchini, squash, bell pepper, mushrooms, tomatoes, broccoli, 
cauliflower, rice & beans, and pico de gallo with flour or corn tortilla 
 

Enchiladas 13.99 – three corn tortillas stuffed with gouda cheese, avocado, spinach & mushrooms,  
and covered with LZ’s black beans – corn and bell pepper salsa 
 

Tacos 10.99 – three tacos with zucchini, squash, onions, peppers, lettuce, tomatoes, cheddar jack 
cheese with sour cream (on the side) 
 

Veggie Sandwich 10.99 – grilled squash and zucchini, spinach, mushrooms, Swiss cheese with 
chipotle mayonnaise, comes with fries 
 
Cold Veggie Wrap 10.99 – spinach, black olives, roasted red peppers, feta cheese, chipotle 
mayonnaise in a flour tortilla, comes with fries  
 

Pasta Primavera 11.99 – a medley of vegetables sautéed with marsala wine in a creamy 
parmesan cheese sauce with pinuts and penne pasta 
 

Burgers & Sandwiches – comes with one side 

LZ’s Vegetarian Specialties 



* For our guests – consuming raw or under-cooked meats, poultry, seafood or egg may increase you risk of food-borne illness 
 
 

 

 

 
 

      Chicken Bites  -   Mac and Cheese   -   Cheese Quesadilla   -   Spaghetti 
 
 
 

 
 
 
 

 

   $2.50, if ordered separately 
   Mashed Potatoes    Mashed Sweet Potatoes    Bean of the Day   
   French Fries             Rice of the Day                     Green Beans   
   Fruit Cup                   Steamed Vegetables           4 slices of  French 
                                                                                                 Baguette  
 
   Queso Dip - $5         Sour Cream - .50                 House Salsa - .50   
 

 
     American Coffee 1.95 (reg/decaf) 

 

     Viennese Coffee 4.50 
             Creamy Chantilly & dark chocolate curls 

Irish Coffee 7.00 

Herbal Tea 1.99 

Coffee Latte 3.99 
        

 

 
 

Natural Juices - 3.50 (refills extra)  

Mango Lemonade           Lemonade with mint 

 
Fountain Drinks - 2.75 (3 free refills)  
 

Coca Cola Diet Coke Pink Lemonade      Sprite       Mr. Pibb 
     Club Soda         Ginger Ale            Tea (sweet or unsweet)            
 
 
 
 
 
 
 

Coffee and Hot Tea 

Cold Beverages  
 

Side Dishes & Extras 

Kids Menu 5.50 – comes with one side 



* For our guests – consuming raw or under-cooked meats, poultry, seafood or egg may increase you risk of food-borne illness 
 
 

 
 
 
 
 

Draft – 16 or 20 ounce 
Bud Light Miller Light Yuengling Stella 

Sam Adams Blue Moon 2 rotating IPA’s 1 rotating tap 
 

Bottles – others brands available ask your server 
O’Douls Coors Light  Corona Corona Light 

Boddingtons  Budweiser Bud Light Bud Light Lime  

Angry Orchard Michelob Ultra Guinness Heineken 

Miller Lite Pabst Blue Ribbon  Devils Backbone 

Vienna Lager  

 
             

 
 

 

 

         Homemade Sangria  
          Glass 7.00   Pitcher 24.00                           

                  Mojito 7.00              
                    flavored add $1 

 

 
 
 
 
 
 
Vodka 
Absolut, Grey Goose, Titos, Burnett’s Cherry, Burnett’s Citrus, Burnett’s Sour Apple 

   

Rum  
Bacardi Superior, Captain Morgan, Cruzan Raspberry, Malibu Coconut 
 

Gin 
Bombay Dry & Sapphire, 
Seagrams, Tanqueray 

Tequila 

Jose Cuervo Gold, 1800 Silver, 
Patron, El Jimador 

Brandy 
Remy Martin  

 

Cordials 
Bailey’s Irish Cream, Cointreau, Disaronno Amaretto, Dekuyper Banana, Dekuyper Peach Schnapps, 
Dekuyper Peppermint Schnapps, Dekuyper Blue Curacao, Dekuyper Butter Shots, Drambuie, Grand 
Marnier, Jagermeister, Kahlua, Liquor 43, Midori, Montezuma Triple Sec, RumChata, Sambuca 

 
Whiskey & Bourbon 
American Honey, Bushmill’s, Crown Royal, Dewar’s White Label, Fireball, Gentleman Jack,  
Glenfiddich, Jack Daniels, Jameson,  Jim Beam, Johnny Walker Black, Makers Mark, Red Stag,           
Seagrams VO, Seagrams  

Ice Cold Beer 

Sangria – Mojito  

Liquor Selection 


