Appetizers & Salads

Traditional Caesar Salad. .. 11
Fresh Romaine Lettuce Leaves Torn and Tossed
with Shaved Parmesan Cheese, House-made
Garlic Croutons and the Classic Dressing
Add Grilled or Blackened Chicken ... 7
Add Grilled or Blackened Shrimp ...9
Add Grilled or Blackened Salmon. . .10

Chicken Pesto Flatbread. .. 15
Flatbread Brushed with an Aromatic Pesto Sauce, Topped
with Diced Chicken Breast and Mozzarella Cheese.
Finished with a Balsamic Glaze Drizzle

o Strawberry Spinach... 12
Bal)y Spinach, Ripe Strawberries, Praline Pecans, Dried
Cranberries, Red Onions and Crumbled Bleu Cheese.
Served with Raspl)erry Vinaigrette
Add Grilled or Blackened Chicken. .. 7
Add Grilled or Blackened Shrimp. ..9
Add Grilled or Blackened Salmon. . .10

Baked Brie en Croiite ... 15
Brie Cheese Wrappecl Baked in a Puff Pastry Shell with

Spicecl Pecans, and Brown Sugar Served with a Rasp]oerry

Coulis and Fresh Fruit

Entrees

Steak Burger ... 18
An 8 oz. Serving of Angus Beef Grilled to Your
Speciﬁcation with a Choice of Cheddar, American, Swiss,
Provolone or Bleu Cheese and Served with Lettuce,
Tomato, Onion and Pickle on a Toasted Brioche Bun
Upgracle to Southern Comfort Includes: Fried Green
Tomatoes, Pimento Cheese, Grilled Onions & Bacon. . .
Add 4.00

Slow Roasted Beef Brisket. . . 32

F‘a”—apart Tender Beef Brisket is Sliced and Finished in its
own Au Jus. Served with Hash Brown Casserole and Sautéed

Brussels Sprouts with Bacon

Chicken Pot Pie . . .29
A Lakeside Inn Tradition

Tender Pieces of White Meat Clliclzen, with Fresh Local

Vegetal)les in a Savory Cream Sauce. Toppecl with a
Crown of Puffed Pastry

o Potato Encrusted Salmon. . . 34
Atlantic Salmon Filet Encrusted with Herb Shredded
Potatoes Pan Fried Golden Brown Served with Tender
Asparagus and Fresh Tomato and Red Onion Risotto

Pasta Lakeside . . . 22
Penne Pasta Tossed with Pesto and Finished with Diced Tomatoes and Parmesan Cheese
Add Grilled or Blackened Chicken - 7
Add Grilled or Blackened Shrimp - 9
Add Grilled or Blackened Salmon - 10

Lakeside Inn Supper

o Indicates Gluten Free

Split Plate . .. 9

Consuming raw or undercooked eggs ((]ressiugs made with raw eggs), animal meats, seafood or shellfish could be potentiaﬂy hazardous to your health.




T -
TREMAIN'S
M Retls

Chardonnay Glass/ Bottle Cabernet Glass/ Bottle
La Crema, Russian River Valley 80 Jackson Estate, Alexander Valley 85
Bravium, Russian River Vaﬂey, CA 15 50 Seaglass, Paso Robles, CA 16 60
19 Crimes, CA 11 37 Juggernaut, CA 13 45
Pinot Grigio Gnarly Head, CA 11 37
Gabbiano, Italy 13 45 Merlot
Santa Marina, Italy 10 34 Chateau St. Michelle, Columbia Vauey 15 50
Sauvignon Blanc Comtesse De Malet Roque£ort, Bordeaux 11 37
Langlois Sancerre, France 69 Pinot Noir
Matua, New Zealand 12 40 Diora, La Petite Grace, Monterey, CA 15 50
Ferrari, CA 10 34 J Lohr, Monterey, CA 13 45
Alternate Whites Malbec
La Jolie Fleur Rose, Cotes de Provence 13 45 La Posta, Mendoza, AG 11 37
Fritz De Katz, Germany 11 37 Alternate Reds
Saldo Zinfandel by The Prisoner, CA 60
Castillo D’Abola Chianti, Italy 35

Caparzo Sangiovese, Tuscany 12 4.0
Silk & Spice, Silk Route, RedBlend, CA 11 37

Sparlzling & Champagne
Glass/Bottle Bottle
G.H. Mumm Grand Cordon Brut, France 110 Louis Peclrier, France 12 (split)
]Vineyar&s Cuvee, CA 59 Zonin Prosecco, Italy 10 (spli’t)
Gruet Demi Sec “Sweet ]olie", NM 30 Franzie & Kratzie Brut Rose, Italy 10 (split)
Bulletin Place Moscato, Australia 10 34

Asle About our $8.50 Crane Lalze House Wine Selections

Domestic Beers 5.50
Budweiser - Bud Light - Michelob Ultra - Amber Bock - Becks N/A
Specialty Beers 6.00
Shock Top - Stella Artois - Landshark - Amstel Light - Bold Rock Cider - Heineken
Craft Beers 6.50
Kona Longlnoarcl - Murp}lys Stout - Goose Island IPA

Must be 21 years or older to drink. Prices subject to taxes. Gratuity not included.




