O)INNER ar LAKEHOUSE

QNACKS

DEV”—.ED EGGS Chi|i oncL Poppy infusecJJ, 4oppec1.
with crisp rPorL, L)e”y and oniomjcm. é.

ENGLISH PUB CHIPS Thick-cut chips fried crisp
in duck fat. Served with five—onion chp. 10.

STARTERS

CRAB CAKE Crisp, 'Pon;—frocsi'ecl, |ump crab col«e,
sweet corn fre|is|m, fpicl(lecl.. sI'\rimP and remoulade. 15.

SHRIMP COCKTA”_. Clﬁi”e&, L)rine(ijumtno s|’1rimp,

cucuml)er 'PiCO, COCl~(+GiL sauce oncL charre(i |emom. 17

CH[CKEN W[NGS Tossed with rmoF>|e Sriracha®
and served with smoked blew cheese créme fraiche and

carrot salad.. 12.

SKILLET BRUSSELS Crisp and. fpor\.—friecl,,

fpressecl chili and. fmople q|oze, green onion,, matchstick carrots

ancL sweetie CJFOP rpeppers. 11

LOBSTER AVOCADO TOAST Maine lobster

meat, onion, jc|opeﬁo and avocado mousse on doasted rustic ltalian

LJI’eCICL. 15

QOCIAL PLATES

AHI FLATBREAD* Pan-fried scallion fponcolﬁe crust,
ahi carpaccio and Sriracha®. Finished with wasabi oio|i, soy syrup
and: wasabi dobiko. 14.

SHORT RIB NACHO* Vietnamese spice—loroised.. chuck,
onion, Cheddar cL\eese, rpinecpple salsa and, Napcu coumge on crisp

wonton ClﬁiPS with sweet soy and spicecL sour creams. 19.

HUMMUS PLATE Roasted wed Pepper lwummus,
fresh qorclerb fvegefcues and 4oasted fpifa,. 14.

BAKED GOAT CHEESE Baked (Jip of gooi’ cheese,

spice(i fpomocloro and oven-dried domatoes served with gri”ecL
l)ugueHeA 14.

QIEAMS & GREENS

LOBSTER CORN CHOWDER Maine |ol35+er,

corrn, sl\erry Gnd.n cream, servecL ’WI+I’L warm cornbreocL. /H

ON[ON GRAT]NE,E Ultra-caramelized onions,
rich beef s+oc|~, 4|’1yme—frul3L)ecL crostini and. Gruyére. 9.

LAKEHOUSE SALAD Mixed. greens, shaved Dormesam,
candied pecans, clwerry tomatoes and: cucumber aibbon. 10.

CAESAR SALAD Romaine |e++uce, house—made Caesar
Jressinq, shaved Parmesan and qor|ic croutons. Anchovies? 10.

WEDGE SALAD Dcl:)y icel:)erg leHuce, cl'werry pepper

jams, crisp L)OCOI’\;, overnigl’ﬁ tomatoes, smoked. blew cheese dressinq,

GOFquZO'OJ cmcL CI’iSP S|'10||O+S. /lll

CH“_LED SHR[MP COBB DrinecL slwrimp, leb

|eHuce, cl‘-erry tomatoes, ovocc&o, snap peas, shredded carrots,

hard-boiled eqq, citrus chessinq and crispy wonton sfrips. 7.

AW 4
GIANDHELDS 7S

LOBSTER ROLL Traditional Maine lobster salad on
@ l)uHerecL, toasted roll with Dibb lettuce. Served. with. fries. 26.

PR]ME RIB SANDW[CH SL’]GVQJJ S|OW—’YOOS+QJJ "Pl'ime

rib with Toasted onion, marble blew cheese and. horseradish aioli

on @ warm onion 7oll. Served with, fries. 17.

MERED]TH BAY BURGER* Grilled 12 oa. l)urqer
+oppeci with smoked. CIﬁechJor, tomato, |eHuce, onion and. fpicl('e.
Served with, fries. 17.

MAINS

GR“—.LED HALF CH[CKEN Roasted. half chicl(en,,

sunf|ower seeci» oncL cmcl'\o chi|e SCI|SCL 'I’ﬂ(]ChG). Serve(i ’WI”\; eclomome

quinocb salocL ond, c|1i|i mople Drussels s|0w. 27.

CAULIFLOWER CURRY BOWL Roasted spiced

cauliflower with roasted spaqheHi squosh and red curry sauce. Served
with cvoco&o, bell pepper, carrot, onion and cilantro. 24,

NEW ENGLAND HADDOCK Fresh haddock
boked in o lobster 5|’1erry cream sauce with herb-roasted finqer|inq

rpoicioes and asparagqus. 26.

SHORT RIBS* Common Man Ale-braised. short f'ril)s,
fwl’\ippecL fpo+a+oes and fpan,—frie(i. chili 'mople Brussels sprouis. 32.

SALMON* Grilled citrus c!’\i|i—g|ozeci. fi|e+, charred ljolay—t)e”..
‘peppers and corn. relish. Served over roasted red Pepper hummus. 28.

SCALLO PS Seared rrosemory—slxewerecl, scc”ops, warm
curried couscous salad and sprinci rvegefoHes‘ 32.

F[LET* Grilled with house—rwhippedz fpo+a+oes and broccolini.
Toppe(i with house chorizo butter. 38.

RIBEYE* Prime qrocJe, qri”e(l to order with house cJemi—q|cce,
l)uHermi“«,—fwhiPPed. potatoes and fporh—'roasiecL asparagqus. 6.

TUNA* Tuxedo-crusted ahi tuna, fpicHeni Ioeefs, Mandarin
oranges and avocado. Finished with sweet soy syrup. 32.

MERGERS & SACQUISITIONS

« Edamame Quinoa Salad - Fingerhnq Potatoes
¢ Greerb Deons
M Musl’\rooms

° Asparagus
* Fries

0 Wl'\ippeti Potatoes

. Droccolini

+ Carrots
A~

Each evening, our chefs create dishes using the freshest seasonal

ingredienfs, Your server will /’GPPi/)’ share ffonigln‘ls specio/s‘

Lo d

Scott McConm, General Monoger . Ke”ey Joyce, Chef

MEAT TEMPERATURES: Rare—Red, cold center * Medium Rare-Red, warm center  Medium—Pink,
warm center with no pink edges © Medium Well-Pink warm center, gray fo edges ¢ Well-Gray

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase

the risk of foodborne illness, especially if you have certain medical conditions.
6.21



