
Lunch

10/07

Sean Brown, General Manager  •  Allen Zick, Chef
Lunch Monday - Saturday 11:30 AM - 3:00 PM

Sandwiches

Lakehouse Panini
Thin-sliced corned beef, Swiss cheese, cole slaw and whole grain mustard aioli.   8.

Monte Cristo Panini
French toast dipped, turkey, ham, Swiss and maple syrup drizzle.   7.

Char-grilled Burger 
Lettuce, tomato, onion, and cheddar cheese.   7.   with bacon.   8.

Lakehouse Burger
Bleu cheese, lettuce, tomato, onion and bacon.   8.   

 
Bistro Burger

Chili stewed tomatoes, crispy fried onions, creamy brie cheese.   8.

Chicken Salad
Roasted chicken, cranberries, candied hazelnuts, red onions, celery, 
a light curry aioli, shredded green leaf  lettuce, garlic herb wrap.   7. 

Tuna Melt Panini
Albacore tuna salad, diced tomato, cucumber, red onion, celery and Swiss.  7. 

Crab Cake Sandwich
Spicy cucumber aioli, crispy fried onions.   7.   

Veggie Burger 
Homemade, caramelized onions, spicy cucumber aioli, 
sliced tomato and green leaf  lettuce, contains nuts.   6.  

BBQ Roast Beef
Pulled, slow braised roast beef, cheddar cheese, crispy fried onions, 

BBQ sauce,whole grain mustard aioli, grilled ciabatta roll.   8. 

Lakehouse B.E.L.T
Apple wood smoked bacon, fried egg, green leaf  lettuce, 

tomato, grilled ciabatta roll.   7. 

All sandwiches are served with our house-made potato chips, 
pickle & Chef ’s daily side salad.

Entrées

Brown Sugar Salmon  
Brown sugar cured, chipotle butter sauce.  12.

Pan-Seared Crab Cakes  NH Magazine’s Best 2007!  
Spicy cucumber aioli.   13.

Char-grilled Chicken  Chili stewed tomatoes.   10. 

Grilled Pizza Combo  Creamy roasted tomato sauce, 
fresh mozzarella & basil and a demi Caesar salad.  10.

Linguini & Mussels
Sautéed with mussels, chorizo sausage, 

tomatoes, garlic, white wine and butter.   9. 

Petite Filet
Sunnyside up fried egg, chili stewed tomatoes.   14. 

Our wonderful desserts are listed on the reverse of this menu.

Appetizers

Lobster Corn Chowder   
Maine lobster, corn, sherry 

and cream, served with 
warm corn bread.   8.

Today’s Soup  
Chef ’s creation of  the day.   4.

Roasted Tomato, 
Artichoke, Baby Spinach 

& Cream Cheese Dip
Oven-warmed pita bread.   6.

Sticky BBQ Chicken Wings
Bleu cheese dipping sauce.   6.

Pan-Seared Crab Cake   
NH Magazine’s Best 2007!

Sweet potato slaw 
and spicy cucumber aioli.  7.

Shrimp Cocktail  
Fresh lemon horseradish 

cocktail sauce.   12.

Mussels
Chorizo sausage, tomatoes, 

garlic, red onions.  7.

Ravioli  
Prosciutto & Gorgonzola stuffed 

black pepper pasta, 
roasted tomato cream sauce.  6.

Salads

Poached Pear & Prosciutto Salad
Field greens, Champagne 

vinaigrette, goat cheese.  7.

Caesar Salad
Parmesan crisp, garlic croutons,
fresh ground black pepper.  6.

Boathouse Salad    
Seasonal greens, Gorgonzola,

candied hazelnuts, balsamic vinaigrette.  6.

Lakehouse Wedge
Iceberg, warm bacon, bleu cheese 

dressing, shaved red onion.  6.

Roasted Carrot 
& Baby Spinach Salad

Walnuts, beets, oranges, red onions, 
lemon herb balsamic viniagrette.  6.



Did You Know?...

•  Lakehouse is part of the Common Man Family of Restaurants.  We opened our first restaurant, The Common Man, in Ashland, in 1971.  
Since then we’ve set some standards in these parts and we’d like to share some facts with you while you dine with us...

•  About our staff - Our staff, our most valuable asset,  has the longest average tenure of any restaurant group in N.H.!  
We’re proud of this.  They’re the best there is.

• About our food - Our beef is aged for 3-4 weeks.  A rarity these days!  Our Seafood is fresh from four suppliers in Maine, N.H., and Massachusetts.
 We’re real fussy!  Sure some things are frozen, but never our Swordfish, Scrod, Tuna, or any other East coast fish.

• We proudly recommend our NH-made Common Man Ale.  Give it a try.  We also serve non-alcoholic wine and beer.  Just ask!

• All of our Chefs and Management are “Serve Safe” certified by the National Restaurant Association.  
We use latex-free gloves in food preparation and our fry oil is trans fat free.

Fine Print... 

Open - Lakehouse is open for breakfast, Sunday bunch, lunch and dinner.
Plastic - We accept Discover, American Express, Mastercard, Visa, or any other previously negotiated form of exchange.

Oh Yes!  The State of N.H. has enjoined us to hold 8% from you, for them.  What can we say?
Crowd Control - When there are lots of you, 6 or more, we discourage separate checks to provide you with faster, better service.

Air Control - All of our dining rooms are non-smoking. 

Large Parties - We can accommodate you for meetings or gatherings.  Please let us know in advance.  
We reserve the right to add a gratuity to parties of eight or more.

• We love to hear from you!  Please fill out a comment card today and tell us what you think!  We’ll let you know about all of our special events 
like restaurant openings, wine dinners and celebrations at all of our Common Man Family restaurants.  Visit us at www.theCman.com.

• We want you to have a safe drive home.  If you’re traveling on I-93 and see our Common Man Roadside Assistance van 
(Good Neighbor van), give us a wave.  We help motorists in need with gas, water, jump starts, and rides.

• Visit the Common Man Company Store.  We’re just across the street from the Common Man Ashland.  
We stock your favorite Common Man goodies; dips, cheeses, bread, wines, bloody mary mix, clothing, mugs and more.  

We also have wonderful toys, candles, linens, dishwares, soaps, lotions and our own Common Man Inn’s spa product line.  
Check out our famous homemade Common Man-made fudge and our new 20-foot-long penny candy counter.  

We’re proud to offer NH and New England made products, and crafts from local artisans.  We custom make gift baskets for all occasions.

• Join us for Sunday brunch at Lakehouse in Meredith, and the Common Man in Windham, Concord and Merrimack.

The Common Man Family, since 1971 proudly serving...

The Common Man Family  •  theCman.com
Common Man Lincoln - 745-DINE, Common Man Ashland - 968-7030, Common Man Windham - 898-0088,

Common Man Concord - 228-DINE, Common Man Merrimack - 429-DINE, Common Man Company Store in Ashland - 968-3559
The Common Man Inn & Spa in Plymouth - 1.866.theCman, 536-2200  /  theCmaninn.com

Foster’s Boiler Room at the Common Man Inn in Plymouth - 536-2764
In Meredith: Lago  - 279-2253, Camp  - 279-3003, Lakehouse  - 279-5221,  and Town Docks (Summers) - 279-3445

Italian Farmhouse & Great Events Greenhouse in Plymouth - 536-4536, Tilt’n Diner in Tilton, 286-2204
Airport Diner in Manchester - 623-5040

Here We Grow Again...  The Common Man Claremont!

Meat Temps: Rare - red & cold, Medium Rare - red & warm, Medium - pink & warm with pink to edges, 
Medium Well - pink with grey to edges, Well - grey

Daily Specials  •  Allergies or special menu requests?  Please ask your server for assistance.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness.

Desserts  6.
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Black Bottom Crème Brûlée  Dark chocolate fudge bottom, crispy sugar in the raw.

Sugar Shack Baked Apple Warm caramel sauce, Common Man-made vanilla ice cream.

Carrot Cake Chef  Zick’s twist on a classic!

Espresso Pot de Crème Housemade whipped cream.

Peanut Butter Chocolate Tart  Creamy vanilla coconut drizzle.

Bread Pudding  Chef  Zick’s daily selection, served warm with Common Man-made vanilla ice cream.

Enjoy a cappuccino or espresso with dessert.


