We are so grateful for your patronage as well as your patience given
our entire menu is made from scratch!

STARTERS
BUFFALO CAULIFLOWER...............................8

FIRECRACKER SHRIMP................................9.5

EDAMAME..................................................7

COCONUT SHRIMP......................................12.5

Bite sized fresh cauliflower lightly dusted and
deep fried. Tossed in housemade buffalo sauce.
Steamed and tossed with kosher salt & lemon.

CHIPS & PEACH SALSA..................................5

Crisp, tri-colored corn tortilla chips, made to
order, with our homemade peach salsa.
Add guacamole.............2

CHICKEN STRIPS..........................................9.5

Fried shrimp bites with a zesty, moderately spicy
sauce.
Four fried jumbo shrimp, served with our
cocktail sauce and fresh housemade pineapple
pico di gallo.

ARTICHOKE DIP...........................................9

Handcrafted with artichokes and parmesan
cheese, served hot with garlic toast points.

A half pound of grilled or fried boneless chicken
tenders. Served plain, or tossed in buffalo sauce.
Gluten-Free Strips Available (Baked).... 11

SHRIMP COCKTAIL.......................................15

JERK CHICKEN STRIPS.................................9.5

BRUSCHETTA...............................................8

A half pound of grilled chicken strips glazed in
our housemade honey jerk seasoning.

Five jumbo chilled shrimp served with our
housemade cocktail sauce.
Fresh diced roma tomatoes with basil and
garlic. Served with toast points.

SOUPS & SALADS
LOBSTER & SEAFOOD BISQUE...6
Our creamy homemade favorite

FRENCH ONION...6
Classic gratinee style

CAPRESE....................................................8

Vine ripe tomatoes, fresh basil, and fresh mozzarella drizzled with our in house balsamic
reduction.

LAKEHOUSE WEDGE.....................................8

Baby head lettuce with bleu cheese dressing
and crumbles, bacon, and diced tomatoes.

COBB SALAD..............................................12.5

Romaine and spring mix topped with grilled
chicken breast, bacon, cheddar, mozzarella,
tomato, avocado, and hard boiled egg.

SOUP OF THE DAY Bowl...4 Cup...2.5
Continuously changing and freshly made

STRAWBERRY BIBB SALAD..........................9.5

A fresh bed of bibb lettuce topped with goat
cheese, pecans, fresh strawberries and drizzled
with a balsamic reduction.

SPINACH SALAD..........................................9

Spinach topped with goat cheese, dried cherries, and pine nuts with lemon herb vinaigrette.

CAESAR SALAD............................................8

Romaine lettuce, shredded romano cheese and
croutons tossed in caesar dressing.
Add Anchovies... .5

ENHANCE YOUR SALAD. Chicken...4 Steak...6 Shrimp...8 Tuna...9 Salmon (6oz)...16 (3oz)... 8

