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WAYZATA

Starters

T R T S Co e L AT LG S b b TR AT R T s e T b 24
dry rub grilled or buffalo style, blue cheese dressing

B BAIGIG AL L ONVIETRE (88700 i das it t0d F8A8 L3180 08 38 PAAREF LS 38 fms 20
crispy cauliflower, blue cheese crumbles, house ranch

e I e D B o R B AT e TR e (B e A B L B R s BLRe 28 A
old bay butter, creole aioli

B R R R K B R B G A L A N R s AT la 2 Aediant i al 248 00n L0080 48 22
marinara, lemon aioli

EOBSEER GUARCANMOILE st i A S S L R s din s Lt e 5es 35
fresh maine lobster, tomato, onion, cilantro

HO USE: S MO KED S A MO N A A L R i L ey Sene 2ot 26

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

LEMON WHITE WINE MUSSELS «eeoreersereereesaiorssaeesiessiersssassasessne 24
classic caper white wine butter sauce, grilled crostini

G e e LA S el S A R R L R L (L L L L 22
steak butter, lemon aioli

O M B AT B AT LGt 185 EATE0S LT St b fhons doe 4150 100 0001 oh 1B 10 RaD b0t b0 A 1T 24

pork and wagyu beef blend, pomodoro sauce, mozzarella,
grilled baguette

1o bt b et =ty e 4 o e b e LA K S AR R A AL e B I B ke e b 23
roasted tomato, marinara, mozzarella, aged balsamic

S MIOKED CRE E REN VL AT BREAD {1 15arihtsmn thntt AL 0]t 110 a1t PR
marinara, bacon, spinach, roasted tomato, mozzarella, lemon aioli
A N S A S A G B AR AT BRE AT & (it ot caer aneas tarsiatatarssniniies ok

mozzarella, provolone, marinara, red onion, oregano

Soup & Salads

INTENY B N G AN B @ A VS H @ N D B R S s s L s Sy L Rt e 7/14
served daily cup / bowl

B G T B R S e L e e N AL sy 7/14
cup / bowl

L NS Lo o L e R A R A L S SR R R R F O AR R e e
romaine, white anchovies, shaved parmesan, garlic croutons

B G L B ES EN N EDIG B ittt (et it it drar st iiie s1s7 88000 JIALIIN TP 0 23
baby iceberg, roasted tomatoes, bacon, pickled red onion, egg

F L T S M R Y S A R LR R P R B R A 4 23

sesame peanut dressing, romaine, mixed greens, red bell pepper,
wontons, carrots, cilantro

B BN BEET G AN DA A e a s tgit e ivar dsednas Bt e s Laniad e 24
ricotta salata, candied walnuts, pomegranate, sherry vinaigrette
(e N o T R T By B AT A PR Rr TP e R AR LR AR ARSI AL IR %

barley, quinoa, cucumber, wild, rice, almonds, arugula, grilled pineapple,
citrus vinaigrette

e A Y Pl P B S S AG AT OIS 1h.1s So de s e ob 4r bie s 42 SIRERs 40 e REEEe LR b 25
pulled chicken, crispy bacon, red onion, soppressata, provolone,
tomato, egg, olives, italian herb vinaigrette

add: chicken breast 13 salmon 22 jumbo shrimp 22

HABBY tour

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

ing reserwalions
THE LAKE ROOM

PRIVATE DINING SPACE
Please call 612.562.7744 for more information.

Please inform your server of any dietary restrictions.

*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.
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WAYZATA

Handhelds

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

CoVEBURGERM &k it Bt i A LR R SN A e G
wagyu butter burger, caramelized onions, shredded lettuce, tomato,
american cheese, bistro sauce, brioche bun

GOV STREAK IS AN DM H KA 3 A i aa e dia g iRia 1 ihs ok atad £ 1018080 41 34
prime tenderloin, red peppers, onions, provolone, horseradish cream,
baguette, served pink or no pink

BN T R A R M T e e R R SR (TS P ST Ab AR 38
smoked wagyu eye of round, thinly sliced, horseradish sauce, toasted
baguette, served rare

b kS Ve ke fobiod f e FRTE bt e or e e R er pR iR B ok ool o b bRt SRS 0 00 K 23
marinated chicken, shredded lettuce, tomato, blue cheese crumbles,
blue cheese dressing, buffalo sauce, brioche bun

SPICY I CHECKEN  SANDW IR tis it i i st vt st 2 S L5, e
nashville hot, CoV slaw, pickles

PRI TV BT 8131 5 Ferrt A A R AP LR B R AR R GERL SR ETEICR PR b ER: 24
tomato bacon jam, iceberg lettuce, aioli

TURKEY (CRANBERRY: SANDW G sistaiiiiisiisimtitatisgtaiizig, 24

whole wheat bread, house-smoked turkey breast, cranberry onion jam,
gruyere cheese, iceberg lettuce, aioli

B L T s BT AR L TR I A AN 1S SRt AR AR R AR R AALE S 1A S AR PR LRI R AR eR L] 24
house-made cajun spice, pickled red onion, lemon aioli, brioche bun
WALLEYE RBISH: SANDNVVEC Hi= it i i i s i s s 1hins ! 29
beer battered, pickle relish, shaved lettuce, tartar sauce

MEARI ELS H PO S et it s il Ll el e L i didfe bt atel s 25
broiled or fried with jicama slaw, grilled pineapple aioli, pickled red onion
CONNECTICUT SO BSTER RO L5 fefstaiaiiiitiiis 1 iai8 208 s 12es 11 35

butter poached maine lobster, celery, chive, parsley, toasted old bay
split top bun

House Specialties

NIUSEERODORIG KEOIGTEIE s sttt i dasiaiat iy dagrssdis ialgratd it s108r0L 00 5%
ricotta gnocchi, roasted mushrooms, spinach, truffled pecorino
e e T N s b by A R B S e s AR EL L R L F IR IR C eI b ph v h e 35
lemon caper butter, angel hair pasta, arugula

SR AR E RIS fat e 1 e et et e e haapu ae sl i babas ahal €101 404 45
10 oz angus hanger steak, truffle parmesan fries, chimichurri, béarnaise
CRAR A O B PEPE b5 1048 188110000 b d s s s iRt s SR ddiad i e 36
parmesan, blue crab, peppercorn blend

RS Y Lo B I R e L it el A e R b B SRR R S b A e bR R 48

quinoa, arugula, chili crunch

Shareable Sides

CRIESPY  BRUSSELS: SR REOITS Hit i i it i i aiat it et l; 16
chili crisp, lemon, parmesan

GRIHED AS B SRR VIS S 5tid 5 st heiiaran ot dial s sharsias sig s srnd e oo i1 16
bearnaise, toasted breadcrumbs

NS IR D PO AT (O E S et e e e R e R R L i o 14
loaded - bacon, cheddar, sour cream add 4

N A AN D 1 TR E G B i e s o D e e s Do ohd gtk $ 40k 11444 £ 415 16
bacon, parmesan breadcrumb add lobster 18

G A B RN G ERIE N CES: § s deotttbitnts bsantissneifaats 2038 4308 sEaldist 013 16
chimichurri, parmesan

FRUEE L E R B S s i sttt st d i e e g p it AR ese S i el ) 135

parmesan, béarnaise, lemon aioli

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.



