lakeside

BRUNCH

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

COMPLIMENTARY CARAMEL ROLL

available to go 7

Benedicts

e i et e e A L R R R AR L L CE P ET R vhe
english muffin, lump crab, poached eggs, spinach, hollandaise

Gl S S| O E GG M e R e s R e i ae Rt 25
english muffin, poached eggs, smoked ham, hollandaise

e SRS TR ey NEST LR A RS TA Eh et abat et Bl bbbt 26
english muffin, poached eggs, smoked salmon, chipotle hollandaise
R Gl e e L s S DRl Bs LRI A AL RA R SRR VA S r 100 T IS ARE S S d RO e R $ 4O RLT] 25

english muffin, poached eggs, avocado, spinach, tomato, béarnaise

e o e AR R A e R R L S A AL I I AL A ) A 22
lemon ricotta, tomato, peppernata, served with a cucumber salad

B G A R D EN O MEE BT e it i e it i A et A 2SI LAt s 25
asparagus, roasted mushrooms, caramelized onion, cheddar
BREAKEAST I BURRIT Ot ratsnafi i r s s it tha, R i ezt s iR iasaas 2a 128 e

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

GoVi BRIEA R AT E S A 0 S S bt L A e B e s R At As e i A T 21
two eggs any style, bacon or sausage, creamy hash, toast
BREAICEAS AT B R LA D ot aves At st oA st b i, Sebiffaaa i saa i aigads 31 1T 24

scrambled eggs, bacon, sausage, spinach, mozzarella,
tomato, lemon aioli

ST A BT 0 F Eoh B O T ATt ot e AR e Pl el e P R e SRR oY 24
savory herb and egg salad, arugula, sesame seeds

SHMOIKED :SAEMONIS CRAMBE Bali i it A 5iat Attt s i roatoiesmaz iz zszits 28
grilled sourdough, creme fraiche, salmon roe

@) HUEVO'S RANGHERQS (it it i A S et e A ae 1 24

ranchero sauce, tostadas, scrambled eggs, feta
choice of chorizo or chicken

O REN S AN D AR R e S s e s Lt erat st 1 24
buttermilk fried chicken, hot honey
BRENK E NS T E N N DMEIC s tadtatsiare arataianss Loty 1r0ad v idn Ioesiadsad i 23

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

Brunch Sides

B I IN 155 11 tviues o S b s g AT deat £ E R L b as b drae g iatat e by Siba e s Tl s 9
S o e AR s e e L e L i 9
e e T S R B o A A R L L (L AT AL Pkt P AL i bty 7
O O] LR X e R R LS R R LR L L RS A AT R e 9
CRE ANMY  HASH BRI W N O T T S R 1 7t s sbet vt ahan 1 2k 11 5es £k d £ 32 2 14

Buttermilk Pancake or Belgian Waffle « 9

enhancements « 4
nutella « berries « peanut butter « banana

HAPBY fiouR

MON-FRI 3-6PM « SAT 1T0AM-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.
A 20% gratuity charge will be added for parties of 7 or more.

Starters

B NOODFIRED CGHICKEN WINGS: i fshiiidaiiniilainiiainioiieeg 23
simply grilled or buffalo style, blue cheese dressing

B B U EEALG CAl MO WER A5 A At s L L s R A A 20
crispy cauliflower, blue cheese crumbles, house ranch

CoV: JOMBO: LUMPB: GRAB N GAK B Atz i i i i ittt s s iiian 35
old bay butter, creole mayo

B TR R K R A LS N R R A T AT R 1P 1 s s arg S gdd vaa e iy 21
marinara, lemon mayo, gremolata

B BT ER Gl A G A N R R A e L S a ea i s R gt ds ] 34
40z lobster meat, tomato, onion, cilantro

B8 OO EIRE DU AR TR DGR G35 2§ 151 b 848 Jeebb bk fhad 13500 5 21
steak butter, lemon mayo

GF GRILLED CHICKEN LOLLIPOPS (4) .................................... 19
korean bbg, toasted sesame seeds

SMOKEDCHICKEN ELATBREADS St i i tin ittt it L il ke
marinara, bacon, spinach, roasted tomato, mozzarella, lemon mayo

A AN S A T A R L TR ottt A ta s L T R S A A DR L A eI eE 28 P53
mozzarella, provolone, marinara, red onion, oregano

GF NEW ENGLAND CLAM CHOWDER «eoeereeereereaieeinnn. 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

L B G T E R R O L iR s 1R i ih 1 us 1835 (den s Soba L E e abs £oh t bt S b h S b5 Pt 1005 11 39
old bay bun, tarragon, mayo, lemon

B EE AL O S RN B B B 15h 110160 pa s t1 4581 5810 3-68 L1 AN podet 2R8RE 29
pickle relish, jicama slaw, jumbo shrimp

e I AT Al A BT8R R APk} G S AR RIS AL et e T T g i A Re £ 38

smoked wagyu eye of round, thinly sliced, served rare, horseradish
sauce, toasted baguette

TURKEY:CRANBERRY: SANDWI GIEE: isfat il il aiaizisiaiatainial s 25
whole wheat bread, house-smoked turkey breast, cranberry onion jam,
gruyéere cheese, iceberg lettuce, mayo

CaNV IR RIE BRI s st dia it drat fsbataiatar i ol 1lalarede iad sbibndi 42 25
80z niman ranch steak cut blend, american cheese, lettuce,
bread and butter pickles, dijonaise

Salads

IR A I I I EIC IR RIS TAR T aR aRe Babd Fabe beda Res s b a R e a4 2 4517 4162 40 100001 15/24
romaine, white anchovies, shaved parmesan, garlic croutons
@) B UE € HEESE SAE DGR fais it isirnaiatititabsitigiaianst 1211200 15/24

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

RS IANICHICKENE SR I LY 14t st anst ciarehaiis do st st gogs Lani i 15/24
cilantro peanut dressing, oranges, crispy taro, wontons

BABY BEET AND (KA NSIA FINTY A8t saiis it it AL AEE BRI BT 15/24
sherry vinaigrette, ricotta salata, spiced pecans

G R A N B N e e saa et et R e LA s A 26

quinoa, cucumber, wild rice, pecans, arugula, roasted winter squash,
apple, red wine maple vinaigrette

B CH OO B E D S A P A D S A e e s e b
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

ORISRY BRI S SEL GG P ROTG it i e e s o ldase s 16
chili crisp, lemon, parmesan
O B A HICTERI NG LGB GI IR 3 iatn ettt trntbeassiaint tiac s e s ol pasdint ol 25

house-smoked king salmon, pickled red onion, capers,
honey mustard cream cheese

RACHAND ICHERSE s i naisg it i i st 25 15
bacon, parmesan breadcrumb add lobster 18
B T R E R G s et et e el h dhamt Dot ans Fpmas phe £ 45 [

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.



