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WAYZATA

Starters

I CICE N A N G S At n kR S A i SR SR e e G s f s L 24
grilled dry rub or buffalo, blue cheese dressing

BIRRALG CAEIPUOWER: A% S it sl HATst st st s 08 400 102 20 20
crispy cauliflower, blue cheese crumbles, house ranch

OBV CRAB ICARRE F it ikt st adinie i al e i siat e rasa s isanadines 35
mango fresno vinaigrette, cucumber orange relish

o L AN AR L S ah s B E et in A s S Ben 18R I 1 bt o S anbb s Aph dage L e awd 82 24
marinara, lemon aioli

OIS ELSM OKED S AL M ON 3L L L i st dem L it a1 8en 1o 0%

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

OB S TER G UACAM OL Bttt sttt rons daatimn 2 HEAe s BRI ART 040 503 36
maine lobster, tomato, onion, cilantro

ARG TRl ST aR b SU LRI M R RT DU RN SRS PIRI BT 40 $10 BL JIRIRI 00 2o BRqRin  1CR TH0! 24
white wine caper butter sauce, grilled crostini

KOREAN BBQ:BEEF:SREWERS fitiiisittia.iodiipiietiniaiiatig 26
marinated tenderloin, crimini mushrooms, kimchi aioli

WRODEEIRED: ARTICHORES A A i it isn ksl i AN A 18 22
steak butter, lemon aioli

F LA T T A KE bt e am s e At s e R o B AR e b S A s s A e T A 28
seared ahi tuna, avocado, fresno peppers, poke sauce, wonton crisps
e 2 e S AT R A A B SRR e R R SRR AR KL KLR LI T R 16

parmesan, lemon aioli

Soup & Salads

L A S NS AR L e e LA S T e T AT A2 e S
romaine, white anchovies, shaved parmesan, garlic croutons
oA R LB R A A R A e N e A L R I b A LS TR LAEY iy

iceberg, blue cheese crumbles, bacon, smoked tomato jam,
crouton crumble, blue cheese dressing

o ARy e A e A R L L R e U S bob il i bbb §3
arugula, whipped goat cheese, spiced pistachios, orange, pickled
mustard seeds, citrus vinaigrette

i B SO AL T B A p S AR A S R R P A Rt S R 24
barley, quinoa, cucumber, wild rice, almonds, arugula, grilled pineapple,
citrus vinaigrette

CloNILC L OP RED S A A B s T | S R L HEa R SR PARI L el f 24
crispy bacon, red onion, soppressata, provolone, tomato, egg, olives,
italian herb vinaigrette

CHEEFIS SERSON AL IS A (A D et 1 aitisr 1100 {h b b st et 1 45,51 5is g 408 452 MP
CLAM CHOWDER 7/ SOUP OF THE DAY eeeieeee cup 6/bowl 12
add: chicken breast 12 salmon 22 jumbo shrimp 16 steak 18

Flatbreads

N ARG RIERI AL S e eie At e T S i gt v e B e T L ot 9
roasted tomato, marinara, mozzarella, parmesan, balsamic glaze

P E R R R A S R O AN B N o e Saa i L ne dh e e an b v B A be AA2 700 o)
mozzarella, parmesan, marinara, crushed red pepper

- B Ul e s R AR ER A S L E R St Sl BT T AP R P 23

mozzarella, provolone, marinara, red onion, oregano

uAPPY tiour

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

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.
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WAYZATA

Sandwiches

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

oV B URGER M Mt et s et L h s et s T fe bt aid T St 23
wagyu butter burger, caramelized onion, american cheese,
lettuce, tomato, pickle, bistro sauce, brioche bun

ERENCH BIP® i b i et st e e s e A LR s R 30
smoked wagyu eye of round, au jus, horseradish sauce,
toasted baguette, served rare

B A N VA aE s i s 1 S R e e L s e L L iR R vt i 24
crispy duck confit, pickled onions and cucumbers, fresh carrots,
jalapenos, cilantro, kewpie mayo, baguette

AN BB T e I M T8 e T MR T 02028 1500 TRIN S IR SRR SRR R EgNnisraidialol ol 25
beer battered, pickle relish, shaved lettuce, tartar sauce, hoagie roll

G A A T R L B iR A 1L TR AR AR TE AR 1A LI S A A bt 45381 0ehs S tN 1Eded Lhtentd 3cb B
jumbo lump crab cake, lettuce, tomato, bacon, lemon aioli, brioche bun
CONNEC TG T O B T E R RO L a0 it 1101 a1 AR5 1105 4Esa] 208 s & 39

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

SOUTHERN FRIED CRISPY CHICKEN ceeeeeeeeiiiiiiiiiiiiiiiiieeiiinas 28
bacon, pickles, pimento cheese spread, spicy mayo, brioche bun
TIVRICEY SCRANBERRA (4 itingnaras o 283 2esdnt 4 Ee it 0s 47 38 183 n s 122841 22

cranberry and caramelized onion jam, gruyere cheese, lettuce,
mayo, whole wheat bread

SR R D TR AR AR T i b et aear s s draba ias ey aaisddd ageg stmniad phpiseds) 30
togarashi crusted, jicama slaw, carrots, thai pickles, spiced sesame aioli,
brioche bun

B e N e T A L A e L et S ey ata FaJat s da i o a iR IR At 0k 4 24
house-made cajun spice, pickled red onion, lemon aioli, brioche bun
ANG GG VR e ias 4 e 2 L L R R ot s0Ana horsh gt S AR IRo D800 20

avocado, bacon, lettuce, tomato, mayo, bacon jam, country white

House Specialties

G RIA B R AN OV a2t A o d a1 fadad {dut gt dgn fana b 2ka th 208 38
ricotta stuffed ravioli, jumbo lump crab, charred baby tomatoes,
pesto cream sauce

RGN PGS R e i sia i a L vahatat o 00 LA AA R L3R easant JA Lt AL 198 SHSPE PLE 10 3%
lemon caper butter, angel hair pasta, arugula

KNG 28 AL NN F i de s del e aad A A g by frdesdal Lo pissd aids piaedvat ol 32
grilled king salmon, asparagus, white wine butter sauce

G N G A St e A A f et Al i dy e aa b g Ted aed 41 0d 414 44
duck confit, wild mushrooms, spinach, cherry tomatoes, orange gastrique
EO BT ER:MAGC AND G EHEESE: 1 ia it fiand i gais gie tatat vini ol 30
butter poached maine lobster, chimichurri

WA TIAIG (G 11ihtt 10 ae 00 fignss pasd ddadise sibid s be d v st alale basd dalants n g ls 25

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

R R R TR M e el S e et s T LM A AR FEL LD 38
10 oz marinated hanger steak, fries, béarnaise, chimichurri

Rice Bowls

B I B DN 13 40aAg to st AIRAREId 65 AARIBI it isstta o datalal shEbaraad sits saudntnd {13 30
marinated ahi tuna, marinated cucumbers, edamame, carrots,
pickled ginger, sambal aioli, nori

CRISEY: 8 AL M N B O L e i s s b e e s Ll el st i 28
crispy fried salmon, honey sriracha, pico de gallo, pickled red onion,
spicy mayo, pepitas

N e Y TR B A L AT FARAR SIS PR T h PR P R 24
grilled chicken, black beans, avocado, red onion, radish,
cilantro yogurt sauce

ng reserwalions
THE LAKE ROOM

PRIVATE DINING SPACE
Please call 612.562.7744 for more information.

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.



