Lakeside

10

Let Our Servers tell you about our Daily Creation
One half romaine heart, topped with a house made
parmesan dressing, chopped prosciutto, parmesan cheese,
cheese waffle with a balsamic glaze.

House Salad

California baby greens, tossed in a house balsamic dressing, topped
with grape tomatoes, cucumber slices, and grated carrot.

Stuffed Mushroom Caps

Stuffed with herbed cream cheese, and mushroom baked with a
garlic oil served on a mushroom cream sauce.
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1lb. Steamed Mussels

17

Choice of sauce:
White wine garlic
Lemongrass ginger
Coconut curry cream

Swordfish Shrimp Cake

Served with california baby greens and a chipotle aioli

17

All lunches are served with our lattice cut fries, or house salad.
may we suggest upgrading to our Lakeside parmesan salad $2.99!!!

Seasoned and grilled chicken breast topped with lettuce, tomato,
bacon, and smoked cheddar, with an aioli on the side.

20

Chicken Parmesan Sandwich

20

Lakeside Burger

20

Brie & Mushroom Burger

20

Smoked Cheddar & Bacon Burger

20

Crispy Brie Vegetarian Wrap

20

Panko crusted chicken breast baked, topped with marinara,
mozzarella and parmesan cheese, served on a garlic baked ciabatta.

Grilled 6oz. Angus Beef served on a pretzel bun, topped with
cranberry ketchup, lettuce and tomato, with an
apple coleslaw on the side.

Grilled 6oz. Angus Beef served on a Pretzel Bun, topped with Cranberry
Ketchup, Lettuce and Tomato, with an Apple Coleslaw on the side.

Grilled 6oz. Angus Beef served on a pretzel bun, topped with cranberry
ketchup, lettuce and tomato, with an apple coleslaw on the side.

Breaded baked brie strips, sautéed vegetables,
mixed california baby greens, folded into a wrap and grilled.

Seafood Fettuccini

35

8oz. fresh fettuccini, tossed in a lobster cream sauce, topped
with mussels, shrimp, scallops and 1/2 lobster tail.

Pasta’s are served with, parmesan cheese, and bread.

Entrees
Beet Risotto

19

Grilled 6 oz Salmon Filet

30

8 oz Baked Lobster Tail

35

Surf and Turf

49

Rack of Lamb

45

Stuffed Chicken Supreme

30

Grilled Veal Chop

40

8 oz Grilled Top Sirloin

35

12 oz Ribeye

37

Seafood Platter

40

Fresh beet puree and onion sautéed with arborio rice and
beet juice (vegetarian) or have it with cream and parmesan
cheese. Served with vegetables of the day.

Brushed with a tandoori glaze, served with a raita cream
and daily vegetables, paired with a nice coconut cream rice.

Caribbean lobster tail glazed with a garlic butter,
served with drawn butter, vegetable of the day, and daily starch.
ADD additional lobster tail for $20

8oz angus beef sirloin and lobster tail with drawn butter
and vegetable of the day, and daily starch.

Ontario raised lamb, mustard and herb crusted, served with lamb jus
and red wine infusion, served with vegetable of the day and daily starch.

7oz chicken supreme stuffed with spinach, mushroom, and
smoked cheddar. Served on a smoked cheddar cream sauce,
served with vegetable and starch of the day.

Lunch
Chicken Club on Ciabatta

19

12

Caribbean Jumped Fried Scallops

Three large scallops, spiced and seared, served with california baby
greens and a horseradish marmalade.

Fettuccini Alfredo

8oz. fresh fettuccini, tossed in a creamy cheese
and garlic alfredo sauce
Add grilled chicken supreme $6

Starters

Lakeside Parmesan Salad

19

8oz. fresh linguini, tossed in a basil marinara, topped
with baked meatballs and mozzarella cheese.

RESTAURANT

Soup of the day

Linguini & Meatballs

12oz veal chop topped with a fig demi-glaze served with
vegetable of the day, and daily starch.
8oz Angus Beef sirloin topped with jus, served with
vegetable and starch of the day.
12oz Angus Beef ribeye grilled to perfection, topped
with a red-wine infused jus and served with
daily vegetable and daily starch.
Fresh scallops, shrimp, and mussels with a half
lobster tail, drizzled with a garlic drawn butter.
Served with daily vegetable and starch of the day.

Desserts
Lakeside Flourless Chocolate Torte
Cashew based crust with a chocolate fudge filling

9

ADDITIONAL DESSERTS ARE MADE DAILY
Please ask your server for further details.

