ing reserwalions
THE LAKE ROOM

PRIVATE DINING SPACE
Please call 612.562.7744 for more information.

0

DINN

WAYZATA

WO D—EIRED CIRHCIAE N VINIGIS Hesstosbssbportaiat stk 24
dry rub grilled or buffalo style, blue cheese dressing
BUEIEE Al OGN UEIFL RN E R Fo44 s55at Luat i 4f 13 Ahasabass bab 42 aa 20
crispy cauliflower, blue cheese crumbles, house ranch

oV JUNBO L UMPECRABHCAICE: st thit st isiies U
old bay butter, creole aioli

BUTTERMILK FRIED CALAMARI «ooeevveiiiiiiiiiiiieiinnn, 22
marinara, lemon aioli

B ST R G A AN B s e T T da o sates 35
fresh maine lobster, tomato, onion, cilantro
A 0 T Ao R S LY 1 1 o R A S L ¢ AT b tebpbd 26

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

T e T O R U RS )

Soup & Salads

NEW ENGLAND CLAM CHOWDER «cceeveeeeiiieeiiiann. 7/14
served daily cup / bowl

DAY SO IR 12 it aA A A A AR R R Ay ek 7/14
cup / bowl

B R S s £ DI, et e s se sepls (isaat Saetetpa it 1103001 23

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

add: chicken breast 13

House Specialties
MUSHROOM GNOCCH]I

ricotta gnocchi, roasted mushrooms, spinach, truffled pecorino

CoV WALLEYE FISH & CHIPS
beer battered, parmesan fries, tartar sauce

BRAISED BEEF SHORT RIBS
red wine jus, mashed potatoes, mixed vegetables

PAN ROASTED SEABASS
coriander crusted chilean seabass, risotto, spanish chorizo,
crispy kale, beurre blanc

LOBSTER CIOPPINO
spicy tomato broth, fennel, lobster tail, shrimp

SEARED JUMBO SCALLOPS*
creamy grits, escabeche, guajillo sauce

CRAB CACIO E PEPE
parmesan, blue crab, peppercorn blend

SPAGHETTI AND MEATBALLS
pork and wagyu beef blend, pomodoro sauce, burrata,
chitarra pasta

CHICKEN PICCATA
lemon caper butter, angel hair pasta, arugula

Handhelds

served with choice of fries, cup of daily soup, side salad or fruit

CoV BURGER*
wagyu butter burger, caramelized onions, shredded lettuce,
tomato, american cheese, bistro sauce, brioche bun

FRENCH DIP AU JUS*
smoked wagyu eye of round, thinly sliced, horseradish sauce,
toasted baguette, served rare

MAHI FISH TACOS
broiled or fried with jicama slaw, grilled pineapple aioli,
pickled red onion

@EININEGRICUIE E@BSIFERER @I[H)8
butter poached maine lobster, celery, chive, parsley,
toasted old bay split top bun

LEMON WHITE WINE MUSSELS «coveerveereireeineeeeinenn. 24

classic caper white wine butter sauce, grilled crostini

WO ODHEIRED: ARTICHOKES il s siaieiaiiiag 11

steak butter, lemon aioli

CON I AT R A L [k s i i it dEeRt b an e s d e T et L on st L 24

pork and wagyu beef blend, pomodoro sauce, mozzarella,

grilled baguette

B R L R A B L T B R AT R R 1A s 10 AT TAR me Ask hud s dad 23

roasted tomato, marinara, mozzarella, aged balsamic

e R RN R TR B AR M AT M S 0T It e Pl R

marinara, bacon, spinach, roasted tomato, mozzarella,

lemon aioli

FT AL AN SRS A GE I ATB READ A e s A It 0

mozzarella, provolone, marinara, red onion, oregano
ClLASSIC ARG AIRS diai pr t agra i baraiebat bt 48 fedgiale sl it haiiiy 23
romaine, white anchovies, shaved parmesan, garlic croutons
B T T B R A L1 03 V ettt e tate far 14 4aith A0 R T0E B ES I IR Kb 02 1S b 24

ricotta salata, candied walnuts, pomegranate, sherry vinaigrette

SESAME ASIAN SALAD 23
sesame peanut dressing, romaine, mixed greens, red bell pepper,
wontons, carrots, cilantro

salmon 22 jumbo shrimp 22

Wood-Fired Entrées

S O BRIV I FEEE T3 106 MG i A R e AR AR o5 60
140Z BLACK ANGUS NEW YORK STRIP* eeeviiiiiinnin. 65
1A DD e GE NI I SR Ee et AL SR 100180 4334T 4 AR 18 0 0 10108 75

enhancements:
BLACK & BLUE 8 MUSHROOM TOPPER 12
cajun spice, blue cheese butter roasted wild mushrooms,

CRAB OSCAR 30 cognac butter
jumbo lump blue crab, SURF & TURF 18
asparagus, bearnaise jumbo grilled shrimp, bearnaise

TRUFFLE BUTTER 10 BONE MARROW BUTTER 8

B RN G SR U S IR aT e pae A 14 48 o8 od s 100 0L P RARR R NE SERREEE S 29/39
CaoV slaw, house fries, bbg half/whole
I EA K ERITEGH! 538 8 b ia st Sldabe fad (Rebadaliasiertanassiisrisgaistans 45

10 oz angus hanger steak, truffle parmesan fries, chimichurri,
béarnaise

B R B R AT E D G O 1 I PR e h trares (b dogs 38
smoked half chicken, romesco, red beet chimichurri, lemon

herb vinaigrette

KNG S AR EOIN 3 s ietatar alatat T iass tasalas paba s daebivd e i BaTL gt o008 48
quinoa, arugula, chili crunch

Shareable Sides

G RSP BRI S S RS S B R RIS i ek (L F i s g it as.  dtekea ™ 18ds i 1sk 16
chili crisp, lemon, parmesan

MASHED POTAROES $if ias i i {8 AU I A S el 16
loaded - bacon, cheddar, sour cream add 4

S G S A NI I LI e ST i 140§ b Akt § 4t doih by Fhadbg (0 4bh§ (R 0bs §1 Sugnt BT 208 e
bacon, parmesan breadcrumb add lobster 18
TRUEELEERIER BIIiL, Atk 5t 8 2 i egetilibosds (A 1lte idess 1242, 16
parmesan, lemon aioli

GRIEEDHASPARAGUSE Bl it it AU 2 L 11T i ded 114
bearnaise, toasted breadcrumbs

SN ASH ED FINGE R NG S sttt i ialafy (et i satat plass tat oo e
chimichurri, parmesan

FRESH BAKED POPOVERS (3) oererereimmiieeiiaieiiiieneaienes 10

honey butter

Please inform your server of any dietary restrictions.

*Consuming raw or undercooked meat or fish can increase the risk of contracting a foodborne illness.
Please note: a 5% paper/plastic charge will be added to all to go orders.
A 20% gratuity charge will be added for parties of 7 or more.
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.



