FUN * FRESH * LOCAL

APPETIZERS

SALADS + SOUPS

Buffalo Chicken Wontons

Add chicken 5, salmon 7, shrimp 6, steak 7, tuna 7 or tofu 4.
Tofu options include: buffalo, tequila lime or sweet and sour

Stuffed with buffalo glazed chicken, cream
cheese, herbs and bleu cheese crumbles. Served
with amablu coleslaw, celery
and ranch 15

Pulled Pork Quesadilla

Barbecue pulled pork, sautéed peppers and
onions, colby jack and cheddar cheese. Served
with shredded lettuce, marinated tomatoes and
chipotle sour cream 14

Bang Bang Shrimp

Fried shrimp tossed in sweet chili aioli, served with
fresno chili, bibb lettuce, cabbage salad and
fresh lime 16

Fulton Beer Battered
Chicken Fingers
Garlic and herb fries.
Served with ranch 15

Fried Calamari

Curry infused calamari with cilantro, fresno chilies,
lemon aioli and sweet chili sauce 15

Roasted Garlic
Hummus GF V

House made hummus garnished with roasted
garlic puree, apricot, spinach, almond, carrot,
green olive and grilled lemon. Served with grilled
bread and fresh vegetables 14

Loop Wings

Traditional or boneless, tossed with your choice of
sauce 16
• Buffalo with bleu cheese crumble
and celery
• Bourbon sauce with bacon
• Lemon pepper cajun dry rub

French Onion
Crock 6

Vegetarian

Cup or Bowl 4/6

Chef’s Choice
Cup or Bowl 4/6

Soup & Salad

Loop house, caesar or almond cherry paired with
any cup/bowl 10/12

Buffalo Chicken

Crispy buffalo-glazed chicken, romaine lettuce, cucumber,
celery, diced tomato, hard-boiled egg, bleu cheese
crumbles and ranch dressing 16

Chopped GF

Grilled chicken, kale, spinach, sunflower seeds,
cucumber, tomato, garbanzo beans, grapes,
feta and honey citrus vinaigrette 16

Tuna Poke Salad*

Santa Fe Chicken GF

Tequila lime-glazed chicken,
romaine lettuce, black beans, roasted corn salsa,
avocado, tortilla strips and ranch dressing 16

Blackened Chicken Quinoa GF

Blackened chicken breast, quinoa, avocado, cilantro,
chopped spinach, roasted peppers, fresh herbs, fresno
chilies, feta and mango yogurt dressing 16

Almond Cherry GF

Mixed greens, toasted almonds, dried cherries,
granny smith apple, parmesan cheese and
maple dressing 6/12

Caesar GF

Romaine lettuce, cornichons, croutons, hard boiled
egg, pickled red onion, parmesan cheese and creamy
parmesan dressing 6/12

Loop House GF

Mixed greens, red onion,
diced tomato, croutons and parmesan cheese.
Served with choice of dressing 6/12

Cucumber, edamame, carrot,
mint, basil, peanut, mixed greens,
citrus vinaigrette and sweet chili garlic aioli 17

Grilled Flank Steak* GF

Braised yukon gold potatoes, arugula, grilled red onion,
parmesan cheese and balsamic vinaigrette 17

Loaded Nachos GF

Ranch tortilla chips, cheese sauce, green chili
chicken, tomato, roasted corn salsa, colby jack
and cilantro sour cream. Served with salsa and
guacamole 16

Fish Tacos

Beer battered cod, sriracha mayo, cabbage
carrot slaw, avocado and fresh lime. Served in
flour tortillas 15

Steak Lettuce Wraps* GF

Chili-spiced flank steak, sesame slaw and
avocado puree. Served with bibb lettuce 15

Chicken Bacon Flatbread

Grilled chicken, bacon, parmesan, roasted garlic
oil, roasted peppers, balsamic reduction and
arugula 13

SMALL PLATES
Roasted Cauliflower GF
Mediterranean tahini
yogurt sauce 8

Caramelized
Brussels Sprouts

Soy glaze, red onion and cilantro 8

Garlic Fries

Broccoli GF

Sweet Potato Fries

Mac & Cheese

Garlic, parsley and french fry aioli 8
Chipotle sour cream 8

Hearth-oven baked 8

Fettuccini

Alfredo and parmesan 8
GF
V

V

Olive oil and sea salt 7

items that can be prepared gluten friendly upon request
vegan friendly items
additional side sauces are subject to charge

*Consuming raw or undercooked foods could cause potential health risks.

SPECIALTY PLATES

SANDWICHES

Add a side salad 4

All sandwiches served with choice of fries or salad.
Substitute sweet potato fries or fresh fruit for 1.5

Lemon Pepper Walleye GF

Buttermilk Fried Chicken

Panko crusted walleye, roasted red pepper puree, yukon gold
potatoes, roasted brussel sprouts and herbs. Served with lemon and
tartar sauce 22

Served on a brioche bun with ancho chili
seasoned mayo on the side 15

Thai Cashew Chicken Wrap

Grilled Chicken Bowl

Fried cashew-breaded chicken breast, guacamole,
napa cabbage slaw, diced tomato and sweet chili sauce 14

Grilled chicken breast, super grains, mushroom,
spinach, marinated tomato, bacon jam,
feta and baby greens 20

Jambalaya

French Dip

Thin sliced sirloin, mushroom, onion, swiss cheese
and au jus. Served on a demi baguette 16

GF

Breaded chicken breast on top of rice
with shrimp, andouille sausage and
spicy pepper-tomato sauce 19

Sesame Tuna*

Avocado, red cabbage slaw, pickled chilies and lemon aioli.
Served on a brioche bun 16

Blackened Shrimp Fettuccini

Blackened shrimp, peppers, marinated tomato, spinach, broccoli
& cajun cream sauce 20

Blackened Chicken & Avocado Melt
Pepper jack, avocado, tomato and garlic mayo.
Served on grilled sourdough 15

Salmon Rice Bowl* GF

Soy-ginger glazed salmon, bell pepper, carrot,
green onion, fried egg, cilantro and sriracha mayo.
Tossed with jasmine rice 22

Cubano

Pulled pork, ham, yellow mustard, sweet pickles, swiss cheese and garlic aioli.
Served on a pressed french roll 15

Korean Beef Bowl

Turkey Avocado Wrap

Korean marinated beef, lo mein noodles,
kochujang sauce, mushroom, carrot, broccoli,
fresno chilies and sesame seeds. Topped with a
sweet and spicy cabbage salad and fresh herbs 20

Kung Pao Tofu

GF

Sliced turkey, parmesan cheese, tomato, bacon, avocado and ranch
dressing 14

BURGERS
All burgers served with choice of fries or salad.
Substitute sweet potato fries or fresh fruit for 1.5

V

Pan fried tofu in kung pao sauce with broccoli,
fresno chilies, peppers, crushed peanuts and
fresh cilantro. Served with jasmine rice 16

The Loop*

Parsley pesto, garlic aioli and white cheddar 15

Fish and Chips

Basic Burger

Fulton beer battered cod, hand-cut chips,
malt vinegar coleslaw, bread and butter pickles,
lemon and tarter sauce 17

You build it, we make it. Choice of cheese: cheddar, swiss,
pepperjack, bleu, american or jalapeño cheese sauce 14
Additional toppings available for 2

Juicy Loopy*

Burger stuffed with bacon and cheddar 16

Veggie Burger GF

Quinoa and mushroom veggie patty, arugula,
peperjack cheese and guacamole 15

PIZZAS
#1 Roasted tomatoes, basil pesto, parmesan

#5 Mac and cheese, bacon, green onion and

#2 Italian sausage, basil pesto, ricotta,

#6 Grilled chicken breast, bacon, basil pesto,alfredo

and fresh mozzarella 13

roasted red peppers, red sauce and
our house cheese blend 14

cheddar jack cheese 14

and our house cheese blend 14

#3 Pepperoni, meatball, sauteed peppers and onions,

jalapeño, red sauce and our house cheese blend 14

#7 Red sauce and our house cheese blend.

Choice of: Pepperoni, Sausage or Cheese 13

#4 Italian sausage, pepperoni, olives,

sautéed peppers and onions, red sauce
and our house cheese blend 14

GF
V

items that can be prepared gluten friendly upon request
vegan friendly items
There will be a $2 charge for all split plates.

*Consuming raw or undercooked foods could cause potential health risks.

Gluten free crust available
for an additional $3

