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WAYZATA

Starters

B IR IS BUE 3 D e R AN S e A SRR e B A R Eta e d e 24
dry rub grilled or buffalo style, blue cheese dressing

B e LG L I R ) NS Ie 2 00 A R A FEea L 1e Nt ad Ak RANer AT s bnn 405 20
crispy cauliflower, blue cheese crumbles, house ranch

i VR e T s e L S L S R R T S 24
marinara, lemon aioli

R R B LG L AL S Dl S A aa s L ia s P T ma e 0] R A dea AL 2R SR LR ARy RN 256
fresh maine lobster, tomato, onion, cilantro

BGOSR SM O KE D SA R M EOIN A i i a S S A Fiaad (iR BB E Sindnan 26

brown sugar-cured house-smoked king salmon, pickled red onion,
capers, fresh fruit, hot honey sauce

MO0 DEEI RED ARTICHOKES: ti it e i A e A A IR SR 1r)
steak butter, lemon aioli

PEMO N WHITE: ANV B VR SIGEL § 2 155 b in ettt S BRI RS AR L1 L L R0 24
classic caper white wine butter sauce, grilled crostini

o] s R T A P S R L P L R AT L L A 1%
parmesan, lemon aioli

MARGHERIEL: EEAFBREAID 1A At .0 15 kit sr i Ta2 i saaniates 1L 10} 23
roasted tomato, marinara, mozzarella, parmesan, balsamic glaze

PE B PERONI R HOTHHONEY E AT B REA D 145 538 505 145 12551 1t0 43 23
mozzarella, parmesan, marinara, crushed red pepper

A LA N S AN S A G E B AT RRE A b it s it s s st s aa gttt 1 23 o83

mozzarella, provolone, marinara, red onion, oregano

Soup & Salads

N e R R S ML DY TRt VI SN o e B DA o SR A S KA A ke b o ok 7/14
served daily cup / bowl

O P D) ST Al ) T oAt Foak 50 bt s cm bbb b 8h 2uh T ok FAAN SN 8D Su8 BRI S0 T 32 7/14
cup / bowl

R Ty AT S L e P R L R b i S i b b il 23
romaine, white anchovies, shaved parmesan, garlic croutons

TOMATO N CEICUMBER SALAD: t i ittt sl Ll i B I iaviing 353

arugula, tomatoes, cucumbers, red onion, feta cheese, dill, mint,
lemon herb vinaigrette

B B KA S G A [ R DD, St rds 203 £ha g dend dd ap i btss fit o EaRias TiRa drareld 24
baby kale, arugula, orange supreme, blackberry, goat cheese, pecans,
sherry vinaigrette

T TN B U [ F S AT TATEY T 500 436 Bk st S sen s 8 B8 SRt PR 2030 0 SR 0 1200 26
barley, quinoa, cucumber, wild rice, almonds, arugula, grilled pineapple,
citrus vinaigrette

B T B A e AN b A T T e B T i A 82 4 ) A e B L P b P bb e Pl
crispy bacon, red onion, soppressata, provolone, tomato, egg, olives,
italian herb vinaigrette

GHER S S EAS O N AL S DS 1% tobitaisinss i st mbrtat i Sas otz iateia il MP

add: chicken breast 13 salmon 22 jumbo shrimp 18 steak 24

uaPpY tioun
MON-FRI 3-6PM « SAT 10AM-4PM
IN THE BAR AREA ONLY
‘ng heserwralions
THE LAKE ROOM

PRIVATE DINING SPACE
Please call 612.562.7744 for more information.

For guests sharing an entrée, the kitchen will gladly split and plate your meal

individually for a $3.00 split-plate fee, which includes full accompaniments.
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

Sandwiches

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

T P TR gt A R A IR b b o Rl by SU bk b BRI R 18 a0 b 30 34 Loy 23
wagyu butter burger, caramelized onion, american cheese,
shredded lettuce, bistro sauce, dill pickle, brioche bun

FRENEGH:DIP A (5% i st faaiiatiistdan il i LRV L LR AL 1 30
smoked wagyu eye of round, thinly sliced, horseradish sauce,
toasted baguette, served rare

A A N T i I e A A L D R ] SR e AT S ARS 2. LR AR LAE $L a0 LaRa bt R BATe N RE
beer battered, pickle relish, shaved lettuce, tartar sauce
B A NIRES T3 G RISttt AGES T8 A TR DU e[ Ao Pt b s NIt e ey L STy SN oh

marinated chicken, shredded lettuce, tomato, blue cheese crumbles,
blue cheese dressing, buffalo sauce, brioche bun

CONNECTRICHUT LOBST ER RO L Lttt i A i A 115005 39
butter poached maine lobster, celery, chive, parsley, toasted old bay
split top bun

S G B R R B T R e YA IR Gl N i L AR ARV L e R R Rt 23
crispy fried chicken, pimento cheese spread, pickles, spicy mayo,
brioche bun

TURKEY: CRANBERRY: S ANV AC His 10 e i e e e At 24
cranberry and caramelized onion jam, gruyere cheese, lettuce,
mayo, whole wheat bread

BLEACKENED MAHY REALTY Sa i i 2 AT s Al R aa it 102 ) 24
house-made cajun spice, pickled red onion, lemon aioli, brioche bun
AVOCADO BLET Fidiii gt il il L LS s st i gun saies 2 24
avocado, lettuce, tomato bacon, mayo, bacon jam

oM S R AN D AT S 0 L iR le s R S0 a0 8040 B d00easd (8 40

prime tenderloin, red pepper, onion, provolone, horseradish cream,
baguette, served “pink” or “no pink”

House Specialties

IR GUES A LM GIN Biis diats st s aar s aasdabehad adal p/n1f Rasiny Ras drarnatt ol 32
grilled king salmon, asparagus, white wine butter sauce

EOBSTER IMAC AND G EESE i st I Sad it i 30
butter poached maine lobster, tarragon gremolata

CRABSRANIOL | Hieiri i ias sl s1asalaiatis aat coataialilaraitaal sipl it o101 211 38

ricotta stuffed ravioli, jumbo lump crab, charred baby tomatoes,
pesto cream sauce

MAHTEESH TAIG O Sttt atiiatsialatataiat sl vat s alad 1o plait (375 i gepe s 25
broiled or fried with jicama slaw, grilled pineapple aioli,
pickled red onion

e N P A T g e AR e (AR RSP L LA R TR0 L IR ER1E o 39
lemon caper butter, angel hair pasta, arugula
SRR AKCER T B M A st s il oAt i R an e v s iR b aad eaee daeaie o 4a 13201 13 49

10 oz marinated hanger steak, truffle fries, béarnaise

Rice Bowls

B O R NN A g g TP e LT St S L PR SLBEEIA T ep ati L of 30
marinated ahi tuna, marinated cucumbers, edamame, carrots,
pickled ginger, sambal aioli, nori

CRIS PV IS AL MENEB O WIS A 8125 101818 3 I 2Ers F1eR 18 0 208 1910700 13 B
crispy fried salmon, honey sriracha, pico de gallo, pickled red onion,
spicy mayo, pepitas

B A R T I e g e et e e ST A Th AR sl AT ARt LT od MR et e ST 2 42 24
grilled chicken, black beans, avocado, red onion, radish,
cilantro yogurt sauce

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.



