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THE LAKE ROOM

PRIVATE DINING SPACE
Please call 612.562.7744 for more information.
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WAYZATA

CEFECKENIMNENIG S i i anaia i is 4020 13080 i1l 1 aRaid i ot saiat 24
grilled dry rub or buffalo, blue cheese dressing

BUEEALD CAULIFLEOWER A 1155 AIE 8 (s fa8as fed 8040 20
crispy cauliflower, blue cheese crumbles, house ranch

eV CRABIOAKIE A A N s A e s S Rt T atss ks
mango fresno vinaigrette, cucumber orange relish

B A A B T S 2 A S LS FhF A AR ket aead SAAAE1 S04 faha1d 24
marinara, lemon aioli

HOUSESS MO KEDUSIA L MO N it st a2mt s bt ik didi 2t 26

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

GOV MAE D GrE = ot s agaiat Sar i i b h bt B a Ry o RaE it o st b 292
iceberg, blue cheese crumbles, bacon, smoked tomato jam,
crouton crumble, blue cheese dressing

B (e et AN B B RS BT AR Nee 1 10 DAATERAT 100 38 280141 37 212 1000  Rer-ast¥e.t 2 29
arugula, whipped goat cheese, spiced pistachios, orange,

pickled mustard seeds, citrus vinaigrette

Gl A S (G AR G AR e A e e e o A 0 23

romaine, white anchovies, shaved parmesan, garlic croutons

BORERERNGIIAG BTGB s tisiehdtie s1 70§20 258 s5aAg e aty 36
maine lobster, tomato, onion, cilantro
b e s R P L LR TR T TR D R R A L D R 24
white wine caper butter sauce, grilled crostini
L Ry AN PR s T I e S T TN o T e e 41 R T RT R Rt 0 T 10 b
marinated tenderloin, crimini mushrooms, kimchi aioli
WOODLEIRED ! ARTICH G KBS i3 10585t 1115.131 145435 Fatt 1 1be 22
steak butter, lemon aioli
CTAE N AT U TN KE |4 826 62 or o8 03 4404 sASHeR guuian drgasroe gais 4hahe Rakalikided 28
seared ahi tuna, avocado, fresno peppers, poke sauce,
wonton crisps
iR AT R A A L A L A TR ST R 1% SRR VoD ART S8 S04 28R 10 52 A4 TA44 oA 4R 4344 24
barley, quinoa, cucumber, wild rice, almonds, arugula,
grilled pineapple, citrus vinaigrette
CHEELSYSEAS GO NA L i SANEA DR thsar i hiain shen i 1Ei8 1has oo 1238380 M P

CLAM CHOWDER / SOUP OF THE DAY - cup 6/bowl 12

add: chicken breast 12 salmon 22
jumbo shrimp 16 steak 18

Flatbreads

MARGHERITA 23
roasted tomato, marinara, mozzarella,
aged balsamic

House Specialties

I N S B I A GG v mtut hon s SAS BESS FI00 IAAR Sat L0040 S 1T 200 58 59
coriander crusted, braised leeks, saffron cream, crispy chorizo
oM IV L EN E R S S S LY R PG 41 s S a8es fRss tRaa s Rasia sniisas 208 oo 38
beer-battered, parmesan fries, tartar sauce

R A B R A [ A s I S I AR 00 FA0% S AR { 2ag pudns s atas 2250210 38

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

Y ECICEINE P GG BT AL T3 104 1 1i0h 14 s Lhs S50 1 e, 4420 20EE L2220 03 36
lemon caper butter, angel hair pasta, arugula

AR EEDICALIP IR A SR 8% FERTE Y a4 086 R AP 4R 508 42 4T RTHY ok B80T 1T 0TS THERT EATE S0 00 12 44
duck confit, wild mushrooms, spinach, cherry tomatoes,

orange gastrique

IR R 2l AN et e b d e A A S LA AR 50
fried lobster tails, creamy polenta, hot honey

By R Dy A T TR BAEIPL T 2e e Ehb R pedi 37 42 00 aeen p20d 8430 T $300 208 21N 29/39
CéV slaw, house fries, bbg half/whole

ST e R R R R U el AR Ll LK o o 46
korean bbq braised short ribs, wasabi mashed potatoes,

wild mushrooms

AN M e AR L B AR LR LA L A 48
parsnip purée, pickled cranberry sauce, toasted pistachio
Sandwiches

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

O B L R G E BN E L 3755 448 (A g a8 1 10oas #4041 SABEILEEES 153§ 1L 503 (2100 P reo e
wagyu butter burger, caramelized onion, american cheese,
lettuce, tomato, pickle, bistro sauce, brioche bun

SOUTHERN FRIED CRISPY CHICKEN oo 23

bacon, pickles, pimento cheese spread, spicy mayo, brioche bun

O NN E G LT S B T R AR Dl s b btaet fesoy aiditt gagtes ot sras 39
butter poached maine lobster, celery, chive, parsley,

toasted old bay split top bun

o e M B L L S T A et et R e e b b P R R R 1) 30

smoked wagyu eye of round, au jus, horseradish sauce,
toasted baguette, served rare

PEPPERONI & HOT HONEY 23
mozzarella, parmesan, marinara,
crushed red pepper

ITALIAN SAUSAGE 23
mozzarella, provolone, marinara,
red onion, oregano

Wood-Fired Steaks

P R N B B R G T G L e (e sl 1 a8t f 10 R 520 A LR 55
seasonal vegetable
1207 WAGYLU NEW: YORK STTRIP* kit jaasa ir thesiasa el 192
seasonal vegetable
O R A CK ARG S RIBEYEY (i aasiett hesar cd et iledefekely 67
seasonal vegetable
enhancements:
R A B S A R o f s e gt e f e e et b a0l 41 28
jumbo lump blue crab, asparagus, béarnaise
R NA G KATHRIE MR (R R S R DR aiE 80 d ot gt p Al L S SR A L R ST 8 00t AL 6
cajun spice, blue cheese butter
MUSHROOMITO BBER: 11 it A A A e e A s At 9
roasted wild mushrooms, cognac butter
Sl 00 T R VY SR A R R R R AR SR R Rb e R e 1 Rk 111 16
jumbo grilled shrimp, béarnaise
AL POIVRE: Lo afad it i i RSt A B A AT AR LAt s tE Ll et it daded 6
peppercorn crusted, cognac cream sauce
BLUE CHEESEFCRUSTED: 11t iimis s shatuai iraled e bielis sdi 1heed 8
blue cheese crusted, blue cheese fondue
o R R e by B A R R R L SRR R SR SR (LRI RIRLCLLS 5
house-made chimichurri, fresh herb salad
LRy e bn S e R R R L A A R R I DR RS 8y 8
red wine and beef demi-glace reduction, mashed potatoes
Shareable Sides
EREEH BA KBS POPUONIE R brdns i 155t babbonts froess it roide i s 44 10
A S E D PO AT IR Gl A s R S i L R al 12
loaded - bacon, cheddar, sour cream add 4
SMOKED GO IGRITG L fhatns i ieaala it it arsent iz s st 12
add shrimp and grits, old bay butter 16
R T T T L B g e e e L L AR TR s habes 4 20 16
bacon, parmesan breadcrumb add lobster 18
SEACONALNVEGE TARBEE (58 sttt it aais 1830 3 1155 14
simple grilled veg, garlic butter
CRISPYIBRUSSEIESISPR OIS i it i e s il ois 16
chili crisp, lemon, parmesan
1 RUEEUE  FRIES St il Fodil st 1o iadibeadin e rbrasdt et sdas Lesk sog 16

parmesan, lemon aioli

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.
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.



