lakeside

BRUNCH

EVERY SUNDAY 10:00 A.M. - 2:00 P.M.

COMPLIMENTARY CARAMEL ROLL

available to go 9

Cov CRAR CAICE B ENIBD G i et st 1 i i ataiaie bat ks 32
lump crab, poached eggs, spinach, hollandaise

I S e o P D L 91 (e TR ath B B st Kok 3 St AT (15 AL b at oA TE 8T 5001 2451 913
poached eggs, smoked ham, hollandaise

GG A b S e SR I Ak Bk ey R B oot b R b i L e K 18
cheddar herb biscuits, sausage gravy

R AR e R A e A B e L A L e 19

lemon ricotta, peperonata, roasted tomatoes, served with a
cucumber salad

U e e R T Vs g R L AR S IR R TR LR L AL L 20
grilled asparagus, roasted mushrooms, caramelized onion, provolone

B AN AN G HEESE OMELET 510t ittt st has s dos it s bt iase! 20
smokey ham, aged cheddar cheese

B R E A KEAS T Bl R R T O I it tig et fat ittt fe smogt g i dnagrss ol bets 18

crispy hash browns, roast corn and black bean salsa, american cheese,
ranchero sauce

e NI ES TR E T S AR RS IR S S ALISE TL A pagned sapasty ToR e RILILASARE SAM PN 1001 19
two eggs any style, bacon or sausage, loaded hash brown

I KB TR T I o D s o e ey st B 3 A Ry e e T iR ATk o0, 43 7%
scrambled eggs, bacon, sausage, spinach, mozzarella, tomato

PRI EC R B A ARG ok sren datas B askede ba daverteans 2o dt de Fas s EaBe R 12T SN0 208 Son 25
poached eggs, fried potatoes, gruyére, caramelized onions, béarnaise
SMOKERD [SALMONIS CRAMBIL E e et Rl i iin il 26
grilled sourdough, creme fraiche, caviar

T R A N RS (o0 2 4% 5 20 10§ Jrabt B0 0 bk s d Bt o B4 FENA 3203 m e 20 15 42

8oz hanger steak, hash browns, fried eggs, caramelized peppers
and onions

B L N O SR A NG EL B B OIS 17 5585 51805 1 ds 110t 00 So08 bR ts S00E b 1ot R ssat: 22
ranchero sauce, tostadas, scrambled eggs, carnitas, queso fresco
CHICKE N AN DN A T EE St oatt aiasa it 25 210t 2i5% b 2004 fhe8 bstaas i itt! 22
buttermilk chicken, sausage gravy, maple syrup

CREPES MO NI BN R SITiE S it i s a Lt B AR e st aaas s et hat i 1 21
ham, gruyere, raspberry mustard, fresh berries

R Ny o S TR N Do o 2 A o Rk RS beb sk ah S phaf ckiobeabisbebin) ok O 2 21

two eggs, american, sliced tomato, spinach, spicy mayo,
choice of bacon, sausage, avocado

Brunch Sides

BREAKFAST POTATOES / 8 HASH BROWNS / 12
BUTTERMILK PANCAKE OR SAUSAGE / 8
BELGIAN WAFFLE / 7 BACON / 8

add berries 3

Salads

S S SO A AR 10 At Tt 15, (B3 SaRs it § sy dr gegapate eI TARINIRENL S b
crisp chopped romaine, white anchovies, shaved parmesan,
garlic croutons

B S G G R N T 720 13,4 At o 67 AR L dok bt oY oA PHAEE 8§ SEAR B Snr s s 292
baby iceberg, roasted tomatoes, bacon, pickled red onion,
hard cooked egg

B KA LI GoATE AT 3 tacbaters bttt dh 5 e rm A e S L LR L EeEs e aBae i le e 2 aaibitisias s s
chevre stuffed dates, mixed berries, candied walnuts, limoncello
vinaigrette

B ) L RS G T U L S T a4 B BE S a g E e o 0 R o AN b 23
butternut squash, apple, shaved brussels, pecans, cranberries,
white wine maple vinaigrette

R G T TN B B e TR HE T UG 875 § s bkt S dbend d0ent St LGt § b b ¥ ok AN SIS § 23
barrel aged feta, marcona almond crumble
B G oYt CH O B BED T I S AR A s e et it tdes i taitr 2l aaiisat iy 24

pulled chicken, crispy bacon, red onion, soppressata, provolone,
tomato, egg, olives, italian herb vinaigrette

grilled to enhance your salad
add: chicken breast 10 steak 24 salmon 23 jumbo shrimp 20

GF Gluten Free V Vegetarian

*Consuming raw or undercooked meat or fish can increase
the risk of contracting a foodborne illness.
An 18% gratuity charge will be added for parties of 7 or more.

Starters

@) W OO DEE|REDHCHICICEN WWENIG §i it iiini Siaid ietatone: 2 29
simply grilled or buffalo style, blue cheese dressing

B B REAL O CAU I E LW R s st e AT A A S 19
crispy cauliflower, blue cheese crumbles, house ranch

EEV N B FUNMP CRA R A K Bt st e h s aa faen L oot 30
old bay butter, creole mayo

BT RERIMIE KRR [ E DS G AR A R L L IR at 2 R IR0 wa d3REd 13 19
marinara, lemon mayo, gremolata

EOBSTERIGIUAT AMOLE 5iieiii s st ot e s S S e A AL 31
cilantro, cucumber, apple, jicama slaw

B N G 1 B e R R [ A R T LG TGt s Pad AL 14 LT Rl L PR A deAA R e S AL 18 19
steak butter, lemon mayo

RN A L A RIEAL S LA AR A8 AR Rtet AtV I RARTIE.S SI80 1 2 2gRatal oby 18
mozzarella, calabrian chilies, sourdough boule

ROASTED MUSHROOM AND SQUASH FLATBREAD --.eee. 22
shaved brussels, truffled pecorino

B ORI B S R L N e A R Pl E 1ol ST AT AR ISR I TR (g iads Ne ) 22
marinara, bacon, spinach, roasted tomato, mozzarella, lemon mayo
ITALIAN  SAUVSAGE FLATRBREAD: ‘s ttiai it 1111350 T il HEInfiie 292
mozzarella, provolone, marinara, red onion, oregano

NEW: ENGLEANDCCEAN: C ROMYEDER 6 151051 108 {304 ob 1145 140a 850 9/18

served daily cup / bowl

Lunch Specialties

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

O B T E R AR O A 45 R I a R dh oo bR ab ik ah e Bl s h B aiaba s Eanth e et e b dh fn | 35
old bay bun, tarragon, mayo, lemon

g Y e R LI T R E e Tk e 28
house smoked, sauerkraut, gruyére, thousand island, deli mustard
ERENCHID IBIAIGN SR G ataidsetatist calshiannaatilosiishalataiale fniaiorsr s 36

thinly shaved eye of ribeye served rare, horseradish sauce,
toasted baguette

TURKEY CRANBERRY SANDWICH coeeeeeeereeeeeeeeeeeerenennans 22
whole wheat bread, cranberry and caramelized onion jam,
gruyere cheese, iceberg lettuce, mayo

(A I B (Rt SRR a0 20n s ia e tan s Lot 1O At eh et FaAT 4 s it I Ahnt S 4 TRT SIB 2000 83 23
CoV's exclusive fresh blend, american cheese, shredded lettuce,
bread and butter pickles, dijonaise

Shareable Sides

ROMNSTER! BRI SS BLiS S ER O TG At S et tarats ittt s A1 238 L 1l 313 15
gruyére, cream, bacon, breadcrumb

B WO OD=GRIEEED VE GETABILES: fiils ans e st egisr dott st i an 140, 15
harissa, yogurt date dressing

R 8 LR L A e R A P W LRR R R R E R R b e h i e
flash fried, three cheese blend, jam

ot T = S R R R R R R R P R L R b Rk 14
bacon, parmesan breadcrumb add lobster 18

GRINEED ! BUTTERNIC MES EIAS L ti R At it s a1 pint g0 14 1205 0 14
almond molé, maple glaze, tajin

GF SMASHED FINGERLING POTATOES -:ccoiveviieeiiiiiiiiiniinn. 12
blue cheese dressing, fried parsley

B O \WOOD-FIRED CAULIFLOWER it iiin 15
charred scallion, chilies, mayo, truffled pecorino

TR B R R E R G S o b g g S e I LS b ek Tats 1o R vh { ARD IR LR0S S8 15

parmesan, béarnaise, lemon aioli

ng reserwolions
THE LAKE ROOM

PRIVATE DINING SPACE
Please call 612.562.7744 for more information.

Please note: a 5% paper/plastic charge will be added to all to go orders.
CoV 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.



