
Appetizers

Shrimp Dumplings 

Scented Soy |  Smokey Chil i  Aiol i  |  Scall ion & Red Pepper |  Ci lantro

Chicken Farfalle

Gril led chicken |  Farfalle Noodles |  Sundried tomatoes |  Wild mushrooms |

Spinach |  Rosemary & Parmesan Cream |  Fresh herbs |  Shaved Grana Padano |

Gri l led Baguette

Vanilla Bean & Banana Crème Brûlée

Vanil la custard,  Caramelized Banana

Entree

Desserts
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$35 Two-Course Prix Fixe Menu, choose a total of (2) items. Taxes
and gratuities not included

Lakeside Strawberry Salad  

Arugula |  Fresh Strawberr ies |  Red Onion |  Candied Pecans |  Goat cheese |

Poppyseed vinaigrette |  Reduced Balsamic

Lakeside Signature Creamy Seafood Chowder 

Prawn |  Mussels |  Bay Scallops |  Clams |  Potato |  Sweet corn |  Warm Bread

6oz Blackened Salmon Bowl

Cajun Salmon,  Pineapple & Red Pepper Salsa |  Chorizo Dirty r ice |  Seasonal

Vegetables |  Fresh Avocado |  Ci lantro Lime Crema |  Gri l led Lime |  Feta |

Pickled Jalapeno |  Ci lantro 

Steak Frites 

6 oz Str iploin |  Truff le Fr ites |  Parmesan |  Chives |  Roasted Garl ic  Aiol i

Drizzle |  Chimichurr i  |  Port  Jus

Chocolate Lava Cake

Chanti l ly cream, Candied Sugar,  fresh berr ies

Lemon Tart

Tangy lemon curd,  Crumbled Pastry,  Whipped cream, fresh berr ies

C e l e b r a t e  1 0  Y e a r s  o f  E x c e p t i o n a l
D i n i n g  w i t h  O u r  E x c l u s i v e

A n n i v e r s a r y  M e n u
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