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THE LAKE ROOM
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Please call 612.562.7744 for more information.
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WAYZATA

DINN

@ \WOOD-FIRED CHICKEN WINGS ereoreernien. ey S GRM NI 1 O T+ B FRIETA [0t 41004 Faosa s 14401 1 g0 020 65310028 sy e
simply grilled or buffalo style, blue cheese dressing mozzarella, calabrian chilies, sourdough boule
B BUEREALEG! GAULIFELEOWER: 110 t5.25rmn s has shaisieae 19 t ROASTED MUSHROOM AND
crispy cauliflower, blue cheese crumbles, house ranch a SQUASH FLATBREAD b S TR 22
B R G L PR Al i R s gt s st S 30 shaved brussels, truffled pecorino
Bl By DA it st it r SMOKED CHICKEN FLATBREAD coeeriiiiniines ho
marinara, bacon, spinach, roasted tomato, mozzarella,

BUTTERIl\/IILK ERIED CALlAMARI ......................... 19 t ey
elihaia el OpRyongiemolata e ITALIAN SAUSAGE FLATBREAD ovrrreeiriinns 22
L'OBSTER GUACAMO'—”E """""""""""""""""""""" 31 mozzarella, provolone, marinara, red onion, oregano
cilantro, cucumber, apple, jicama slaw r NEW ENGLAND CLAM CHOWDER cerverreene. 9/18
GF (V. WOOD-FIRED ARTICHOKES -ieevviiiennnnn. 1% S served daily cup / bowl
steak butter, lemon mayo

Salads
ClASEHE I A ES AR 3 S i s e L i a9 ROASTED: BABY BEEBTFS! ialilthii it Sati bt i iaetis ieniia 2z
crisp chopped romaine, white anchovies, shaved parmesan, barrel aged feta, marcona almond crumble
garlic croutons B A NE VA Nt e L e A Tl 0 1108 ad el 0T AR TR 10049 SRR Y o
BLUE CHEESE WEDGE ::-:ccccceereciciiiiiioiiiidiiiii i 2D chevre stuffed dates, mixed berries, candied walnuts, limoncello
baby iceberg, roasted tomatoes, bacon, pickled red onion, vinaigrette

hard cooked egg

grilled to enhance your salad - add: chicken breast 10 salmon 23  jumbo shrimp 20

House Specialties

B B YA A KA R B IS (ins Tam Tedns panrag banatmdn s 1038 18 10 N0 10 dos a1 -5 01 208 44 1041 14505 408 29/39

CaV slaw, house fries, bbqg half/whole

S T TR A o U o AR A A S b i Erb b T Lt r b o e
parmesan polenta, olives, gremolata

R S S I T B N TS e O T I T T et e O o 4o o4 Sk AN € A AT IALSE R0 RT AT 00
spiced couscous, charmoula, grilled vegetables

B AR MUSHER OO M NI Gl Limr s s 888 03 A AR ST AR 24T H )
ricotta gnocchi, roasted mushrooms, spinach, butternut squash puree,
truffled pecorino

B A N Gl S G L 900501 3% 1A Thr A a0 BIEE. 31 PSS RE 1035 doarst 20gts 1asns $20d 208,
beer battered, parmesan fries, tartar sauce

CHILEAN SEA BASS
roasted mushrooms, spaetzle, white shoyu butter

B SEARED: SEAIGE ARG PG siatii Ll tdiariia sesiiouris il rs i tzeass o diaae s
roasted beets, risotto, marrow butter

CHICKEN PICCATA
lemon caper butter, angel hair pasta, arugula

e L BN R e r s Sty St s AL AT R I e h ERap ARSe 20 Lhar Ale bl amar doaaar e dduledid et sy 1007 404
CoéV's exclusive fresh blend, american cheese, shredded lettuce, bread and
butter pickles, dijonaise
FRENGHIDERA IS
thinly shaved eye of ribeye served rare, horseradish sauce, toasted baguette
MAHI FISH TACOS
broiled or fried with jicama slaw, grilled pineapple mayo, pickled red onion
BOBSTEERRE Y
old bay bun, tarragon, mayo, lemon

w

; r

Wood-Fired Steaks

GF all steaks come with grilled vegetables,
house steak sauce and béarnaise
46 1207 NEW YORK STRIP* weooevvrrreeneenn. 50
45 HE OB BEER s aia a il 1l et s 60
O ATINNG ER: S Eddeh 14 (1 4i81e8 414 48
SOZ 1P ET e FlilL EfTetagt st ssnadiassd ineaind saats 56
34 enhancements:
BOURBON GLAZED SHALLOTS ....... Vs
BEUE I GHEESE ICRUIS T ks hushi i ity 7
BLACK TRUFFLE CARPACCIO -weeeeee 9
34 BOINIE! VA ROV BT B Aok i bt ed o4 9
93 ROASTED MUSHROOMS - 10

4PBY fioum

MON-FRI 3-6PM « SAT 10AM-4PM
IN THE BAR

Shareable Sides

RIS E D BRSO E G IS B R G TGt 125t arint badeussansd 1annn s tuats 45 GRILUED B T ERRI T S RIS ASE - res i i e AR e 14
gruyere, cream, bacon, breadcrumb almond molé, maple glaze, tajin

B DO SGRILEED VM EGETARLES Hi A Atmsid Al b alis 15 B S A E D FINGEREING P OTATOES L i i 12
harissa, yogurt date dressing blue cheese dressing, fried parsley

HASH BROWNS .................................................................... 12 GF V WOOD_F'RED CAUL“:LOWER ............................. 15
flash fried, three cheese blend, jam charred scallion, chilies, mayo, truffled pecorino

MAC AND CHEESE «tioooooiiiiiiii 14 B s bt e =t A il ok Bl iba bbb rhabol ab bbb pb bbby boh s pRiL 2000 15

bacon, parmesan breadcrumb add lobster 18
FRESH BAKED POPOVERS (3)

GF Gluten Free

parmesan, béarnaise, lemon aioli

V' Vegetarian

*Consuming raw or undercooked meat or fish can increase the risk of contracting a foodborne illness.
Please note: a 5% paper/plastic charge will be added to all to go orders.
An 18% gratuity charge will be added for parties of 7 or more.
CdV requests that no outside food or drink be brought into the bar, patio, restaurant, or the Private Dining Room.
In situations where an outside dessert or beverage is required, an extra service charge — such as a plating or corking fee — will be added to the check.



