STARTERS

~~~ CHOPPED CLAM, PANCETTA, FRESH HERB, GARDEN
VEGETABLES, HERB GRILLED FOCACCIA,
HOT SAUCE

22 * —

FROM THE GARDEN

DRESSING, SHAVED PARMESAN

522 | WeEDGE SALAD

~ BABY ICEBERG LETTUCE, CRUMBLY BLUE CHEESE,
PICKLED ONIONS,HEIRLOOM TOMATOES,
BACON, BUTTERMILK RANCH

HANDHETLD

MELTED CHEDDAR, PRETZEL BUN

$20 | THE LAKE HOUSE BLT

BACON, LETTUCE, TOMATO, SPICY RANCH,
HERB FLOUR TORTILLA
CHOICE OF GRILLED CHICKEN | HAND CARVED TURKEY

ONION, WHITE CORN TORTILLA, FRESH CILANTRO

BOWLS

528 | CAVATELLIL PASTA

HOUSE MADE FENNEL SAUSAGE, SWEET TOMATO
SAUCE, BABY ARUGULA, SHAVED PARMESAN,
CRUSHED RED PEPPER FLAKE

$28 | PAN ROASTED SALMON

SAFFRON BARLEY RISOTTO, BUTTERNUT SQUASH,
SHAVED BRUSSELS SPROUTS, SUNDRIED TOMATOES,
SWEET CREAM BUTTER, PARMESAN

SIDESs10 EacH

BRUSSELS SPROUTS*-

A
$18 | GREEK SALAD¥*
HEIRLOOM TOMATO, PEPPERONCINI,FETA CHEESE,
OREGANO, LEMON VINAIGRETTE

ADD ONS

CREAMY PARMESAN CORN
SHELLS AND CHEESE

LOADED FRIES* CHEESE SAUCE, BACON, SCALLIONS, PARMESAN

DESSERT

+510 GRILLED CHICKEN
+571 SHRIMP
+$12 GRILLED SALMON

“BLAME IT ON
THE BLUE WHALE.”

S12 PUMPKIN TIRAMISU

©  MASCARPONE, ESPRESSO-SOAKED LADY FINGERS,
COFFEE CREME

$10 | BUDINO

SALTED CARAMEL, BROWN SUGAR CUSTARD,
SNICKERDOODLE BAR, CHANTILLY

SlZi CHOCOLATE CAKE

F RLESS CHOCOLATE CAKE, MOUSSE, ALMOND
NOUGATINE, BLACKBERRY CREMEUX




