LoV

WAYZATA

Starters
GF WOOD-FIRED CHICKEN WINGS oooooiiiiiiiinnnns 21 DD GRILEDVARTIGCH OGBS, {11 a0er L tiataesaisiata ot it 18
lightly smoked, blue cheese dressing steak butter, lemon aioli
V BUFFALO CAULIFLOWER oeeriiiiiii 18 Bl@ISIERSIVI@IKED SS AN L@ N IR VS STRIE SIATe S ATt DSt e RS atany 23
fried cauliflower, blue cheese crumble, ranch pickled red onion, capers, mustard cream cheese,
GOV MBI L UM ERAB CAKE it ishas st aigbaiis 2 19 grilled crostini
creole aioli SMOKED CHICKEN FLATBREAD iooooiiiieeiiiiiiiiiiiiis 22
CRISPY ' CALEAMARI FRIES (iigialsl tiaiiiaii i sis i gt s s 18 marinara, bacon, spinach, mozzarella, lemon aioli
marinara, lemon aioli A EIANE S AUSAGE SEIUAT BIRIEA D ais et i g tkes e L e rs P
e e e L Vet @ R T R AR AR SR KRR LIS AT 209 mozzarella, provolone, marinara, red onion, oregano
cilantro, cucumber, apple, jicama slaw NEW ENGLAND CLAM CHOWDER eeeieeemiieaniinns 9/18

Salads

G S T LG ATEICI U SRS 18 SAT ST RITAR T0AL (y Al adsaRot Ean oty st So0Rutass 20
crisp chopped romaine, shaved parmesan, garlic croutons,
anchovies

BIESE PSR AL E DGt 500 sty i i aan i faaliss T 1 EaREass 21
baby iceberg, roasted tomatoes, bacon, pickled red onion,
hard cooked egg

B RO ASTED BABY BTG ittt e sinnt aashgasrmrins sl saigite 24
pistachio butter, whipped goat cheese, fresh herbs

B oA [ v G R AT 0 L AT b R T S S A o v b 0 S B 20
mixed berries, candied walnuts, goat cheese, sherry vinaigrette

B ot O R RED T IS LA 2t caarts s 1 4ntn § aomh siht i g taes 22
pulled chicken, crispy bacon, red onion, soppressata, provolone,
tomato, egg, olives, italian herb vinaigrette

grilled to enhance your salad

add: chicken breast 10 salmon 23  jumbo shrimp 20 lobster tail 24

Sandwiches

served with choice of fries, side salad or fruit
substitute clam chowder 3

AN B RIG ER M sttt o gt ot b asdt daeed faar A0 iR T 200s ) 5D
CoV's exclusive fresh blend, american cheese, shredded lettuce,
bread and butter pickles, dijonaise

AL LEVENEESTE  SAN DM [ it s st i ettt v 2 8 28
beer battered, pickle relish, shaved lettuce, tartar sauce

B B SRR RO L o st s St s e e e el e 32
griddled split roll, tarragon, mayo, lemon

B R G DS A P LS AR R s a it S SR e A X R r SR 217 11 34
thinly shaved eye of ribeye served rare, horseradish sauce,
toasted baguette

SR NG H I RER B A N LG e It i As e b 20
nashville hot, CoV slaw, pickles

TRIRKENHE RANBERRY: SIANID WG e fatis it s atat 11 a5 111 185551 20
whole wheat bread, cranberry and caramelized onion jam,
gruyéere cheese, iceberg lettuce, mayo

AN OGN DD B P iR A A A S g R R AR TR 19
tomato bacon jam, iceberg lettuce, avocado

served daily cup / bowl

Entrees

BABYIBA@KIRIBG sttt B i s Al i iet 29/39
CoV slaw, house fries, bbg half/whole

R R AN S R B S e A L 10T 0 0 10 Aa ot 4 L i (R LE TSR aAnd 48
artichoke crusted, mushroom farrotto

GB W OO DAEIREDIKING ISALIM @ N St L i Lt 2t 43
charred red cabbage, apples, agrodolce

V. WILD MUSHROOM GNOCCHI «cooeeeeeiiiiiiiiiin, 32

ricotta gnocchi, roasted mushrooms, spinach, parmesan,
squash purée, truffle

CI I CICE NETRIE A IA A fan A s E 2t s D 0 Tt e anie el 32
lemon caper butter, angel hair pasta, arugula
B 0 7 B T T S (TR A i it dRaRiah hhn i SR § 140t § 4Rt 4 R0 0 04 56

grilled asparagus, béarnaise, house steak sauce

Shareable Sides

GF SMASHED FINGERLING POTATOES «oooevvevericiann. 12
blue cheese dressing, fried parsley

Lo bl et Loy b ol e A L L e o A R b o 7 12
three cheese, raspberry jam

G A PO b e I e Y AT IS e AF 1000 P B L 1A TAI 1 SAd At AT 4IRS 13
bacon, parmesan breadcrumb add lobster 18

B e O T [ b Dy T R B o el e a8 0 e e TS 404 Jds 26 44 L1 14
sweet and spicy, ricotta salata

B RO ASTED CAUL B ONIB R 38 dedaid et siriti s b ey ity 14
white balsamic, golden raisins, pine nuts

B ROASTED BABY CARRO TS tasditii st iaaactiliasdati sy 12
spiced maple, walnuts

GRIMUEDUASPINRIMGIRIGH LU0 U UL R G et 1)
lemon, béarnaise

T P B R e IR A st s R Gt s UM PP M IR PR e LS, 15

parmesan, béarnaise, lemon aioli

Desserts

SANINI G AKE £ S i L e iaed edaisad ah sl b i 10 30RT T0d et R 2R (00005, 18
three layer chocolate cake with cream cheese frosting,
chocolate sauce, and fresh whipped cream

BRONENI[Eif i A et LA At L R IRt SUAP R el ad gin L abes s 17
warm fudge brownie, candied walnuts, warm hot fudge, caramel
A R M E R S P P i A D 1 40 E5atin 43 41 dnda A4 G b tn data e s atd 141 18
sour cream coffee cake with apples and caramel

RN I B gt ahe gt aaene s acdigt e datats co el ROtths LI IRE S b Lt 1e 18
fresh whipped cream and lime zest

B AN A N A R B AN P B i e s T e Al s Ak o 14

banana custard, caramelized bananas, graham-nut crumble,
fresh whipped cream

Raw Bar’

COLOSSALISERINMPICOGICT AR ettt B AR i 30
fresh horseradish, cocktail sauce

SEQARIE UL S 00 e e is TV ha i g bgiaa el L e Ta i dedalan 4181 32
seared rare, citrus slaw, avocado, spicy mayo, unagi

AT A P R e tpseitn st as st S A BT s BakaRablud Lidaed faed iaberss 2i00: Sk

sesame dressing, cucumber, avocado, sushi rice

Traditional Sushi Rolls”

KNG G A S D R TN R [ Vabens o oo fa dntnt p e Re 4N 320t 34 bes ity 26
king crab, spicy mayo, cucumber, avocado

B I o ko (D4 BT RN 3 BELT ST ATM 1 £ar 49 s S TR SIMARTS R A AT AR 191Y 25
spicy tuna, avocado, cucumber, chef's choice fish

IR AT OYINET R []F 1535 3emea8 102405 1170000 111088 TE 41 4 EEBRATEERRST 114 ARR LS00 20
shrimp tempura, cucumber, avocado, unagi, spicy mayo
CATERPIEEAR RO EE B i i i s aali sttt it 25
red crab, unagi, avocado, cucumber

CRIEN Y E O WA FL SR 12 15i bt 00558 (i a0es ¢4 Soatsrdoh 1144502 1000 19
spicy yellowtail, scallions, romaine, fresh chiles

LR LE Y T R ) 121 1503 15 £ 548 1bokun 54 Ao F 8 8§18 A0,3 $EE A E s SATER § s s e 26 8 21
smoked salmon, cream cheese, avocado, cucumber

NEGIE TABEE R G L i s 41 i aat dabiel i At gt sn i samiid i aat oees et o 17
cucumber, avocado, asparagus, carrot

oS et B e R R R R SRR R AR L e 8 19

shrimp tempura, cucumber, avocado, tempura flake

G B A T A G AN G R 8 ks e e e e Tl 1§ TS AR 0 000 22
shrimp, pineapple, chips
GRIEED TR N COBS T ER AL it e e S aiidnes Bt 48

drawn butter and lemon

Specialty Sushi Rolls

e T A At A T R e o 8 T 1 4 A R e S AR AT S 1RANTE Tersh R ah (R B AR aN ot 28
lobster, tuna, shrimp, cream cheese, avocado, cucumber, spicy mayo
Tp e e e e A e Rt b ot b bbb b et ohob 10 bkl 26

spicy salmon, shrimp tempura, cucumber, avocado, unadgi,
spicy mayo

T E AN H O R A G F o e e L Pt b ot ket o0 27
spicy salmon, red crab, cucumber, tuna, yellowtail, togarashi

T ECE I RECRAC K E R Gt i aiititin i febibss dheba  Bb i 2L A Lt aan 142 26
shrimp tempura, tuna, avocado, mango habanero sauce

TR E S AN R G E i d et danais L ke e LA 1 26
spicy crab, shrimp, cream cheese, jalapefio, sweet chili

LU E GSIEENE RIS # 4 #4n iat heaet sd 2 8i 8 0008 ob A AL s AN SRR A (R 10204 Babed. 26
spicy yellowtail, salmon, avocado, cucumber, lemon

AL OIRATER A (83 41080 1L AL SRERARIEY IR IRT0I0E A 1011 IS5 0A 08 21201 4lnds. 25
albacore, tuna, avocado, cucumber, salmon, chili, cilantro

E R B T RTAE R B AL 1] RS (e agt et d it bakebutss s dungedhed habart 410000 27
red crab, shrimp tempura, avocado, tuna, hamachi, spicy mayo
RS HIR RS IR s (s aats s 1 aderatats e tnbuson s at e ua ndatet s bakerad d8als) 28

sea bass, tuna, shrimp tempura, avocado, mango salsa

Kid’s Menu

all items 12

Buttered Noodles / Mac and Cheese / Flatbread (cheese or pepperoni)

the following items are served with your choice of fries, fruit or salad

Chicken Tenders / Burger Sliders (2) / Grilled Cheese / Walleye Fingers

GF Gluten Free

V Vegetarian

Please note: a 5% paper/plastic charge will be added to all to go orders.
*Consuming raw or undercooked meat or fish can increase the risk of contracting a foodborne illness.



