lakeside

BRUNCH

Classics

served with side cucumber salad or fruit

el e b e L R R R LT L i Y 28
lemon ricotta, tomato, peppernata, lobster velouté, fresh maine lobster
R E RO D B B s L g de s et b dariiaredarpndt g asbdlorde endunrgre tagenes 913
asparagus, roasted mushrooms, caramelized onion, cheddar

S e e e e e A L AR i e M L i T 24
shaved hickory smoked ham, cheddar, provolone

R AT O ERS N ELET (it A g H It e p s bis s e 2t 26
bacon, breakfast sausage, hickory smoked ham, cheddar

e R A K AR T e L BT s PR 1AL BE R RS L (R0 s 2aB s R 1A 2ok s 20
two eggs any style, bacon or sausage, creamy hashbrowns

P Y T T HORT LT S b ATy A r b ehtmbrbeh bt ianee oot bl b bbb A R X oL T 18
herb salad, egg, arugula, sesame seeds, pepitas, hot honey
Benedicts

served with side cucumber salad or fruit

I G e B e e Ns M B TN S D Raae 21 LR PR BN 2 SRS ST M IR RIS L REY 10t 24
english muffin, poached eggs, smoked ham, hollandaise

AV e b B G U R S e S AR It SR T TP R P e R LR 34
english muffin, lump crab, poached eggs, spinach, hollandaise

e e (oA Rk o e T R R SR SR S L LR L ELEL A S 22
english muffin, poached eggs, avocado, spinach, tomato, béarnaise
Specialties

B R K E A ST B L R R ETECY : L r 1 Ee% frove to 8t seh AT b b o SR AL SR AR o A B L E AR TEE N AL 18

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

B e AR AT B R B D s tms et e et £ s ey T e T i ntsam i 228 20
scrambled eggs, bacon, sausage, spinach, mozzarella,
tomato, lemon aioli

BREAKCEASTIC A NIVEY 1Attt AR Lt s p ot L s 18181 SURER R L 16
scrambled eggs, american, sliced tomato, spinach, country white bread,
spicy mayo, choice of bacon, sausage, avocado

B R A T A O Gt thads s batst L st gt as thae 2a3t 120 tatar 2haratanis s 16
flour tortilla, scrambled eggs, pico, pickled onion, spicy mayo,
cotija cheese, choice of bacon or sausage

G E N A N D AR L B LS D ElR 65 12 satt tebss 35aaaes§ ha g fored £ os 41 16
fried chicken, bacon, bourbon maple glaze
B EN OIS R A NI E RGOS St sttt s A AR SIS AR 25800, HIRS {E 208820 22

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

T B I A N S Gl S L LR TR g s s o g e e SN ST R Seca o el s 38
marinated 100z hanger steak, breakfast potatoes, eggs any style, toast

Sides

e A s e o et e L A LT L A IR I (L R R e LAt R R0Y 1%
three buttermilk pancakes, whipped butter, maple syrup

BB G AN A N E R B e L g et et S e O e ot e a et iy 12
whipped butter, maple syrup

T O B G B N I YIS B ons da i Sat g e e T s T S i T b o 4
B B D S st L e e L o e L h3 AL M st b e At fhs e fod L 2t 8
S Gy e R R R S R T R L R T DI 8
R A NEY T AS B R N N G 1ean e et Sa AL LAt s LA LA IR BI 2283 03 (a1 21 10
e e ey S T R A S A BRI LA L AR e Lo e ol oA i 4
B T A S R e R At T ba st At A i b gagdn L anrer 12
)0 L FL R R T A AR R L T LT SRt e AR R L SR P e SRR P 3

pancake and waffle enhancements « 3
chocolate chips « nutella « peanut butter & bananas
fresh berries « blueberry compote

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.

Starters

CHICKREN VENE G 35 445 misasiina 2t A L A S A Ani i in s 24
grilled dry rub or buffalo, blue cheese dressing

Bl E EA LG Al LE L E R A S b s s e B R A san 20
crispy cauliflower, blue cheese crumbles, house ranch

N O R AR G A E L e e it R AR S R s Rt an g e 35
mango fresno vinaigrette, cucumber orange relish

AL Ao ST TR S AR A IR 1T 1E0 T SRR S Te AR SRS s R uA A g T o 24
marinara, lemon aioli

FEOUS B S M OIGE D! SALENIE Nt bn bt vedkattt o 115 8005010t podigint Rins i dCas.s 98

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

OB STER (G ACAROL B it LR s i IR it et e AL 35
maine lobster, tomato, onion, cilantro

T Fe ey o e L R Rt L B e R L R R AR R T LR 24
white wine caper butter sauce, grilled crostini

KOREAN BB BEEE SKEWERS: ittt tas rist sl aaes s Bsabioe il O
marinated tenderloin, crimini mushrooms, kimchi aioli

VOO IEIRED:A R THCH K E S 1 s s Haks St s L FelaRasg 12 22
steak butter, lemon aioli

P P T TR R B F b e i T e s 10008 MiE aP AT 1ia e Dty ettt S e SRR e P 28
seared ahi tuna, avocado, fresno peppers, poke sauce, wonton crisps
TR P A R R e L o R A R 45,08 §204 5 191 3 0E S A1 AT 47 25 200 A o R R she 24N 45 48 vh A1 16

parmesan, lemon aioli

Soup & Salads

S G A A e R R e A e R R {h e RAb h Lt RN R I o 23
romaine, white anchovies, shaved parmesan, garlic croutons
R A R A L A R e R T T 22

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

B BT G A A D i iat ittt s o et L r e b pa b du g oad i de dagad idan ot dhsids ] o)
arugula, whipped goat cheese, spiced pistachios, orange,
pickled mustard seeds, citrus vinaigrette

GRAINIB OV SANAD 5 o dhin it it aisdiae b th 108 L 10 dRdRe 0 08 amases 2 2sle I 24
barley, quinoa, cucumber, wild rice, almonds, arugula, grilled pineapple,
citrus vinaigrette

G HERSHS BN S DINALASA BN DR LA R A L LR A e R 14 MP
CLAM CHOWDER 7/ SOUP OF THE DAY coeeeennee cup 6/bowl 12
add: chicken breast 12 salmon 22 jumbo shrimp 16 steak 18

Sandwiches
served with a choice of fries, cup of soup, side salad, or fruit
EEA I RBUIR G ER® B8R I F AR S ISt LIS T DRl e Bes ik

wagyu butter burger, caramelized onion, american cheese,
lettuce, tomato, pickle, bistro sauce, brioche bun

SOUTHERNUERIEDUCGRISPNIE LG EIN i at L i b it e 2ad 23
bacon, pickles, pimento cheese spread, spicy mayo, brioche bun
ORABICAICEIG LU B il i s B i s AT A L s R F L2 32
jumbo lump crab cake, lettuce, tomato, bacon, lemon aioli, brioche bun
L L T S AT L AR ST R R E i ey b el 24

crispy duck confit, pickled onions and cucumbers, fresh carrots,
jalapenos, cilantro, kewpie mayo, baguette

G ONNECT CUTH EOBISTER LR @) [25 155 t5 5 ka5 ks aate st s dis s 2838 Js s 39
butter poached maine lobster, celery, chive, parsley, toasted old bay
split top bun

B A R T A i N AT ot e T o L R AT LAt e st o 30
togarashi crusted, jicama slaw, carrots, thai pickles, spiced sesame aiolj,
brioche bun

THIRICEY [ RIA N BIE R R S84 1553 1 sovies 4008 144011 ELppAbab 1y nsdisia taes ol 4410 11 22
cranberry and caramelized onion jam, gruyére cheese, lettuce,
mayo, whole wheat bread

Flatbreads

ARG B R T A s d A L s e e e bbb FEan it s, 121 23
roasted tomato, marinara, mozzarella, parmesan, balsamic glaze
PERRERONT R T B R BV s s e AL otk Dt s b8 v 4 yix
mozzarella, parmesan, marinara, crushed red pepper

FR AL ANGSIA S i@ s i e g s et Rt A S Re 10 7L

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.



