
90 MINUTES BOTTOMLESS DINNER $55 PER PERSON 
Drink Options: Margarita (All Flavors) Mojito (All Flavors) Sangria (Red Or White) All Wine, All Beer 

Food Options: Salads, Hands On or Entree*
Everyone At Table Must Participate | Upgrades Available

ADD CHICKEN +6, STEAK +7, SHRIMP+ 8, SALMON +8

SALADS

BOARDS TOASTS

LOLA HOUSE CAESAR • 14
ROMAINE, SHREDDED PARMESAN,  

FOCACCIA CROUTONS, PARMESAN CRISP

AVOCADO SALAD • 16
AVOCADO, TOMATO, MOZZARELLA, CUCUMBERS,  
SPRING GREENS, SWEET CHILI RANCH DRESSING

LOLA COBB SALAD • 17
SPRING GREENS, PEARS, GOLDEN RAISINS, CABBAGE, BLUE 
CHEESE, TOASTED ALMONDS, HARD BOILED EGG, CRISPY 

PROSCIUTTO, CHAMPAGNE PEAR VINAIGRETTE

STRAWBERRY SPINACH SALAD • 16
BABY SPINACH, FETA CHEESE, TOASTED PECANS,  
RED ONIONS, STRAWBERRIES, BALSAMIC DRESSING

QUINOA SALAD • 17
QUINOA, SCALLIONS, AVOCADO, CHERRY TOMATOES,  

GARBANZO BEANS, BABY KALE, TAHINI LEMON DRESSING

TACO BOWL • 16
-CHOPPED ROMAINE LETTUCE, BLACK BEANS, SHREDDED 
CHEDDAR, DICED TOMATOES, AVOCADO, CRISPY CORN,  

TORTILLACRISPS, JALAPEÑO DRESSING

CHEF • 23
BURRATA CHEESE, TOMATO, COPPA, PROSCIUTTO,  

PEPPERED SALAMI, FIG JAM, STONE FRUIT,  
HERB ED PESTO, PORT WINE DERBY CHEDDAR

CHEESE • 19
SHARP CHEDDAR, MONTEREY JACK, GOAT CHEESE,

TOASTED ALMONDS, GOLDEN RAISINS, CANDIED NUTS

FRUIT & JAM • 19
SEASONAL FRUITS, BERRIES, JAM, CANDIED NUTS

HUMMUS & VEGGIES • 19
3 HOUSE MADE FLAVORS OF HUMMUS,

SERVED WITH SEASONAL VEGGIES AND NAAN CHIPS

CHOICE OF 3 STYLES • 16

BRUSCHETTA

AVOCADO

FIG AND CRISPY PROSCIUTTO

BLUEBERRY, MASCARPONE, HONEY

FRESH MOZZARELLA, BASIL, COPPA, TOMATO,

OLIVE OIL, BALSAMIC VINEGAR

APPLE, BRIE, HONEY

BITES
CRISPY BITES • 15

BREADED & FRIED CAULIFLOWER,  
SWEET POTATO TATER TOTS, ZUCCHINI

HUMMUS • 13 
SERVED WITH NAAN CHIPS

PRETZEL STICKS • 13
SERVED WITH HOUSE CHEESE SAUCE

LOLA WINGS • 15
SEASONED WINGS TOSSED IN  

YOUR FAVORITE SAUCE
[BUFFALO, TERIYAKI, OR BBQ]

QUESADILLA • 13
CHEDDAR-JACK, PICO DE GALLO, 

HORSERADISH REMOULADE
[CHICKEN +4 • STEAK +6 • SALMON +7]

MOZZARELLA STICKS • 14
BREADED & FRIED HOMEMADE STICKS OF 
MOZZARELLA, SERVED WITH MARINARA

BBQ PORK SLIDERS • 14
-3 SLIDERS WITH SHREDDED CHEESE, 

 HOUSE MADE BBQ SAUCE, & PICKLE CHIP

DISCO CHEESE FRIES • 11
FRENCH FRIES TOPPED WITH HOUSE 

MADE CHEESE SAUCE, BACON, SHREDDED 
CHEESE, & SCALLIONS

MUSSELS IN MARINARA • 16
MUSSELS IN MARINARA SAUCE WITH 

GARLIC BREAD AND SOME FRESH LEMON



HANDS ON 
SERVED WITH CHOICE OF HOUSE MAD E FRIES, WAFFLE FRIES, SWEET POTATO FRIES, SIDE SALAD, OR SEASONAL FRUIT

NOTT YO BURGER• 17 
ANGUS BEEF, GARLIC AIOLI, PROVOLONE, CHIPS, BEER CHEESE, 

JALAPENO, TOMATO, SPRING GREENS, BRIOCHE BUN

DA LOLA BURGER• 17 
ANGUS BEEF, GARLIC AIOLI, TEMPURA BACON, ONION RING, 

PROVOLONE, CARAMELIZED ONION, BRIOCHE BUN

LOLA HAWAIIAN BURGER• 17 
ANGUS BEEF, GARLIC AIOLI, LETTUCE, TOMATO, PROVOLONE, 

CRISPY PINEAPPLE, HOUSE MADE TERIYAKI, PICKLE CHIPS 

CHICKEN CAESAR WRAP• 15 
GRILLED CHICKEN BREAST, CAESAR DRESSING, 

ROMAINE, SHREDDED PARMESAN 

GRILLED CHICKEN SANDWICH• 16 
HERBED PESTO, TOMATO, MOZZARELLA, HOAGIE 

HOMEMADE LOBSTER ROLL  • 15
HOMEMADE 

CRISPY CHICKEN SANDWICH• 16 
FRIED CHICKEN, PICKLE CHIPS, APPLE SLAW, 

SPICY AIOLI, HOAGIE 

LOLA SPICY ITALIAN• 14 
PROSCIUTTO, COPPA, JAMON, PICKLED PEPPERS, PROVOLONE, 

HERBED PESTO, GREENS,  SPICY AIOLI, HOAGIE

STEAK & CHEESE• 17 
SLICED BEEF, BELL PEPPERS, CARAMELIZED ONIONS, 
PROVOLONE, HORSERADISH REMOULADE, HOAGIE 

CHICKEN PARMESAN• 18 
 BREADED CHICKEN CUTLET TOPPED WITH FRESH 

MOZZARELLA, MARINARA SAUCE, SERVED WITH WAFFLE FRIES 

GUACAMOLE BURGER • 19
8OZ BEEF PATTY TOPPED WITH GUACAMOLE, JALAPENOS,

CHEEDAR CHEESE, AND MIXED GREENS

ENTREES 
LOBSTER MAC•  24 

LUMP AND CLAW MEAT, ELBOW PASTA, PARMESAN CREAM SAUCE, TOASTED BREADCRUMBS 

TTHHEE  FFOOLLLLOOWWIINNGG  EENNTTRREEEESS  AARREE  OONNLLYY  AAVVAAIILLAABBLLEE  44PPMM--II00PPMM  

RIB EYE• 30 
SERVED WITH ROSEMARY MASHED POTATOES, HERB ED BUTTER, SAUTEED BROCCOLI, DEMI GLAZE

PAN SEARED SALMON• 25 
SERVED WITH GRILLED ASPARAGUS, CAULIFLOWER, ROSEMARY RICE, AND SHRIMP BISQUE 

PENNE ALLA VODKA •l7
PENNE PASTA, CREAMY VODKA SAUCE, AND PARMESAN CHEESE  

FARM LOVER• 16 
CHARRED CAULIFLOWER, EGGPLANT, SAUTEED MUSHROOMS, RED+ GREEN BELL PEPPERS, ZUCCHINI, CHERRY 

TOMATOES, SWEET CHERRY WINE REDUCTION 

SHRIMP SCAMPI • 18
SPAGHETTI PASTA, CHEERY TOMATOES AND PARMESAN CHEESE 

PROSCIUTTO ALFREDO PASTA • 20
SPAGHETTI AND PROSCIUTTO TOSSED IN CREAMY ALFREDO SAUCE, GARNISHED WITH

 CRISPY PROSCIUTTO  

BABY BACK RIBS  • 24
HALF  STACK OF RIBS LATHERED IN WHISKEY BBQ SAUCE SERVED WITH PICKLED ONIONS, COLESLAW TRUFFLE

ROSEMARY FRIES 

/THELOLAHOBOKEN ..; /LOLAHOBOKEN 

'consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 

a 20% gratuity will be added to parties of 6 or more 

BIT ES 
CRISPY BITES• 13 

 BREADED AND FRIED CAULIFLOWER, SWEET POTATO TATER TOTS, 
ZUCCHINI 

HUMMUS•11
SERVED WITH NAAN CHIPS 

PRETZEL STICKS• 11
SERVED WITH HOUSE CHEESE SAUCE 

FRIED CHEESE RAVIOLI• 12
SERVED WITH MARINARA 

SEASONAL FRUIT BOAT• 10 
SERVED WITH VANILLA MINT YOGURT 

BOARDS 
CHEF•21 

BURRATA CHEESE, TOMATO, COPPA, PROSCIUTTO, PEPPERED SALAMI, 
FIG JAM, STONE FRUIT, HERB ED PESTO, PORT WINE DERBY CHEDDAR 

CHEESE• 17
SHARP CHEDDAR, MONTEREY JACK, GOAT CHEESE, 

TOASTED ALMONDS, GOLDEN RAISINS, CANDIED NUTS 

FRUIT & JAM• 17 
SEASONAL FRUITS, BERRIES, JAM, CANDIED NUTS 

HUMMUS & VEGGIES• 17
3 HOUSE MADE FLAVORS OF HUMMUS, 

SERVED WITH SEASONAL VEGGIES AND NAAN CHIPS 

LOLA WINGS• 13 
SEASONED WINGS TOSSED IN YOUR FAVORITE SAUCE 

[BUFFALO, TERIYAKI, OR BBQ] 

QUESADILLA • 11 
CHEDDAR-JACK, PICO DE GALLO, HORSERADISH REMOULADE 

[CHICKEN +2, STEAK +4, LOBSTER +5, SALMON +5) 

 HOMEMADE MOZZARELLA STICKS '• 12 
 BREADED AND FRIED HOMEMADE STICKS OF MOZZARELLA 

CHEESE, SERVED WITH SIDE OF MARINARA

PINEAPPLE CHURROS • 10 
DEEP FRIED PINEAPPLE, HONEY, ALMONDS, SIDE OF 

HOMEMADE PINEAPPLE SAUCE

TOASTS 
CHOICE OF 3 STYLES• 14

BRUSCHETTA 

AVOCADO 

FIG AND CRISPY PROSCIUTTO 

BLUEBERRY, MASCARPONE, HONEY 

FRESH MOZZARELLA, BASIL, COPPA, TOMATO, 
OLIVE OIL, BALSAMIC VINEGAR 

APPLE, BRIE, HONEY 

SALADS 
ADD CHICKEN +4, STEAK +5, LOBSTER +6, SHRIMP+ 6, SALMON +6 

LOLA HOUSE CAESAR• 12 
ROMAINE, SHREDDED PARMESAN, FOCACCIA CROUTONS, PARMESAN CRISP 

AVOCADO SALAD• 14 
AVOCADO, TOMATO, MOZZARELLA, CUCUMBERS, SPRING GREENS, SWEET CHILI RANCH DRESSING 

CLASSIC CHOP• 14
CABBAGE, RADISH, JICAMA, PICO DE GALLO, ROASTED CORN, PEPITAS, COTIJA, RED WINE VINAIGRETTE 

LOLA COBB SALAD• 15 
SPRING GREENS, PEARS, GOLDEN RAISINS, CABBAGE, BLUE CHEESE, TOASTED ALMONDS, HARD BOILED EGG, 

CRISPY PROSCIUTTO, CHAMPAGNE PEAR VINAIGRETTE 

GREEN & GRAINS• 12 
KALE, BROCCOLI, BLUEBERRIES, FARRO, CUCUMBER, RED ONION, GOAT CHEESE, KALE CHIPS 
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PREMIUM ENTREE UPGRADE OPTIONS PRICING LISTED BELOW

SERVED WITH CHOICE OF HOUSE MADE FRIES, WAFFLE FRIES, SWEET POTATO FRIES, SIDE SALAD, OR SEASONAL FRUIT

THE FOLLOWING ENTREES ARE ONLY AVAILABLE 4PM-I0PM
PENNE ALLA VODKA • 19

PENNE PASTA, CREAMY VODKA SAUCE, AND PARMESAN CHEESE

PAN SEARED SALMON • 27 *+7
SERVED WITH GRILLED ASPARAGUS, CAULIFLOWER, ROSEMARY RICE, AND SHRIMP BISQUE

FARM LOVER • 18
CHARRED CAULIF LOWER, EGGPLANT, SAUTEED MUSHROOMS,  

RED+ GREEN BELL PEPPERS, ZUCCHINI, CHERRY
TOMATOES, SWEET CHERRY WINE REDUCTION

RIB EYE • 32 *+12
SERVED WITH ROSEMARY MASHED POTATOES, HERB ED BUTTER, SAUTEED BROCCOLI, DEMI GLAZE

PROSCIUTTO ALFREDO PASTA • 22
SPAGHETTI AND PROSCIUTTO TOSSED IN CREAMY ALFREDO SAUCE,  

GARNISHED WITH CRISPY PROSCIUTTO

ROASTED CHICKEN • 22
SERVED WITH CORN POLENTA, MIXED VEGGIES, WITH A DEMI GLAZE

SHRIMP FRA DIAVOLO • 24 
SAUTÉED SHRIMP , FRA DIAVOLO SAUCE, OVER LINGUINE

CHICKEN CAJUN BOW TIE PASTA • 20
WILD MUSHROOMS, GREEN AND RED PEPPERS, ONIONS, DICED CHICKEN, SPICY GARLIC ADOBO SAUCE

LOLA GNOCCHI • 20
TOPPED WITH OUR HOUSE MADE CREAMY PESTO SAUCE AND BURRATA CHEESE

ENTREES

HANDS ON
DA LOLA BURGER • 19

ANGUS BEEF, GARLIC AIOLI, TEMPURA BACON, ONION RING,
PROVOLONE, CARAMELIZED ONION, BRIOCHE BUN

LOLA HAWAIIAN BURGER • 19
ANGUS BEEF, GARLIC AIOLI, LETTUCE, TOMATO, PROVOLONE,

CRISPY PINEAPPLE, HOUSE MADE TERIYAKI, PICKLE CHIPS

CHICKEN CAESAR WRAP • 17
GRILLED CHICKEN BREAST, CAESAR DRESSING,

ROMAINE, SHREDDED PARMESAN

GRILLED CHICKEN SANDWICH • 18
HERB PESTO, TOMATO, MOZZARELLA, HOAGIE

CRISPY CHICKEN SANDWICH • 18
FRIED CHICKEN, PICKLE CHIPS,  

APPLE SLAW, SPICY AIOLI, HOAGIE

HANGER BURGER • 21
ANGUS BEEF, 2 OZ SAUTEED STEAK,  

GARLIC AIOLI, FRESH JALAPEÑO , COTIJA CHEESE

BIRRIA BURGER • 24
SHORT RIB BARBACOA, ANGUS BEEF, MOZZARELLA CHEESE,  

GUACAMOLE SAUCE, WITH BOWL OF CONSOMÉ BIRRIA


