lakeside

BRUNCH

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

COMPLIMENTARY CARAMEL ROLL

available to go 9

T R B R ¢ [ B N o T 3 e 8 R P b S ah .0 Pas V4. a2 A ws 39
lump crab, poached eggs, spinach, hollandaise

G A S B G B EN D A R i i s e sy sy e e 21t P33
poached eggs, smoked ham, hollandaise

B S [ R e S AR tae A R AR R SR A A 19

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

EB € G ARDENN@ONME BT 2535 At f R R tnd SR R aRe fA R iaian L eatsman 20
grilled asparagus, roasted mushrooms, caramelized onion, provolone
R R T S R L T () e L e T i I d it A e rate ) 18

scrambled eggs, crispy hash browns, roast corn and black bean salsa,
cheddar, ranchero sauce

b e e L e A LR S S R A L AL L e A A B 19
two eggs any style, bacon or sausage, loaded hash brown

B RE A KB A S TR AT R P E A £ 12 st 2s 1 st ar by e he b s e g s aae ] A8%) 35
scrambled eggs, bacon, sausage, spinach, mozzarella, tomato

B R L RIS el A il 3 R i a s iR ts At 4t 0o an Fhds Aa b d S R R Aea Rads Far 13 25
poached eggs, fried potatoes, gruyere, caramelized onions, béarnaise
IR S e e L IS TSI A B B b S L e L R 2 rd da s A re £t 26
grilled sourdough, creme fraiche, caviar

@D U ENVO S R A NI E R (D:Gh: 5 258wt areh 0t 110 12.55 26 14 3B paRIELrEL 111 4 bh%s
ranchero sauce, tostadas, scrambled eggs, carnitas, queso fresco
e A N e T E S o o e B A R T R R S L T R 22
buttermilk chicken, hot honey butter, maple syrup

O REPE S @ N E G R G T 8 2 1 e s s o S L T e A Tt E 7 34
shaved ham, gruyére, raspberry mustard, fresh berries

BIREAKEAS T i N DN L5 i Ry S50 s e g0 08 $ibt 0335 fo1 054 fabt 387858850 12 a4

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

Brunch Sides

GREEK YOGURT AND GRANOLA / 6 FRESH CROISSANT / 5
CREPES AND BERRIES 7 9 HASH BROWNS / 12

BUTTERMILK PANCAKE OR
BELGIAN WAFFLE / 7

Salads

ARG et G T T R R U L L Bl it h Ak bk LA 14722
crisp chopped romaine, white anchovies, shaved parmesan,
garlic croutons

Bl E I EHEES EtW ED G £ aai i it M sl i SRR I S 1 14/22
baby iceberg, roasted tomatoes, bacon, pickled red onion,
hard cooked egg

N R N D R e B R R e L RIS IS A P A { e SRRk P A 14/22
chevre stuffed dates, mixed berries, candied walnuts,
poppyseed vinaigrette

SERINGEIEERG & BlURRAT At ot ir s tat st thsieatitni i sn it ST LA TE 14/22
sugarsnaps, pea shoots, mint, limoncello vinaigrette
St Y o b B A e e e e S e R AR RS R S R L 24

heirloom quinoa, sunflower seeds, shaved carrots, roasted beets,
baby kale, feta vinaigrette

B G o G O P e N G A A IFte T iy, § 58t 1 0e b idu st bosr ot tnt Ao81s: 24
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

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

GF WOOD-FIRED CHICKEN WINGS - cooiiveeiiiiiiiiiiii 5%
simply grilled or buffalo style, blue cheese dressing

B B EEA O O A G E R s e s e e S o IR ie e and 19
crispy cauliflower, blue cheese crumbles, house ranch

GOV N B LUMP CRA B A K B st it s thaaa 1001 503 108 T 8 £ 8 £ovt 30
old bay butter, creole mayo

BHTRERMEKIERIED G A Rt i it a e iate tabat ihad 13 19
marinara, lemon mayo, gremolata

EOBSTER GUAGC AN ILE airciiit s ihghansd daatt e i relas o s S i on s 31
cilantro, cucumber, apple, jicama slaw

B B OO DS EIRE D AR TG L) KGRI 1ok 475 1538 825758 bt At b5 494 s Ve 19
steak butter, lemon mayo

OISR SRR D HSAL T G NS AR IRt A ) AL PRI L k] T 3R Tatst 4bs 24

pickled red onion, fried capers, honey mustard cream cheese,
grilled crostini

S EET CORN T B I igds st adaie bintdias e dtarptd intar dlaledisaiakdhal 65 4 18
sourdough boule, bacon, cotija, tortilla chips

SN EKE DI CHICK ENVRCATEREA D i o a A S G i A 22
marinara, bacon, spinach, roasted tomato, mozzarella, lemon mayo

Fl R T AR e LS A T a1 ] IR RAE AT SRARN ARt 2SS AT FARE R ARG Al pIARAYASA R SIL T 40 Sl
mozzarella, provolone, marinara, red onion, oregano

NEW ENGLAND CLAM CHOWDER ioeeeereiiiniiiiiiieeeeiiieneee, 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

B B T E R IR O e i fais e e i e g e T et abed oh tanidond ghgdaiasniatsestatess 35
old bay bun, tarragon, mayo, lemon

NE A TEE RS A IRE AN IEEE 12 1503 10517 48 4k sttt Sk $R 8548 S AR S Ak SBAA AR SR AT S 5005 25
jerk spiced, lettuce, tomato, pineapple mayo

B R L T A A S e S S A e A S L A S T B A PR 36

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

TR E Y CIRA N B R R R Y S N N D Y Lt s amed 4T et Fie P
whole wheat bread, cranberry and caramelized onion jam,
gruyere cheese, iceberg lettuce, mayo

AN RN G ERR (ki r i semeria st il bar o sefabtn ety oBudatin aliz ihy2aee ~aRaren s 542 2%
CoV's exclusive fresh blend, american cheese, shredded lettuce,
bread and butter pickles, dijonaise

Shareable Sides

BOASTED BRUSSELS 'S PROFTS it i idigiatnaraatitateraizt 105 4181 15
lemon, mayo, parmesan, chili crisp

B N OO DG RIELEED I VE GETABIEES: 3t i i L1i 088 138 (hiade 18148, 15
harissa, yogurt date dressing

A AIND BB S B A st e ahal iRt iRel sl ehuisdenal (80 18 edrane s ts 14
bacon, parmesan breadcrumb add lobster 18

@) @ VO OD-FIRED CAULIELOMWER ' itiiiiiiiidrstiicraissitaesaionas 15
charred scallion, chilies, mayo, truffled pecorino

TR EFLE I FRIES s i gt rasatataiptel Ao 0l hbins S IR A 38 e ikt ot 15

parmesan, béarnaise, lemon aioli

HAPBY fiouR

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

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.



