
STARTERS

H O U S E  S A L A D   8 P T S       

Baby Mixed Greens with Cucumber, Carrots, Tomatoes & House Made 
Vinaigrette. 
H ALF PO RTIO N   4 P T S

C L A S S I C  C A E S A R    8  P T S       H ALF PO RTIO N   4 P T S

Romaine Lettuce, Parmesan Cheese, Herbed Croutons & House Made 
Caesar Dressing. 
 H ALF PO RTIO N   4 P T S

S O U P  O F  T H E  D A Y    6  P T S 

P O T A T O  L E E K  S O U P    6  P T S 

C H E F ’ S  D A I L Y  A P P E T I Z E R    12 P T S 

D U C K  L E G  C O N F I T    16 P T S

Apricot Glaze & Petite French Lentil Salad. 

SIGNATURE SALADS

W I N T E R  H U M M U S  S A L A D    10 P T S 
Shaved Romaine & Brussel Sprouts with Red Wine Vinaigrette, Hummus, 
Soft Boiled Egg & Pepitas. 

C U R R I E D  C A S H E W  C H I C O R Y  S A L A D    10 P T S

Winter Chicories, Shaved Black Radish, Curried Candied Cashews & 
Ginger Vinaigrette. 

C O B B  S A L A D    16 P T S

Chopped Iceberg Lettuce, Grilled Chicken, Tomatoes, Avocado, Egg, 
Blue Cheese Crumbles, Scallion, & Bacon w/ 1000 Island Dressing.le
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SIGNATURE ENTREES

V E G E T A B L E  T H A I  G R E E N  C U R R Y   20 P T S

Mild Spiced Coconut Green Curry with Mixed Vegetables, Jasmine Rice, 
Toasted Cashews and Fresh Cilantro.    

S P I C E D  H A L I B U T  F I L E T   22 P T S 
Pan Seared Spiced Halibut, Coconut Jasmine Rice, Sauteed Spinach 
with Macadamia Nuts, and Blood Orange Beet Puree.  

N E W  Y O R K  S T R I P  S T E A K   26 P T S

8oz Prime New York Steak with Sauteed Fingerling Potatoes, 
Asparagus, Parmesan Twills and Roasted Bone Marrow & Black Garlic 
Compound Butter.   

S A G E  &  P R O S C I U T T O  
C H I C K E N  R O U L A D E   22 P T S 
Roasted Chicken Thigh filled with Prosciutto and Gruyere Cheese served 
Roasted Brussel Sprouts, Smashed Red Potatoes, and Sage Brown 
Butter Cream Sauce.    

L A K E S I D E  B U R G E R   15 P T S 
8oz Beef Patty, on a Toasted Brioche Bun, Lettuce, Tomato, Red Onion 
& Pickle with choice of Cheddar, Swiss, Pepperjack or Blue Cheese. 

Veggie Burgers & Impossible Burgers Available  

CHEF’S DAILY SPECIALS        SERVER WILL GIVE THE DETAILS

C O M F O R T  S P E C I A L   17 P T S 

P R E M I U M  S P E C I A L   21 P T S  

P A S T A  O F  T H E  D A Y   20 P T S 

C A T C H  O F  T H E  D A Y   20 P T S  
Steamed Brown Rice & Broccolini 
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