lakeside

BRUNCH

Benedicts

served with side cucumber salad or fruit

GV CRABICAKE i e i L vttt i Eoh b e d e b abe d i AA Ah g e s d oy b2t
english muffin, lump crab, poached eggs, spinach, hollandaise

R A S G EGGGH et paattl L aatg e ot s et T iRt S s et o Soante s 29
english muffin, poached eggs, smoked ham, hollandaise

SN OICE D! A MO N2 14ais it dehad S L sbat i o A AR B AT R0 10RE 30
english muffin, poached eggs, smoked salmon, chipotle hollandaise

A G I S b A e s et e ant L L e A A e gant A hah g g s ReeR{Rede 29
english muffin, poached eggs, avocado, spinach, tomato, béarnaise

Brunch Specialties

S L R e R RS T T S AT L L A R AL B Reet 17 ST o 7.8
lemon ricotta, tomato, peppernata, lobster veloute, fresh Maine lobster
served with a side of cucumber salad or fruit

ARDENUON Bl B sat b aisis i teaate 101 15 s San et £ 45 (R0 i b dRanbis Simefeds 22
asparagus, roasted mushrooms, caramelized onion, cheddar

A N T R LI B B e 1) N LA THE AR tn t At i atd et atnbads S An ettt eh o¥ s L AL RuNgRL N 24
shaved hickory smoked ham, cheddar, provolone

B R B AT AT R G €0k ATt A Ahn EARh t Pt T LAt I ATk DoAY st T et adgds Poan s 24

scrambled eggs, crispy hash browns, corn and black bean salsa, cheddar,
with a choice of bacon, sausage, avocado

GV BREAICE N ST F it thia s hihe Sasmiaaniie t ot ir it s e bl 1E Rt i s as s £ 24
two eggs any style, bacon or sausage, creamy hashbrowns, toast
BREAREAST IR AR BA At i1 8 It R et a st LA 02, 24

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

T N T AT () LRI T 1 407 0a Pa s Snd 4T ARaR 4 Vst Vo001 40 ba I 18 SRR LEIARA 2.8 PN 40 24

savory herb salad, egg, arugula, sesame seeds, C6V hot honey,
side of fresh fruit

SMOKED SALMON SERAMBE B A 118 L B2 8 u2i2 rats 1004 (22 28
grilled sourdough, creme fraiche, salmon roe
R S R NI BRI R S (P AR 118 1 SRR S 048 ST A0S 019107 S301 24

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

T RTREe R et S T SR e et 11 pee] A5 001 de82 2 1 9 110100 0140 0100 o 00 24
buttermilk fried chicken, hot honey
BREAKEAST: S AN DVECH F it St t il e e sii bl LiteSinatard 1oabe 13028 23

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

COVIR ARE AT LAt s abar L3 1 atar AR ey SAeaiand iy (i S8 n 4 L0808 L (8 A2 40 19
greek yogurt, seasonal fruit, berries, honey, house made granola

BT ERM LK R AN G MK E G L L A A AR At S Ry 12 20
whipped butter, maple syrup

B E LG AN AN A BB LES 21 2105115 aaa fratb dr g boatebs geaiat pids sagedindtadiy 116008 20

whipped butter, maple syrup

pancake and waffle enhancements « 4
nutella « fresh berries « peanut butter « bananas

Brunch Sides

B N ettt g i aeabe b alobars etdlateat vues Lhdhandd dede geaindhes ahasdiesstatsiaisin s 9
O AR 1T aTL SATEaar daddpal casg dasaens Jipl sadsedfd AT PIR IRe  di iR iiae (il i eRed s 9
B R T (AR At ST AT R TRt d T AR TR R (N ARt DI I0s SLFededsm 818 S FePaR Ryl ool JRARTRLS 7
PAGTRYSBAGRET T 2t sttt st s te ety fada draadedatodin | of e dn s Jee 13024 12
CREAMYHHAS B BREOMINIH O T DS it iianiisn it sigiatati ialilarsts 14

HAPBY tiouR

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

g reservolions
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.



Starters

WEODERIRED: CHITKE NAENGS (135 1 a1s s anse dsted 2ia 320t 2ss, 24
dry rub grilled or buffalo style, blue cheese dressing

B R A oA B 1 L E SN s 3531 an g v arat e g 00,01 Vestards i 503 o ba b b sl o s e 20
crispy cauliflower, blue cheese crumbles, house ranch

CoOMIUUMBO U MPICRABICAKE A A i i fata it o e i 2 o0 2ta] 37
old bay butter, creole aioli

BT ERMIE K BRI E R N A N AR it R iR TR et T e gt fa v s 24
marinara, lemon aioli

PO BSTERIGUIACATMOLE (it (s i i sttt LR g 35
fresh maine lobster, tomato, onion, cilantro

O S B LS DG E D S A LR O T Tia s 0} L h ek et e S Se i S m o (306 SR § (R 2R, 26

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

WO DEEIREDVARTIC BEOIGE S i tats it i iathe PR iael o BR824 412240 L 218 22
steak butter, lemon aioli
TR A EE T A RN RETEd 490 4249 839007 02 4303471 ST 20T 0 870 T 1T eand 4 BukoRake Setede tot oty 16

parmesan, lemon aioli

Soup & Salads

NEVVENGLAND ICLAMIG HIOWD ER 118 125 1 1at ettt ias t-a58 145 7/14
served daily cup / bowl

B A S LI P BT iR 1 o4 1han d Fe 10 T A 10,53 4600 110 ST StobN s ot AT by e AR 4 5 7/14
cup / bowl

G A I AT A R VA 00T SEAns AR 18 08 4845 4R 4n ¢ 4 sR e Ham aR ot 4 SeRtheTaks 23
romaine, white anchovies, shaved parmesan, garlic croutons

TOMATO ' CUCURMBER 1S A LA 3 i s iasa i sast st 1l 23

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

BIAIRIYE [ AR S 55 TR TATDLS SRR A0t 1500 808§ 0400 04 4ok b Aobh  2ou 3 s hroaR w5 b8 50 4 et 4k 24
baby kale, arugula, orange supreme, blackberry, goat cheese, pecans,
sherry vinaigrette

GRA NE B O S A oA Piaans ih e s el a e LR R s s s Rr e e 2yl
barley, quinoa, cucumber, wild rice, almonds, arugula, grilled pineapple,
citrus vinaigrette

GOV EEHOBEED S SIS D LR sBiads triathis 880 o8e% A8 8am o N or i 2er 23 32984 24
crispy bacon, red onion, soppressata, provolone, tomato, egg, olives,
italian herb vinaigrette

G ERIEIS EAS G N A S A A SR s L LA At Fare D mt e bad et elededo d s MP
add: chicken breast 13 salmon 22 jumbo shrimp 22 steak 24

Sandwiches

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

T E R G T A AR AR 020 pas L0 FaE S P Ara s JARaTabat 1Aasarat 4Padalata tot Gl eTHind gAg8 o3
wagyu butter burger, caramelized onion, american cheese,
shredded lettuce, bistro sauce, dill pickle, brioche bun

SO THERNERIED CRISPY CHICKEN t i it i i i i 23
crispy fried chicken, pimento cheese spread, bacon, pickles, spicy mayo,
brioche bun

ERENICH D PIA T IS, 12 it i hten s 1 el iLauaniades ehantentf 20818 1300028 30
smoked wagyu eye of round, thinly sliced, horseradish sauce,
toasted baguette, served rare

GO EE FIC U R E RS T ERER ENE ey At A A8 L 158 38 (315 ALE 1412474 39
butter poached maine lobster, celery, chive, parsley, toasted old bay
split top bun

CHAMPRS  BUEFALQ GG BN &t ids s i e a0 . ads 1 aa 8 23
marinated chicken, shredded lettuce, tomato, blue cheese crumbles,
blue cheese dressing, buffalo sauce, brioche bun

TURKEY ERAN BERRY- SAN DG Hit i i s 24
cranberry and caramelized onion jam, gruyére cheese, lettuce,
mayo, whole wheat bread

Flatbreads

R R G E R A B A T B R E A Dt i s At A A AT 2 R L AR LR iR ¢ e Rad s T ey, 23
roasted tomato, marinara, mozzarella, parmesan, balsamic glaze
PEPPERONI IO THHONEY  ELATRREAD (i LBl LR 1110, 23
mozzarella, parmesan, marinara, crushed red pepper

AL LA N S A S A GIE R AT R RE A D1t hs5 st aarsr aneeh sl 1154 88 DLV 1LY 23

mozzarella, provolone, marinara, red onion, oregano

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.



