Due to Covid-19, our dining room is currently closed

Open 7 Days A week Daily for Carry-Out | 11:30 am to 8 pm
Currently our FULL MENU is available as carry-out from 11:30 am to 8 pm daily.
Please call ahead to the taproom to place an order. Follow our Facebook page for
any daily/weekly features and to stay fully up to date on our hours and offerings.

231.239.6690
515 South James Street, Ludington, MI 49431
APPETIZERS

POUTINE // $8

SMOKED WINGS // HALF $9 // FULL $16

BEEF CON QUESO // $10

Seasoned fries topped with beef
gravy and melty cheese curds.

House smoked wings with
a choice of sauces. Choose
hot, brown sugar BBQ, maple
spice, or Carolina.

MI Craft beef, queso fresca, pico
de gallo, cilantro, and spices in our
house made cheese sauce.

SOFT PRETZELS // $8

Smoked MI trout tossed with herbs
and whipped cream cheese.

LOADED FRIES // HALF $8 // FULL $11
Choose regular or Cajun fries topped
with house made cheese sauce,
bacon, sour cream, and green onion.

Soft pretzels with beer cheese sauce.

SMOKED TROUT DIP // $10

S O U P & S A L A D S / / Chicken +2, Shrimp +3, Salmon +5, Steak* +6 (Protein additions to full salads only)

Ask your server about our
rotating soup/CHILI offered
Cup $4/$6, bowl $6/$8, warm
sourdough bread bowl for $8/$10.

Available Dressings:
Ranch
Blue Cheese
Apple Cider Vinaigrette
Cherry Vinaigrette

A DDI T I O N S / / + 2

FRIES
CAJUN FRIES
TRUFFLE FRIES (+$3)
SIDE CAESAR
SIDE HOUSE SALAD
SALT PEPPER ONION CHIPS
VEGETABLE OF THE DAY
COLESLAW
WARM BREAD
RED SKIN POTATOES
B.Y.O. BAY BURGER* // $12
Michigan Craft Beef and a brioche bun
with a choice of toppings and side.
Toppings:
Lettuce / Tomato / Onion
White Cheddar / American / Bleu
Bacon +$1 / Candied Bacon +$2
Spicy Caramelized Onion +$1
Sauteed Mushrooms +50¢
Caramelized Onion +50¢
Jalapeno +50¢
Pickles +50¢
Pickled Onion +50¢
Substitutions:
Grilled Chicken +$1
Portobello +$1

Gluten Free //

BACON & WALNUT // $11

SOUTHWEST STEAK SALAD* // $11

Greens topped with bacon,
toasted walnuts, green apple,
and bleu cheese with an apple
cider vinaigrette.

Romaine lettuce topped with
seasoned steak, corn and black
bean salsa, with avocado.

HOUSE SALAD // $9

Romaine lettuce, tomato,
garlic croutons, and parmesan
cheese.

Mixed greens with onion, tomato,
cucumber, and croutons.

CAESAR // $9

H A N DH E L D S / / Includes one side from the list to the left

GUAC BURGER* // $15

KIELBASA BIG DOG // $12

Spicy seasoned MI Craft patty
topped with queso fresco,
guacamole, and pickled onion.

Large kielbasa sausage seared and
served on our 6 inch brioche bun.
For toppings choose either peppers
and onions or sauerkraut and we
have 3 mustards available.

RANCH HAND* // $14
Char-grilled MI Craft patty topped
with white cheddar, black pepper
bacon, fried onion, and brown
sugar BBQ.

FRIED ONION BURGER* // $14
MI Craft patty topped with American
cheese, fried onion, lettuce, tomato,
and secret sauce on a brioche bun.

CANDIED BLT // $12
Candied bacon, lettuce, tomato,
and black pepper mayo on thick toast.

PULLED PORK // $12
Pulled pork on brioche topped with
cole slaw and a choice of sauce.

SHRIMP PO BOY // $12
Cajun shrimp on a toasted roll with
lettuce, tomato, creole mayo, and
slaw on the sandwich.

TURKEY LBBC WRAP // $10
Turkey, lettuce, tomato, bacon, cheddar,
with cranberry mayo, green apple.

Can be Made Gluten Free

* Can be cooked to order. Consuming under cooked meats or eggs may
increase your risk of food borne illness.

GRILLED PBJ // $10
Our version of a childhood
favorite featuring Wee Bee Jammin’
preserves, white cheddar, bacon
and smooth PB.

VEGGIE FLATBREAD // $11
House made flatbread filled with
hummus, feta cheese, Kalamata
olives, tomato, cucumber, pickled
onion, and lettuce.

We are proud to use
Michigan products wherever
possible. Sourcing locally
with Wee Bee Jammin’, Great
Lakes Chips, Michigan
Bread, Icebox brand Ice
cream, Mycopia, Omage
coffee, Lighthouse and
Michigan Craft Beef. Local
produce available seasonally.

ludingtonbaybrewing.com

Enjoying your food?
Tip the kitchen a 6-pack // $12

P I Z Z A S / / Gluten Free Available + $1

B.Y.O. PIZZA // $9

CRAB RANGOON // $16

COPPA COMBO // $14

Choose EVOO, Red Sauce,
Pesto or BBQ (+75¢), pizza cheese,
and your choice of toppings.

Cream cheese, lump crab meat,
green onion, wonton strips and
sweet chili sauce.

Dry aged with a touch of spice,
coppa ham pairs very well with
chevre cheese, basil, and honey/
balsamic drizzle.

Additional Cheese // +$1.00 each
Fresh Mozzarella, Feta
Veggies // +50¢ each
Artichoke, Tomato, Basil,
Caramelized Onion, Mushroom,
Kalamata Olives, Pickled Onion,
Jalapeño
Meats // +$1.50 each
Chicken, Bacon, Shrimp, Steak,
Coppa Ham, Capicola, Kielbasa

GARLIC CHEESE BREAD // $11
Roasted garlic, herbs, garlic oil and
secret cheese blend.

KIND OF A BIG DILL // $14
Garlic oil, grilled chicken breast,
and pizza cheese. Then finished with
pickles and ranch!

BBQ CHICKEN // $16
House made brown sugar BBQ,
grilled chicken, white cheddar,
fried onion, cilantro, and bacon.

BLT PIZZA // $12

DEMETER’S BOUNTY // $14
Our take on Greek with Kalamata
olives, feta cheese, cherry tomatoes,
artichoke, pizza cheese and
pickled onion.

JALAPEÑO POPPER PIE // $15
Hand tossed and topped with garlic
cream cheese, Jalapeño, bacon, and
white cheddar.

Just as it says and surprisingly
delicious.

ENTREES

SMOKED PORK TACOS // $13
Steamy white corn tortillas, shredded
pork, guacamole, corn and black
bean salsa, pico de gallo, queso
fresco, sour cream, pickled onion,
and cilantro. Feel free to mix and
match and make them just how
you want.

SHRIMP TACOS // $17
White corn tortillas and 15 spiced
shrimp piled high with pickled onion
and cilantro. Served with our
signature 5 taco sides.

SEARED SALMON* // $15
Lemon pan seared salmon served
with roasted red skin potatoes and
the vegetable of the day.

THE NOTORIOUS
ADULT MAC & CHEESE // $10
Made to order Mac offered in
a big kid portion. Add protein
if you want more to eat.
Wings +$3 // Kielbasa +$2 //
Ribs +$4 // Brisket +$6
Pork & Pickled onions +$5
Order the Mac Daddy that has
everything on it for $30...
Finish in 15 minutes it’s free!

STEAK AND FRITZ* // $22

RIB PLATE // HALF $16 // FULL $24
House smoked back ribs with
a choice of hot, brown sugar
BBQ, maple spice, or Carolina.
Served with your choice of
two sides.

BRISKET PLATE // $18
Sliced brisket with your choice
of one sauce and two sides listed
on the front of our menu.

CHICKEN PLATE // $16
Half chicken smoked until tender.
Served with your choice of one
sauce and two sides.

MI Craft 10 oz. NY strip steak
served with truffle parmesan fries
and a house salad to start.

SMOKIN’ COMBOS
Additions to smoked plates only!

MAHI MAHI* // $17
Tender Mahi Mahi seared and
butter basted. Served with red skins
and the vegetable of the day.

N/A OFFERINGS

FINALLY!!! FRIED FISH // $13
Hand battered Alaskan pollock
served with coleslaw and fries.

BRISKET // $6
HALF CHICKEN // $7
2 WINGS // $6
4 RIBS // $4
PULLED PORK // $5

I C E B O X B R A N D I C E C R E A M / / Small $2/Large $5

COKE PRODUCTS // $2.50
Coke, Diet Coke, Cherry Coke,
Mellow Yellow, Sprite, Powerade,
Minute Maid Lemonade,
Gold Peak Unsweetened Tea

GERMAN’S
CHOCOLATE CAKE
GREEN DRAGON
KEY LIME PIE

FANCY PANTS
RASPBERRY
SUMMERTIME S’MORES
CARAMEL CASHEW

STRAWBERRY
LEMONADE
TOFFEE CRUNCH
LBBC SPECIAL

HOT TEA // $2.75
OMAGE COFFEE // $2.75

About Ludington Bay Brewing Co: Ludington

Bay Brewing Co. was born out of a love for Michigan,
and a desire to share great beer with the people we love. We brew our beer right here on the shores of Lake
Michigan. By focusing on the community around us, and by putting the needs of our customers first, we hope
to build a tradition of excellence and a family of exceptional beers. We take pride in sourcing the highest-quality
ingredients from a local network of farmers and fisheries. Visit our website for more information.
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