Q)INNER ar Lakerouse

SNACKS

OYSTER DEV”_ED EGGS Chili and PopPpPYy-

infusecL, 4oppecL with spicecL fried: oysters and rpicHe
onions. Served with hot sauce and remoulade. 16.

ENGLISH PUB CHIPS Thick-cut cl‘nips fried crisp
in duck fat. Served with five—onion chP, 14.

STARTERS

SALMON & DILL DIP Every’rl\inq—seosonecj; Tye crisps,
crudijré, fried capers, and lemon. aioli. 19.

SHRIMP COCKTAIL Chi”ecl,, l)rinecl{uml)o s|’1rimp,

cucumber Ppico, cocktail sauce, and charred

CHICKEN WINGS Tossed: with 'mop|e Sriracha® and
served with. smoked blew cheese créme fraiche and, carrot

SO|Od:. 16

PAN-SEARED BRUSSELS SPROUTS
Roasted sweet potato, sweety Arop Ppepper and. onion. 'relish,

emon. 19

and scallion and fpo+o+o purée. 4.
LOBSTER AVOCADO TOAST Maine lobster

meat, onion, ﬂ)a'upeﬁo, and: avocado mousse on toasted.

read. 19.

rustic ltalian

SOCIAL PLATES

TUNA TOSTADA* SPicecL Ahi tuna seoreclx Tare oncL
served with, duck fat-fried. 4or+i||@, black bean and. corn.

sc|sa,, cilantro lime crema, and dressed herbs. 19.

SHORT RIB NACHO* Vietnamese spice—loroiseci

chuck, onion, cheddar c’neese, rpinecpple so|scm, and Nop@
col)l)ccie on crisp wonton cl\ips with, sweet soy and, sPicecL

sour cream. 16

HUMMUS PLATE Roasted red Pepper |nummus, fresh
ciochena fveqefoues, and toasted pita. 16.

SHRIMP & AVOCADO HUMMUS blended red

pepper hummus and avocho, fporb—friecl blackened. s'nrimp,
house-cooked. clwips, carrots, and ce|ery‘ 13.

STEAMS € GREENS

LOBSTER CORN CHOWDER Maine |ol:)s+er,

corrn, sl\erry, OnCJ.a cream, serve(i 'WI*I“L- warms cornlarecci. 14

ONION GRAT[NE,E Ultra-caramelized. onions, rich
beef siock, f”ﬁyme—frulalaecl, crostini, and Gruyére. 12.

LAKEHOUSE SALAD Mixed greens, shaved, Dormesam,
candied pecans, clﬁerry tomatoes, and cucumber ribbon.. 13.

CAESAR SALAD Romaine |eHuce, house-made Caesar

clressinq, shaved Dormesam, and: qor|ic croutons. Anchovies? 12.

WEDGE SALAD Doby iceberq IeHuce, clﬁerry Pepper

jam, crisp meona, overniqm tomatoes, smoked blew cheese

Aressinq, Gorgonzo|u,, and: crisp shallots. 14.
PORK BELLY & AVOCADO SALAD

Romaine |eHuce, house-made |'10ney mustard clressinq,
heirloom tomatoes, shaved red onion, ovococJo, and

roasted corn with rpor\,—f'riecL 'Porlo L)e”y. 17.

ADD TO ANY SALAD
Chicken 8. | Steak Tips* 13. | Shrimp 12.
Salmon* 12. | Common Man-made Vquie Durqer 8.

(e

FOOD ALLERGIES

Please inform your server of any food dllergies you or anyone in your party may have.

We want to protect your health and make sure you enjoy your meal.

Jon, Mos|owsl<i, General Monoger
Aaron, Mi“inqlﬁous, Chet

HANDHELDS s...cd with tries.

LOBSTER ROLL Traditional Maine lobster salad on o
buttered-toasted woll with Dibb lettuce. 32.

PRIME RIB SANDWICH Shaved slow-roasted

prime vib with Toasted onion, marble blew cheese, and.

horseradish. aioli on @ warm onion woll. 19.

MEREDITH BAY BURGER’ Grilled 12 o2. burger
ffoPPeJJ with, smoked. Che&dcr, tomato, |eHuce, onion, and
'piclﬂ|e. 20.

MAINS

PAN-SEARED CRISPY SKIN CHICKEN BREAST
Done-in Statler chicken l)recsh roasted Yukon potatoes,

mushrooms and. corn, sweet corn 'purée, fPicHecJ. jo|cpeﬁo,

and micro basil. 29.
SUMMER RISOTTO Parmesan arborio Tice, blistered.

grape tomatoes, snap peas, asparaqus, l)urroh:u, tomato

pis’raclﬁiojcm;, and basil. 28.

PAN-SEARED CAULIFLOWER STEAK
Roasted carrots and. L)rocco'ini, toasted. o|monch, fpic'«'ecl..
sho”ofs, and qcr|ic purée. 13.

NEW ENGLAND HADDOCK fresh haddock

boked in o lobster s|’1erry cream sauce with herb-roasted
finqerhnq fPothoes and: asparaqus. 30.

SHORT RlBS* Cider-braised short rriL)s, 'wlwippeda
potatoes, and fpcna—seoreci Brussels sprouts. 35.

GRILLED SALMON* Fresh Atlantic So|mor\,, blanched

and: gri”ecL bok choy, fpon»—seorezi ce|ery Toot s+ec1l<s,

fire—roasted bell Peppers, and qar|ic purée. Garnished with
scallions. 33.

PAN-SEARED SCALLOPS Quino@ mix 'wi’rlm

kale and edomome, scallion. and. potato purée, toasted pepitas,
and. orange segments. 45.

TUNA* Cl‘ni|i—spiced. ol\i tuna, rrecL Ppepper ovococJo hummus,

rpcn,—'roosfecl spring rvegeJroEles, and lemon aioli. Finished
with sweet soy syrup. 6.

PAN-SEARED VEAL CHOP Roasted mushrooms,
qri”e(i l)rocco|ini, confit finqer|ings, and lemon. Pepper

cream sauce. 45

_, \_

JRIME BUTCHER (UTS

AllL steaks include cyour choice of one cccompcnimen+.

Additional qccompqnimen‘l‘s may be added for 6. each

FILET MIGNON?* 8 oz 49.
RIBEYE®* 14 oz. 48.

NEW YORK STRIP* 14 oz. 48.

ACCOMPANIMENTS 6. ca.
Whippe& Potatoes | Fingerhng Potatoes | Baked Potato
Parmesan Risotto | Parmesan Truffle Fries

MQC ln. Cl\eese | ASPCIFCIgUS | Droccolini | Green- Deuns
GluzecL COFFO‘I’S | Wllda Musl\rooms

ENHANCEMENTS
Béarnaise 2. | Chorizo Butter 2.
Mushroom Demi Glace 3. | Blew Cheese Crust 3.

N [

Each cJoy, our chefs create dishes 'usima the freshest seasonal

inqredienfs. Your server rwi|L I\oppily share fi'oJoy's specio|s.

L e d

MEAT TEMPERATURES
RARE - Red, cold center | MED RARE - Red, warm center
MED - Pink, warm center with no pink edges;

MEDIUM WELL - Pink, warm center, grey to edges | WELL - Grey

*Consuming raw or undercooked meats, pouliry, seafood, shellfish or eggs
may increase the risk of foodborne illness, especially if you have
certain medical conditions. 525



DID YOU KNOW?

Lakehouse is o 'ProucL member of the Common Man Fami|y of Restaurants, established in 1971.

Our Common Man Joe is fair trade coffee. The 100% Arabica beans are shocle-qrown;,
L\anci,—fpicl(ec{, and roasted for ws in Dlymou”'\,, NH l)y Café Monte Alto.

We fprouo”y recommend our own, Common Man Ale. We also serve mon-alcoholic wine and beer. Just ask!
AlL of our Chefs and Monoqers are “Serve Safe” certified l)y the National Restaurant Association.

We wse latex—free gloves in food preparation and our fry oil does mot contain drans fats.

AN

FINE PRINT

AlL of our dininq Tooms are rnon;—smol&ing.
We can accommodate you for a |orge party. Please let ws know in advance.

Sign. up for our e-mail mewsletter at theCman.com and we'll let you know about all of our specioL events, wine dinners and.

celebrations at all of our Common Man Fami|y restaurants. Include your birth, month and we'll send youw some Bir”’\day fperl(s!

Visit our Compcny Store |occ+ecljusf across the street from the Common Man Ashland and online at the Cman.com..
We stock your favorite Common Man, gear and 9oodies, homemade fuc]qe, gift baskets and so much more!

Menus | Directions | Gitt Cards | Work Here | Compony Store | theCman.com

We 'PI’OUC“)’ serve COC&—CO'CL ’PI’OCJUC+S.

LT

Assorted flavors of Common Man, fPrivoie label sodas are available in q|oss bottles.

Seagraw’s.
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If ryou;lrre lmppy with your Aininq experience, rp|ecse tell others! If mot, rpleose tell ws!

ill out @ comment card or send an e-mail to info@d"'\eCmorb.com;.



