
Dinner Available daily.

Sunday–Thursday 5–9pm | Friday & Saturday 5–9:30pm

small plates
shrimp cocktail  Chilled, brined jumbo shrimp, 
	 cocktail sauce, and charred lemon. 21.

korean bbq chicken wings  Korean BBQ 	
	 sauce and Lakehouse kimchi. 18.

maple miso brussels sprouts  	
	 Fried Brussels sprouts, NH maple Miso sauce, peppered 
	 bacon, scallions, and sesame seeds. 15.

lobster avocado toast Maine lobster 		
	 meat, onion, jalapeño, and avocado mousse on toasted	  	
	 Italian bread. 21.

greens
caesar salad  Romaine lettuce, Caesar dressing, 
	 Parmesan, and garlic croutons. Anchovies? 14.

wedge salad  Baby iceberg lettuce, cherry pepper 
	 jam, crisp bacon, overnight tomatoes, smoked bleu 
	 cheese dressing, Gorgonzola, and crisp shallots. 16.

watermelon & feta salad 
	 Fresh watermelon, feta, mint, basil, olive oil, and 
	 Modena vinegar reduction. 16.
_______

Add to any salad
Chicken 9.  |  Steak Tips* 15.  |  Shrimp 12. |  Salmon* 14. 

Common Man-Made Veggie Burger 8.

handhelds Served with fries. 

lobster roll  Traditional Maine lobster salad on 
	 a buttered-toasted roll with Bibb lettuce. 35.

french dip  Shaved prime rib, roasted onion, 
	 and Gruyère cheese on a toasted baguette with au jus. 21.

winnipesaukee burger*  Char-grilled 		
	 burger topped with smoked Cheddar, Bibb lettuce, 
	 tomato, red onion, and pickles. 23.
	 Make it a Common Man-Made Veggie Burger!

mains 

crispy skin chicken Black tea-brined 
	 Statler chicken breast with summer succotash. 34.

pan-seared cauliflower steak
	 Edamame Quinoa | Baby Carrot | Carrot Emulsion | Toasted Almonds 
	 Pickled Shallots | Garlic Confit | Citrus  22.

gnocchi  Summer vegetables, spring onion pesto, and 	
	 an aged Parmesan crisp. 32.

short ribs Cider-braised short ribs with garlic 
	 whipped potatoes and maple Miso Brussels sprouts. 38.

ahi tuna*  Vegetable fried rice, crispy wontons, sweet 
	 soy, Sriracha® crema, and togarashi.  34.

fresh atlantic salmon*  Pan seared with 
	 Mediterranean couscous, heirloom tomato, cucumber, 
	 feta, and arugula. 35. 
filet mignon* Grilled prime filet served with roasted 
	 garlic pommes purée and maple Miso Brussels sprouts. 64.

t t 
Jon Maslowski, General Manager  |  Shawn Deegan, Chef

Each day, our chefs create dishes
using the freshest seasonal ingredients.

t t 
FOOD ALLERGIES

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

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

MEAT  TEMPERATURES
*Consuming raw or undercooked meats, poultry,

seafood, shellfish or eggs

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

Room Service

Breakfast Available daily 7:30–10am. 

three-egg omelet Whipped eggs, choice of 
	 fillings, herb-seasoned potatoes, and toast. 18.
	 FILLINGS — Onion | Peppers | Spinach | Mushrooms | Broccoli
	 Cheese — Cheddar | Swiss | Pepper Jack | American
	 ADDITIONAL FILLINGS — 1.50 each
	 Smoked Bacon | Sausage | Canadian Bacon

corned beef hash
	 Slow-cooked house recipe, served with two eggs, toast, 		
	 and herb-seasoned potatoes. 17.

bay point breakfast sandwich
	 Two eggs cooked to your preference with cheese and protein 
	 of your choice. Served with herb-seasoned potatoes. 17.

belgian malted Light and airy malted waffle 
	 served with pure New Hampshire maple syrup. 13.
	 Add seasonal berries. 3.

daily quiche Our Chef’s whim! Served with herb-
	 seasoned potatoes or a fruit cup. 17..
_______

lakehouse bloody mary
	 Tito’s Handmade Vodka® and Common Man Bloody Mary 
	 Mix® adorned with a pickle, olive, lime, and lemon.
	 Served in a celery salt-rimmed glass. 12

ruby red mimosa Prosecco, Deep Eddy Ruby 
	 Red Vodka®, and ruby red grapefruit juice. 13.

lakehouse mimosa Prosecco, triple sec, 		
	 orange juice, and a splash of cherry juice. 13.

Lunch Available daily 11:30am – 5pm.

small plates 
shrimp cocktail  Chilled, brined jumbo shrimp, 	
	 cocktail sauce, and charred lemon. 21.

korean bbq chicken wings
	 Korean BBQ Sauce and Lakehouse kimchi 18.

lobster avocado toast
	 Maine lobster meat, onion, jalapeño, and avocado 
	 mousse on toasted Italian bread. 21.

greens See salad protein add-ons under Dinner.

lakehouse salad  Local mixed greens,  
	 Parmesan, candied pecans, cherry tomatoes, and 
	 cucumber ribbon. 15.

caesar salad  Romaine lettuce, Caesar 		  	
	 dressing, Parmesan, and garlic croutons. Anchovies? 14.

wedge salad  Baby iceberg lettuce, cherry pepper 
	 jam, crisp bacon, overnight tomatoes, smoked bleu 
	 cheese dressing, Gorgonzola, and crisp shallots. 16.

watermelon & feta salad 
	 Fresh watermelon, feta, mint, basil, olive oil, and 
	 Modena vinegar reduction. 16.

chicken milanese Pan-fried and Parmesan-
	 crusted breast, lemon and olive oil-dressed arugula, 
	 slow-roasted tomatoes, shaved red onion, kalamata 
	 olives, shaved Asiago, and Modena balsamic reduction. 24.

handhelds 

Served with choice of House Chips, Broccoli Slaw, or 
Potato Salad. Substitute House Fries for 1.99.

lobster roll  Traditional Maine lobster salad on 
	 a buttered-toasted roll with Bibb lettuce. 35.

lakehouse reuben  House-braised corned beef, 
	 Dijon-studded sauerkraut, Swiss, and Thousand Island 
	 dressing, on rye. 21.

Chicken Caprese Grilled chicken, fried green 
	 tomato, mozzarella, pesto, arugula, and Modena balsamic 
	 reduction. 20.

winnipesaukee burger*  Char-grilled 		
	 burger topped with smoked Cheddar, Bibb lettuce, 		
	 tomato, red onion, and pickles. 23.
	 Make it a Common Man-Made Veggie Burger!

6.26

This menu is Room Service Only and only for guests staying at Church Landing.

Please call Lakehouse to place your order. 603-279-5221


