lakeside

BRUNCH

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

COMPLIMENTARY CARAMEL ROLL

available to go 7

CoV CRABICARE BENEDICT &0 4t At i LA S a8et i 2s 18 8082 33
country white bread, lump crab, poached eggs, spinach, hollandaise

G LEASS G EGE S BENED LG 2ttt tsta s iatr 2l sast ez siabaiuiaisias dizs 25
english muffin, poached eggs, smoked ham, hollandaise

R eI P s e e e e L A L LA EL R T 22
lemon ricotta, seasonal vegetables, served with a cucumber salad

EDIED: G A RDENI@ N E B Ta s s o R R R R S Fap s p i Ran s 22
broccolini, roasted mushrooms, caramelized onion, cheddar

T T L 1 e L o B P R e S AR E S BE iR A0y r FEmIa L T A LD Felp s D1 BeRE 22
scrambled eggs, crispy hash browns, black bean salsa, cheddar,
ranchero sauce

e B e S e T R LU S e T S R Y R AL L R 21
two eggs any style, bacon or sausage, cheesy hash, toast

B R AR R A T E L AT BRI A s 1omn sa et ssh f bt Sogr i att rntzht Jha dabis BT 000 24
scrambled eggs, bacon, sausage, spinach, mozzarella,
tomato, lemon aioli

0 S R L TRER S B TN 08 i JA S O b M b 00 B 408 s i by ¥ d S AN § 9 W AR A PE R a0, £ 24
buttermilk biscuits, breakfast sausage gravy, poached egg

SMOKED s S RN S CIR MBS it s, ists agrst sonipiel st ot 28
grilled sourdough, créeme fraiche, salmon roe

BB HIUEV.@SHRANGIHIERI@® S b sais fafea Lis st s B ot Sama haaeh ah sy e o o e 18! 24
ranchero sauce, tostadas, scrambled eggs, carnitas, queso fresco

@GN AN D N A G R § £ aisr dhatdisaaasigans sear degnas pras s n s aid 184 24
buttermilk fried chicken, hot honey

BUTTERNI FIEVVARRLE: B A NG B i ia i s thss 1458 {00 24
buttermilk waffle, shaved ham, provolone, american, maple syrup

B R A e G T S G N e I e e e e e At AR s e ps IA it s s oot 93
two eggs, american, sliced tomato, spinach, country white bread,
spicy mayo, choice of bacon, sausage, avocado

Brunch Sides

DA GG NI A it s I Ead e dae st Vb ers po b ar A i Tetu ISRl Ll LI, ShaRanaidy Hisvaizioncisl) 9
Sy L b T e = LR A S R R P PR E L O LR SRS T LA ARIS 9
S e R e R A P P P S R TSI R LI, R S v
Sobsa  E R R R R L U AL L R R AT s bR rs 9
B TP RER MR PR N A [ 2 A A L L AT AL IR S A RN T AR 9
RGP e R b RS S b R L Loty BRI RA R4 L AR Pt 9
e 2 @ T N e R R R T T LR e S R e T AR LS AL R R CRK 14

three cheese blend

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.

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

@) NV OO DEFIRED ! CHICIEN MWIN G 15t atii 2 tahh i) 0 Trie 1 i0s a0t e
simply grilled or buffalo style, blue cheese dressing

B B EE ARG CAY W E R A dia s s pit L et e taae e da0 80s 20
crispy cauliflower, blue cheese crumbles, house ranch

CBV: JUMBIO: LU MBI RA Bl A K Bt 120 508 52T 808 fon 1051 S g raon s deek 08 Jor)
old bay butter, creole mayo

BT R R A S S R T s e mae A M RS BeR et h e rt R e Lt LA TRt 1e i 0 e 21
marinara, lemon mayo, gremolata

G BIS RN 63 1SANE AIRGH (2B 115433280 A TR 18T A TR NEas AT TR A T Wit o 33
cilantro, cucumber, apple, jicama slaw

B8OOI RIRE DI ARTICHDICES 1t e i gt siatabet ghnaiiit 122 21
steak butter, lemon mayo

8 GREBHERR GHI GIEENS E@IEERIG)R SH (4 )R 18 S uE St R g e setetares 552 19
korean bbg, toasted sesame seeds

S OKED G HECKENCEEATBREA D (5 0 (AL a1 2 inkats Ealabaios ov s 23
marinara, bacon, spinach, roasted tomato, mozzarella, lemon mayo
T L AN S AL S A G B F LA TR REA D 2 i shs tons da it s Siin 282 200t fad 23
mozzarella, provolone, marinara, red onion, oregano

NEW ENGEAND CEANM CHONVDER Ll i 2l it ittt tieiss 10/19

served daily cup / bowl

Lunch Specialties

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

EOBSTER RO AT et atansta il fpn dabra bkt tinl v e tiiebian it abau i teki i 3h 37
old bay bun, tarragon, mayo, lemon

PHICADELPHIATOHBRESHES A et dnisinii il isiaran oy 13 27
sliced sirloin, grilled onions and peppers, sharp provolone, soft roll
FRENGCHEBIP A U SH (i et e i alsiab st sar s iatadptd g s ie Saltadoiiintess 38

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

RN A B R S AN TG P s s 2 s T 18 sd e Rel pladed np
whole wheat bread, cranberry and caramelized onion jam,
gruyere cheese, iceberg lettuce, mayo

GO BRI R (o R 5 20 1h A T1 018 1A% 1RART L4k Sh ik 18 4m st I abs 410t 13 IR4ES K40 18 1018 FLS0E B4 %5
CoéV's exclusive fresh blend, american cheese, shredded lettuce,
bread and butter pickles, dijonaise

Salads

I IS B G S L T I Ay et AT LR R teen T ere pERes g7 o ek od 4441 454 T0 AN 0 ST e 15/24
romaine, white anchovies, shaved parmesan, garlic croutons
B B UE CHERESE MEDGE b tif st lasit e iR i il f LR H et 15/24

baby iceberg, roasted tomatoes, bacon, pickled red onion,
hard cooked egg

I SEAILIE: (G AT AT A 0138 SR8 HATR S 8 SR AREE LR TR IR LA SR ia 1 s A diai b 15/24
poached pears, candied walnuts, goat cheese croutons,
limoncello vinaigrette

B B B BB G A D e s f e g e sy a e e e L SRt finea 15/24
herbed vinaigrette, marcona almonds, ricotta salata cheese
GRS IINE B ONAA L 10 s e FUa0sh saetd fagiaagiat Litadiiene i2 gaihs digt digatiss it} 26

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

B 10 1 BT PR D T G I T 1 a1 e e e L M S tat ot d 24
pulled chicken, crispy bacon, red onion, soppressata, provolone,
tomato, egg, olives, italian herb vinaigrette

grilled to enhance your salad
add: chicken breast 13 salmon 24  jumbo shrimp 22

Shareable Sides

RIOASTED BRUSSEI S IGB RO IS it i g ihe e s i it s ia st 15008 16
lemon, mayo, parmesan, chili crisp

N O G DUGRITEED MEGETABEES S il husissisde st idad i siel 154 15k
maple tahini, toasted walnut

A G AINID A EE SR e it A AU A e S LR e S Rl e d el o o) 15
bacon, parmesan breadcrumb add lobster 18
SIMASHEDREEINIGEREIN GEP@TANF® E S 25555t 8558 5800 0 n S0 1050 000 14
nduja mayo, garlic, fresh herbs

& @ \WOOD-FIRED CAULIFLOWER iliiiiiuiniiiint 16
charred scallion, tajin mayo, truffled pecorino

TR EREECERIE Qe bt ae et ek e e b pan ca g mahen sie L8 14

parmesan, béarnaise, lemon mayo

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



