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TAPPS
NAKED WINGS

Add Grilled Shrimp Skewer 6.99 | Grilled or Blackened Chicken 3.99 | Salmon 5.99 | Ahi Tuna 5.99

Shredded chicken in a creamy cheesy
Buffalo dip topped with crumbled
blue cheese and chives. Served with
flash fried tortilla chips. 9.99

PORK NACHOS

BUFFALO CAULIFLOWER

Cauliflower tossed in Buffalo sauce and
lightly fried. Served with blue cheese
dressing and celery sticks.
Trust me ... try these! 8.99

FIREBALL SHRIMP

Pan fried shrimp rubbed in our secret
cinnamon chipotle magic rub and tossed
in sweet chili MyThai sauce then torched
with Fireball and drizzled with srirancho
on the side. Forget bang bang ... these
are the bomb! 10.99

THE ZEUS

THE BETTER CAESAR

Romaine lettuce, grape tomatoes, house made seasoned croutons, and shaved Parmesan
cheese tossed in our creamy Caesar dressing. 9.99
Marinated shrimp or chicken, house blend mixed greens, Roma tomatoes, black olives, balsamic
cucumbers, crumbled feta, artichokes, sun dried tomatoes, roasted red peppers, red onions, and
beets. Served with Greek vinaigrette. Chicken 13.99, Shrimp 14.99

Pulled carnitas pork, all natural
applewood smoked ham, Genoa salami,
Cuban mustard aioli, pickles and Swiss
cheese. 10.99

PAC-MAN WEDGE

GOOSE’S ONION RINGS

Skewered grilled Ying Yang shrimp served over market mixed greens, cucumbers, toasted
almonds, edamame beans, mandarin oranges, micro corn, rice noodles, tossed in a sesame
ginger dressing with sprinkles of white and black sesame seeds. 13.99

BISTRO CHIPS

Fried to order house chips topped with
crumbled blue cheese, crumbled bacon,
beer cheese fondue, chives,
and balsamic drizzle. 8.99

Fresh mozzarella layered between crispy
green tomatoes flash fried in Italian
breadcrumbs, panko, & freshly grated
Parmesan. Topped with chives, pesto,
& balsamic drizzles. Southern comfort
meets the comfort of southern Italy. 10.99

CHOPPED COBB

CHIPS & SALSA

Crispy fried Goose Island IPAbeer
battered onion rings stacked and
piled high. Served with our signature
srirancho dipping sauce. 8.99
Negative ghost rider ... the pattern is full.

FRIED GREEN TOMATO CAPRESE

Mixed greens, strawberries, mandarin oranges, green apples, almonds, red onions and
cucumbers drizzled with raspberry vinaigrette. 9.99
Market mixed greens, crumbled blue cheese, grape tomatoes, chopped crumbled bacon, diced
cucumbers, and chopped hardboiled egg. 10.99

CUBAN QUESODILLA

Fresh chicken tenders fried to perfection.
Served with honey mustard or Bourbon
BBQ. 9.99

LBC SEASONAL SALAD

Rotisserie pulled pork, flash fried fresh
tortilla chips queso sauce, shredded
cheddar jack cheese , pico di casa,
lettuce, jalapenos, sour creamand our
smokey barbecue sauce. 12.99
Hand cut corn tortilla with fresh
LBCsalsa. 4.99

HAND BREADED CHICKEN TENDERS

Wedge Iceberg lettuce, diced tomatoes, diced red onions, crumbled bacon, crumbled blue
cheese, and blue cheese dressing......fromback in the day when the Pac Man was the play. 8.99

CLOUD 9 ASIAN SALAD

JOSE’S CHIPOTLE CHICKEN SALAD

Blackened chicken, mixed greens, red onions, fire roasted red peppers, roasted corn,
diced tomatoes, shredded cheddar jack, queso fresco and flash fried tortilla strips,
served with chipotle ranch dressing. 12.99

Soups

TWICE BAKED POTATO SKINS

FRENCH ONION • BEER CHEESE • CHILI CHEESE • SOUP DE JOUR

Potato skins filled with smashed
potatoes and topped with cheddar jack
cheese, crumbled bacon and chives.
Served with sour creamdrizzle. 9.99

B&W SESAME SEARED AHI TUNA

Awesome seared #1 Ahi tuna crusted with
black & white sesame seeds and Asian
blackening spices, sliced and served
with seaweed salad, cucumber, ginger,
wasabi, & soy. 12.99

MOUNTAIN OF CHICKEN NACHOS

Shredded slow cooked chicken, flash
fried fresh tortillas chips, queso sauce,
shredded cheddar jack cheese, Pico
di casa, lettuce, jalapeños, sour cream,
and house guac. 12.99

TRIP DIP PLATTER

Choice of three: house made hummus,
4 Cheese spin dip, Buffalo chicken dip,
beer cheese dip, guacamole, or Pico di
casa. Served with bistro chips, flash fried
tortilla chips, & flatbread strips.
Ashareable portion. 12.99

MOLTEN MOZZ STICKS

Molten madness! These tubular tubes of
herbed double breaded mozz have never
seen a freezer or the inside of a bag.
Crispy fried and served with
marinara dipping sauce. 9.99

4 CHEESE SPIN DIP

Ooey gooey spinach & artichoke dip
with 4 cheeses: cheddar jack, Parmesan,
provolone, and creamcheese. Garnished
with roasted red peppers. Served with
flash fried tortilla chips. Game on! 9.99

Mini meatloaf cupcakes, stuffed with
American cheese, baked, and topped
with piped mashed potatoes, crumbled
bacon, shredded cheddar jack cheese,
and chives. Placed on top of wavey
gravy drizzle. 11.99

Artisan Romaine lettuce cups, chicken or
shrimp sautéed with MyThai sweet chili
sauce, shredded carrots, bean sprouts, &
water chestnuts. Topped with chow mein
noodles, chives & Hoisin drizzle.
Chicken 10.99, Shrimp 11.99

Cup 3.99, Bowl 5.99

Flat breads
QUEEN MARGHERITA

Olive oil and herb blend base, sliced Roma tomatoes, fresh mozzarella, Parmesan cheese,
and fresh basil .... Viva Napoli! 9.99

SPINACH & FETA

Fresh spinach, feta cheese crumbles, artichokes, roasted garlic, olive oil, provolone,
and mozzarella. 9.99

FIG & PIG

Prosciutto crisps, dried figs, goat cheese, diced green apple chunks, and balsamic drizzle. 11.99

MEAT BOMB

MEATLOAF CUPCAKES

MYTHAI LETTUCE WRAPS

K I T C H E N

Salads

BUFFALO CHICKEN DIP

Fried fresh jumbo chicken wings tossed
in your choice of mild, medium, hot,
teriyaki, Fukishima, honey BBQ, sweet
chili MyThai, bourbon BBQglazed,
strawberry jalapeño BBQ, mango
habanero, garlic Parmesan, house rub
or blackened. Served with ranch or blue
cheese dressing and celery.
10 - 10.99, 20 - 18.99, 50 - 44.99

•

The LEGEND....pepperoni, sausage, ham, ground beef, salami, crumbled bacon, Parmesan,
provolone & mozzarella cheese with spicy red sauce. 10.99

B.B.B.Q CHICKEN

Bourbon BBQsauce, BBQchicken, shredded cheddar jack, provolone, mozzarella cheese,
caramelized onions, cilantro, and crumbled bacon with a ranch drizzle. 10.99

QUESO-DILLAS

Seasoned chicken with deBine brown
sautéed onions, crumbled bacon,
x-tra cheesy shredded cheddar jack,
& Creamy Mexican queso fresco.
Garnished with Pico di casa, lettuce,
and sour cream. 9.99

PIPELINE PRETZEL STIX

Baked Bavarian pretzel stix brushed with
butter and pretzel salt. Served with beer
cheese dip and stone ground mustard. 8.99

ONION HAYSTACK BASKET

Thinly sliced onions tossed in house
seasoned Cajun breading and flashed
fried with sriracha dipping sauce on the
side. 8.99

FRIED PICKLE SPEARS

Hand breaded pickle spears served with a
side of house made chipotle ranch. 5.99

Hot Dogs

Footlong half pound Viennas...these are no joke!!! All dogs served with coleslaw or fresh fried chips

CHI-TOWN DOG

PLAIN DOG 8.99

Roma tomatoes, sport peppers, pickle spears,
neon green relish, diced onions, mustard,
and celery salt. 11.99

SNOOPS DOG

Chili, Yuengling beer cheese sauce,
diced onion, cole slaw, and Goose Island
onion rings. 12.99

Burgers

8 oz. fresh handcrafted angus burger served on a Brioche bun unless otherwise specified. All Burgers served with cole slaw or fresh fried chips.
Substitute a grilled chicken, blackened chicken, or veggie burger. Add balsamic cucumbers .99, House fries 1.99.

BRIE PEANUT BUTTER AND JELLY BURGER

Hand crafted beef patty stuffed with bacon jamtopped with fig
jam, red onion marmalade, creamy peanut butter, prosciutto,
brie and mixed greens. 14.99

THE LBC BURGER

Handcrafted burger, sharp cheddar, thick cut Smokehouse
bacon, and house made BBQsauce on a grilled Brioche bun.
Garnished with lettuce, tomato, onion, & pickle. 11.99

THE MORNING AFTERBURGER

Help your recovery effort with this well-balanced meal on a bun.
Handcrafted burger, crispy shredded hash brown, American &
cheddar cheese, applewood smoked bacon, fried egg, kickin’
ketchup, and bacon jamon a grilled Brioche bun! 12.99

SPICY CRUNCH

Handcrafted burger, chipotle ranch, smoked Gouda, tortilla
strips, and fried jalapeños on a Brioche bun. Topped with
lettuce, tomato & onion. 12.99

“STAY CLASSY” BURGUNDY BURGER

Ron L Burgundy’s favorite.... handcrafted burger cooked in a red
wine reduction, creamy goat cheese, crispy prosciutto, mixed
greens, Roma tomatoes, pickles, and a red onion marmalade on
a Brioche bun. Stay Classy PalmHarbor. 12.99

TAPHOUSE BURGER

Handcrafted burger, deBine brown sautéed onions, Swiss
cheese, applewood smoked bacon, roasted Roma tomatoes,
and horseradish creamon a Brioche bun. 11.99

ZUCKERBURGER

2 handcrafted burger patties, creamy Brie, mixed greens,
roasted Roma tomatoes, spinach and artichoke spread, grilled
Brioche bun, and skewer of panko crusted shrimp poppin’ the
top. Served with house fries. Ameal fit for a king, or a massively
wealthy internet entrepreneur/college dropout. Post a pic of
you and your Zuckerburger and tag us! We’ll pick a $50 gift card
winner monthly! 19.99
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1992 LIGHTNING BURGER

Our kitchen staff had a contest and now you get to try the
winner! 9 oz. Black Angus blackened and stuffed with pepper
jack cheese and jalapeño then topped with Applewood smoked
bacon and blue cheese crumbles. Garnished with lettuce,
tomato, onion, and a srirancho drizzle. 13.99

MAC DADDY BURGER

Handcrafted burger, s-mac & cheese, kriss-kross bacon, and
fried jalapeños on a Brioche bun. 13.99....
Daddy Mac ‘ll make you jump jump!

Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of food borne illness.
IF UNSURE OF YOUR RISK, CONSULT APHYSICIAN.
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Sammies & Handhelds
Served with house made coleslaw or fresh fried house chips unless otherwise specified. Sub balsamic cucumbers 1, House fries 1.99

SMOKEY AND THE BANDIT SANDWICH

Buffalo chicken breast topped with smoked Gouda cheese,
bacon crumbles, lettuce, and tomato on a brioche bun. 10.99

CUBANO PRESS

LBC’s version of a Cuban. Pulled carnitas, all-natural Applewood
smoked ham, Genoa salami, mustard, mayo, pickles, and Swiss
cheese on a hoagie. 10.99

SEAN’S “OH SO SLOW” PULLED PORK

HADDOCK SANDWICH

MASSIV MEATBALL MIA

CALI CHICKEN SAMMIE

Rotisserie pulled pork and house made coleslaw topped with
onion straws and drizzled with house barbecue sauce on a
Brioche bun. 10.99
Sliced house made massive meatballs, spicy marinara, provolone,
mozzarella, Parmesan cheese, and Italian herbs on a hoagie
brushed with olive oil. 12.99

Grilled, blackened or fried fresh haddock, tomatoes, shredded
lettuce and red onions drizzled in lemon garlic aioli on a
brioche bun. 10.99
Grilled chicken breast, Roma tomato, mixed greens, avocado,
bacon, blackened tortilla strips and cheddar cheese drizzled
with chipotle ranch. 10.99

MASSIV PHILLY

Blackened, sliced rib-eye topped with deBine brown sautéed onions and provolone cheese. It’s a foot long for sure! 12.99

Clubhouse & B.L.T.

Tacos

Prepared in flour tortillas and served with tortilla chips and beans & rice

SAN DIEGO FISH TACOS

Grilled or fried mahi mahi, Napa cabbage,
Mexican queso fresco, avocado cream, and
pico di casa. 11.99

BUFFALO CAULIFLOWER TACOS

Crispy cauliflower fried and tossed in our
signature Buffalo sauce, Napa cabbage, queso
fresco, sour cream, and pico di casa. 10.99

WILD TURKEY CLUB

JACO TACOS

Shrimp blackened and jacked, shredded
lettuce, pico di casa, queso fresco, avocado
cream, and a srirancho drizzle. 11.99

LBC TACOS

Choose chicken or pork. Served with lettuce,
cheddar jack, pico di casa, sour cream, and
srirancho. 11.99

Sliced oven roasted turkey breast on triple stacked cracked whole grain wheat bread,
roasted red peppers, pepper jack cheese, Smokehouse pecan bacon, market mixed greens,
Roma tomatoes, chipotle mayoli, and avocado cream. 11.99

FGT/BLT

Sliders
LOCAL BURGER SLIDERS

Mini chicken breasts fried and tossed in Buffalo
sauce and prepared on mini Brioche buns and
garnished with lettuce and tomato. Served with
blue cheese dressing and celery 9.99

Grilled salmon with lettuce, Roma tomatoes,
Applewood smoked bacon, and dill garlic sauce
on butter grilled Brioche roll. 12.99

Butter Croissants

Mini hand-formed Angus burgers topped with cheddar cheese, crumbled bacon, potato sticks,
and our kickin’ ketchup. Served on mini Brioche buns with lettuce, tomato, onion, and pickle.
Served with bistro chips. 9.99

BUFFALO CHICKEN SLIDERS

SALMON BLT

Fried green tomatoes flash fried crispy, triple
stacked toasted white bread, smokehouse
thick cut bacon, shredded lettuce, and herbed
aioli. 9.99

TURKEY BRIE & APPLE

HAM & SWISS

Roasted turkey, creamy Brie cheese, thinly
sliced apples, market mixed greens, cranberry
aioli, fig jam, and apple butter on a croissant. 10.99

Oven roasted ham, Swiss, fried egg, Roma
tomatoes, and stone ground mustard on a
croissant. These are addictive. 10.99

SPRING CHICKEN

CHICKEN & WAFFLES

Grilled chicken breast, Roma tomatoes, market mixed greens, goat cheese,
and balsamic vinaigrette on a croissant. 9.99

Fluffy mini malted vanilla waffles, crispy
southern fried chicken tenders, crumbled
bacon, powdered sugar, and maple syrup.
Oh yes we diiiid! 9.99

Wraps
OVEN ROASTED VEGGIE

Roasted zucchini, red bell peppers,
red onions, spinach, oven dried
Roma tomatoes, bean sprouts, market mixed
house greens, shredded carrots and garlic dill
herb sauce in a spinach wrap. 8.99

Sea

SO-CAL CHICKEN

Grilled chicken, mixed house greens,
guacamole, crumbled bacon, shredded
cheddar jack cheese, diced tomatoes, crispy
tortilla strips, and srirancho in a spinach
tortilla wrap. 9.99

THE FIRECHICKEN

Our fresh chicken tenders tossed in mild,
mediumor hot sauce then mixed with romaine,
cucumber, tomato and blue cheese dressing
and sealed in a chipotle wrap. 9.99

Pulled rojo chicken, mixed house greens, diced
red onion, fire roasted red bell peppers, fire
roasted corn, cilantro lime rice, tortilla strips,
and shredded cheddar jack cheese in a
chipotle wrap. 9.99

Entrees

{ add a Caesar or house salad 1.99 }

Land

CHERRYWOOD CHIPOTLE CRUSTED SALMON

Oh My My, this you gotta try! Salmon flown First Class then crusted with chipotle,
cinnamon brown sugar rub, and orange zest. Seared and grilled on a cherry wood plank.
Served with rice and choice of veggie. 18.99

GUINNESS BATTERED FISH & CHIPS

Our own tap house takes on our friends across the pond’s signature....
Guinness battered & dunked seasoned whitefish. Served with house fries, house made
coleslaw, our awesome tartar, and a lemon wedge. 14.99

Pasta

JIMI CHANGA

Fried chipotle burrito filled with seasoned,
pulled rojo chicken, and cheddar jack
cheese. Topped with queso fresco fondue
and fresh jalapeños. Served with beans &
cilantro lime rice. 11.99

MR. PIBBS RIBS

Amassive rack of our seven-spice rubbed,
Mr. Pibb Glazed BBQ, St. Louis Ribs. Served
with house made coleslaw, House fries, and
grilled Texas toast to Mop up the love <3.
half rack 12.99 / Full rack 18.99

CHICKEN & WAFFLES #9

COPPERTAIL PASTA

Lightly blackened shrimp or chicken and roasted red pepper tossed in a spicy Floribbean
Alfredo sauce with a splash of Coppertail beer. Served with garlic bread. 15.99

S-MAC AND CHEESE

BUFF CHICKEN

S shaped gemelli pasta covered and smothered with fontina, white cheddar, cheddar jack,
and Parmesan cheeses. Crusted with herbed seasoned panko. 10.99
Add Shrimp 4.99, Grilled chicken 3.99, Chorizo 3.99

The truth of southern comfort food ...
southern fried chicken tenders served
over a thick Belgiumwaffle, dusted
with powdered sugar, then drizzled
with maple syrup. 12.99

KENTUCKY COLONEL’S BOWL

House recipe country fried chicken strips,
smashed potatoes, fire roasted corn,
shredded cheddar jack cheese, and
ooey gooey gravy. 12.99

GRILLED CHICKEN CAPRESE

Seasoned & char-grilled chicken breast
topped with fresh mozzarella cheese, Roma
tomatoes, fresh basil, and balsamic drizzle.
Served with garlic beans. 15.99

MEATLOAF

House made, seasoned meatloaf
stuffed with mozzarella cheese, baked in
mini loaves, and topped with ooey gooey
gravy and onion straws. Served with garlic
smashed potatoes and Texas toast. 12.99

BAJA BOWL

Rojo chicken in a flash-fried flour tortilla filled with pico, cilantro lime brown rice,
shredded lettuce, queso cheese, fresh guacamole, sour cream, and sriracha drizzle. 10.99

Sides
3.49 each

FRESH GARLIC GREEN BEANS / FRESH SEASONAL VEGGIES
BEANS & RICE / FRESH FRIED BISTRO CHIPS / GOOSE’S ONION RINGS
COLE SLAW / HOUSE FRIES / FLORIBBEAN RICE / ONION STRAWS
S-MASHED POTATOES / CILANTRO LIME BROWN RICE
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. IF UNSURE OF YOUR RISK, CONSULT APHYSICIAN.
©2020 US Foods Menu (43942)

3 5 6 3 1 U S H W Y 1 9 N • PA L M H A R B O R , F L

3 4 6 8 4 • ( 72 7 ) 2 0 1 - 3 52 7

