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WAYZATA

Starters

GF WOOD-FIRED CHICKEN WINGS oooeeeieiiii 23
simply grilled or buffalo style, blue cheese dressing

BN B R AR A B RO N BRI 28 I e H R S8 TR b ol 5 20
crispy cauliflower, blue cheese crumbles, house ranch

GeNA MBI LI NP I C RAB G AK E L A i it af e e 32
old bay butter, creole mayo

BUETEERMILKIRERIED (AL BN EA R Vit fans o0 st s nat bas dasrges Loserans) 21
marinara, lemon mayo, gremolata

B RS TER  GlEAC AN L iRt a it itk dait s BiEiietsbeRetatin i o rasss, g2
cilantro, cucumber, apple, jicama slaw

Q' OOD-FIRED ARTICHOKES iiis i slstiai i inigss 21
steak butter, lemon mayo

R P G SRR A TS TSIt ResRe fe TabsRaat iohuse sraaralennspdpn eagndng 4208 18
burrata, marinara, fried basil

GRILLEDICHIGCKEN: LOL LI O PG iiaiias tite sttt it it s s o 9E
korean bbg, toasted sesame seeds

SMOKED CHICKEN EERTEREA D: At i 1siasi t2eataisi g 1 Licd

marinara, bacon, spinach, roasted tomato, mozzarella, lemon mayo

A AN S A S A B F AT B R A [ 15t ban bash st 1.4 3850t b iz iz 1t 3l ¢ 3 23
mozzarella, provolone, marinara, red onion, oregano

NEMGEN G LA ND I A MEAC L OMMIDE R ian i othon tis 1068 tash oo s ias s 10/19
served daily cup / bowl

Salads

I A GG AIEIS AR L8 ok 1 IR0 4007 1o S0em s e s3 sps s d P anR TR 02 13 15/24
crisp chopped romaine, white anchovies, shaved parmesan,
garlic croutons

B B GH EESE  WBDIG E i A S R A A S L it et 85 15/24
baby iceberg, roasted tomatoes, bacon, pickled red onion,
hard cooked egg

B AL e G AL AT Fhon it R I ET s SIRRE £ B AR ATARRTIE 1Y BALAR T Sin ol 15194
poached pears, candied walnuts, goat cheese croutons,
limoncello vinaigrette

ROASTED : BABY BEET SALAD < bt i5ssinisimsiratal brtasisustaisiss s 15/24
herbed feta vinaigrette, candied pistachio
s PPN IR AT AL DE 4 3¢ SSRSPRsS Sdbate ST0a00 M aa st 000 s 20T abas e s b anty tavatt 200 Y 24

quinoa, cranberry, squash, apple, shaved brussels,
white wine maple vinaigrette

HBRG 6 Vi@ @) P P E D Mt S A AN D) S et ot e g e Td 1.ba PR, P
pulled chicken, crispy bacon, red onion, soppressata, provolone,
tomato, egg, olives, italian herb vinaigrette

grilled to enhance your salad
add: chicken breast 11 salmon 24 jumbo shrimp 21

HAPBY fiouR

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

ng reseswalions
THE LAKE ROOM

BRINZASHESE AN NGRS IR/AGE
Please call 612.562.7744 for more information.

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.
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WAYZATA

Sandwiches

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

eV B RGER® (b s e L s L e s L e LRt e 25
CoéV's exclusive fresh blend, american cheese, shredded lettuce,
bread and butter pickles, dijonaise

WA LLEYE EESH S AN DWIE He ari iiiataishe i ats bade el 2330510 8305030 104 29
beer battered, pickle relish, shaved lettuce, tartar sauce

A O A D O BT Lot g ies il rand daeadadenduatirary torns sanbd ot sasiatonisd 23
tomato bacon jam, iceberg lettuce, mayo

FREMNEGIEF DIPIEA (35 (amds 1255111808 tet s it 31 28 SR A A i et 10 38

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

R B N G RN T VAL oIS $8 45 58 ARVE S5 £ 11800 SARas AR AR § N hovbd mooe S s D e g
smoked pork, ham, swiss, house pickles, mustard, mayo

B T I DN Y L e LRI BL R Y I R Rt S T A Fa bt e P T R DA PIU T B AR s 37
old bay bun, tarragon, mayo, lemon

SEICN CHICKEN S AN DWIEHE: et st i s i st a1 2 23
nashville hot, CoV slaw, pickles

TR EE Y A C RAN B RIRAY (S AN A GIA At I A A AR AT an st AN as e

whole wheat bread, cranberry and caramelized onion jam,
gruyére cheese, iceberg lettuce, mayo

House Specialties

B P S RO NG N DG G L e i a2ea0 200384011 1318180 508 RET12 45020 3 208
ricotta gnocchi, roasted mushrooms, spinach, butternut squash puree,
truffled pecorino

A B e (A D b A L (30 R ety 48 0 A Dn 10t 0 Ta 4 8 LI Ias. T Atk F 0 oty
cherry tomatoes, garlic, chili, basil

B g R R R T T (Rl S 9 P40 ot shat bl s ar A4 AT T A2 A AR L ha S A TA SR A L I0E 2 b £
tempura fried lobster, egg, kimchi, sweet and sour sauce

CHICIK BN PG AT A S 2 L A A aa g g it gt s na s f Rt el M aet L 30 A6
lemon caper butter, angel hair pasta, arugula

T A L A TEREIGS (R10 s R P80 o ad 60hn 10y 0 o8 d R S RARE AT EEARLE SRR 04T T APARE ALY o 49
100z marinated hanger steak, truffle fries, béarnaise

A R B LS R T G S T b el as e s 1a A Eaa e aed o 1 AT h L AT AR SeR L IR A 3 24

broiled or fried with jicama slaw, grilled pineapple mayo,
pickled red onion

B CHIEEANYSEABAGS fiai it A i il i e iRl 52
prosciutto, butternut squash, sage brown butter
VOO E I RE KNGS A L M AN R 5 I AR ST At Salt L aiatt 1 4s HHa! 47

shaved zucchini, couscous, sweet chili mayo

Shareable Sides

ROASTED! BRUSSELISISPRE TS mt t it i it a1 L 105 fAsR R i ] 15 16
lemon, mayo, parmesan, chili crisp

BN O DG R E D Y B G BT A Bl E G bt dhd arn s s oabs sA k£ 2 1 16
maple tahini, toasted walnut

I G L B P (T L G F ittt aded s Faad dch by dhd s Pahs s nT ol MAdt S0 40 PE S8] bt B edit i il e N 14
flash fried, three cheese blend, jam

MIAGHANID fCH EE SR i s it 1108 thsitigtttfasi Hatdalan s fand o Lais gty il ies 15
bacon, parmesan breadcrumb add lobster 18

CMIASHED  FINGEREIN G PO AT O ES i MA s antt s i dshas e o oa 14
nduja mayo, garlic, fresh herbs

@ @ \WOOD-FIRED CAULIFLOWER (“ttituistidinsotisssnonasstiusnsosuntss 16
charred scallion, tajin mayo, truffled pecorino

TR EE B R [E G et st L R s he e i s bt it s v At et sonspdar, 12 14

parmesan, béarnaise, lemon mayo

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.



