THE LORING PASTA BAR | VA
SALADS

APPETIZERS

APPETIZER PLATTER FOR SHARING 8.8 asm

a selection of house favorites to share
for parties of 4 or more

ARTICHOKE RAMEKIN

The Loring’s signature dish served warm with garfic toast

SALSA ITALIAND - Build-your-own-bruschettal 8

with olives, chevre, and garlic toast for dipping,
fresh mozzarslla, golden tomatoes, fresh basi,
r0astsd red peppers, and balsamic Syrup

FRIED EAMMARI AND FRENCH FRIES

with red pepper aioli and cocktail sauce

MEDITERRANEAN MUSSELS

steamed in a white wing and aromatic herb broth
and grilled sun dried tomato cheddar toast

PAN-FRIED POTSTICKERS

filled with shredded chicken and vegetables
and served with steamed edamame and say dipping Sauce

SPICY TUNA SUSHI ROLL

traditional nori roll served with steamed sdamame
and soy dipping sauce

CRACKER CRUST PIZZAS

caramelized onion + prosciutto + chevre

portabella mushroom + truffle oil FOR PARTIES OF 2 OR MORE
CRAB CAKES [] " ﬂf”f}ﬁs”fa’f}f it
with a passion fruit vinaigrette all sized appropriately to the number of guests shanng
TEMPURA FRIED VEGE TAB[[.S‘ i ®
with basil pesto and roasted red pepper aiolis " Wi

STUDENT DISCOUNT — LA m <
- ot 5% offof your meal with your student 10. S '[IJ K111 (K 18y 4]

Askyour server for dtails.

SALADE SAUVAGE
with crumbled bleu cheese, candied walnuts,
fresh pear, and raising
8 wew ASIAN CHICKEN SALAD 12

with Napa Cabbage, edamama beans, carrot and pappers,
bamboo shoots, picklad ginger, sliced potstickers and a
fat-free sesame sriracha vinaigrette

newr ASPARAGUS & FINGERLING POTATD SALAD 10

served warm with bacon lardon and coarse ground mustard

g aressing
i CAESAR SALAD 8.5, 4withenti
LORING HOUSE SALAD B /3 ith entrée

o SI0F ORDERS

CRILLED OR STEAMED ASPARAELS &
T MEATBALL WITH MARINARA SAUCE 5
FRENCH FRIES i
12 FAMILY STYLE DINNER

J %‘E“’Eﬁ%."

Z 5 / person

85
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! GHEESE TORTELLINI NUOVI

Weeknight
Small Plate / ENTREF

PASTAS
SAFFRON CHIGKEN LINGUINE 85/
with roastad red peppers tossed in 4 salsa verde
of basil, olive oil, and cilantro
PlIHTAB[lM MUSHROOM RAVIOLI 5,14

tomato & corn salsa and Canadian bacon (meat optional)

VEGETARIAN ORZ0

grilled asparagus, cherry tomatoes, and artichoks hearts
In balsamic reduction

FETTUGCINI CARBONARA

house-made fgttuccini with cottage bacon, garlic,
Gream, peas, and parmesan cheese

.S'[Afﬂﬂﬂ SPAGHETTI

scallops, shrimp and assorted shellfish
with squid ink spaghetti in a saffron cream sauce

75/1d

§/145

/18

75/1d

cream sauce with nutmeg, toastsd pine nuts
and proscitto

- ORECCHIETTE

with French-style green beans and button mushrooms
¢+ n 4 lemon herb and garlic sauce

I]HII]I([N& MOZZARELLA RAVIOLI

housg-made raviolf in a Napolitana saucs of concassed
tomatoes, roasted garlic, basil, and extra virgin ofive oil

SPAGHETTI WITH MEATBALL 5/13.0

with single “Vente” beef meathall in a creamy
marinara Sauce

MOST PASTAS CAN BE PREPARED FOR VEGETARIAN DINERS.

75/1d

8518

- RIGE PASTA CAN BE SUBSTITUTED.

Weeknight ;
Small Plate / ENTREE

THE BIG TEN / THE BRONGO NARGURSKI 21/ 27

100z./20 0z. New York Strip Steak
served with grilled asparagus and your choice of garlic
mashed potatoes or smoked mozzarella potato gratin

SIEAK FRITES £

8 0z, hangar steak served with the
Loring signature French fries and house made catsup

PAN SEARED SEA BASS AND
ROASTED ARTICHOKE HEARTS

with pesto mashed potatoes in
4 red pepper and champagne beurre blane

PORK TENDERLOIN

Vermont maple syrup reduction with ,
caramelized onions, baby carrots, and dried cranberrigs

GRILLED SALMON

encrusted in chilis, cumin, and garlic
in a tomato and dill cream sauce

ENTREES

19/23

GHIGKEN PICATTA

sautged in a lsmon, caper, and sherry sauce and
served with green beans and roasted baby red potatoss

ECUADORIAN BEEF TIPS

in 4 roasted tomato and peper coulis with fried egg,
saffron-infused basamati rice, and fried plantain

_SMALL PLATES ON W,

0/18.5

0/18.5

FTTdTh
Smallsized pnrtmns Yi pastas or entrées for a smaller prme
These are mini sizes to allow 4 taste around the menu,
Tty 3 or 4 items without breaking the bank!

AVAILABLE MONDAY - THURSDAY ONLY

No Student Discount Applies.

MEET ME IN DINKYTOWN.

Catering? Privale Dining EE\;_e.ms?f DARN TOOTIN®

1120

".ITY THEATER DINNER MENU

019



