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DinnerJon Maslowski, General Manager
Shawn Deegan, Chef

Snacks
SMOKED SALMON DEVILED EGGS 

Smoked Salmon | Everything Bagel Crisp | Pickled Onions  11.

polenta fries
	 Crispy-Fried Herb Polenta | Roasted Tomato Aioli  11.

beet ravioli Sliced Beets | Herbed Chèvre Mousse 
Thyme-Infused Carrot Emulsion | Candied Hazelnut Brittle  11.

loaded tots Bacon | Cheddar | Scallion
	 Tater Tots | Gouda Sauce  12.

Starters
lobster agnolotti Maine Lobster | Ricotta 
	 Asparagus | Cream | Tarragon Pesto  23.

tomato carpaccio Heirloom Tomatoes 
Burrata | Pesto Aioli | EVOO   18.

shrimp cocktail Chilled, Brined Jumbo Shrimp
	 Cocktail Sauce | Charred Lemon   19.

korean bbq chicken wings 
	 Korean BBQ Sauce | Lakehouse Kimchi  16.

maple miso brussels sprouts 
	 Fried Brussels Sprouts | NH Maple Miso Sauce
	 Peppered Bacon | Scallions | Sesame Seeds  14.

lobster avocado toast
	 Maine Lobster | Onion | Jalapeño | Avocado Mousse 

Toasted Italian Bread.  19.

Social Plates
duck confit tacos
	 Confit Duck Leg | Blood Orange Marmalade | Chèvre | Frisée 

Duck Cracklin.  19.

short rib nacho Vietnamese Spice Short Rib
	 Onion | Cheddar Cheese | Pineapple Salsa | Napa Cabbage
	 Crisp Wonton | Sweet Soy | Spiced Sour Cream  18.

street corn flatbread Roasted Jalapeño 
Local Corn | Cilantro | Cotija  19.

farm stand
	 Fried Fingerling Potatoes | Black Garlic Vinaigrette | Garlic Aioli 
	 Roasted Baby Carrots | Harrisa | Honey Labneh
	 Fried Brussels Sprouts | NH Maple Miso Sauce
	 Breaded Asparagus Fries | Chipotle Aioli  23.

Soups & Salads
lobster corn chowder  Maine Lobster 	

Corn | Sherry | Cream | Cornbread.  16.
onion gratinée  Caramelized Onions 
	 Rich Beef Stock | Thyme-Rubbed Crostini | Gruyère 12._______

lakehouse salad 
	 Local Mixed Greens | Parmesan | Candied Pecans
	 Cherry Tomatoes | Cucumber Ribbon  14.
caesar salad  Romaine Lettuce | Caesar Dressing 

Parmesan | Garlic Croutons | Anchovies? 12.
wedge salad  Baby Iceberg Lettuce | Cherry Pepper
	 Jam | Crisp Bacon | Overnight Tomatoes | Smoked Bleu 

Cheese Dressing | Gorgonzola | Crisp Shallots  14.
watermelon & feta
	 Fresh Watermelon | Feta | Mint | Basil | Olive Oil
	 Balsamic Reduction | Arugula  15.
chicken milanese
	 Pan-Fried, Parmesan-Crusted Breast | Lemon and Olive Oil
	 Dressed Arugula | Slow-Roasted Tomatoes | Shaved Red Onion
	 Kalamata Olives | Shaved Asiago | Balsamic Reduction  25.

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  Maine Lobster Salad
	 Butter-Toasted Roll | Bibb Lettuce. 33.

french dip Shaved Prime Rib | Roasted Onion
	 Gruyère Cheese | Toasted Baguette | Au Jus  19.

winnipesaukee burger*

	 Chargrilled | Smoked Cheddar | Bibb Lettuce
	 Tomato | Red Onion | Pickles  20.
	 Make it a Common Man-Made Veggie Burger

witches burger*

	 Unique preparation each day.  23.

Mains
crispy skin chicken Black Tea Brined
	 Statler Chicken Breast | Summer Succotash  31.

backyard pork porterhouse*

	 Warm Potato Salad | Corn Riblets | Pickled Watermelon
	 BBQ Demi  33.

pan-seared cauliflower steak
	 Edamame Quinoa | Baby Carrot | Carrot Emulsion  		
	 Toasted Almonds | Pickled Shallots | Garlic Confit | Citrus  20.

gnocchi Summer Vegetables | Spring Onion Pesto 
Aged Parmesan Crisp  30.

new england baked haddock
	 Lobster Sherry Cream Sauce | Herb-Roasted Fingerling 

Potatoes | Roasted Asparagus  34.

short ribs Cider-Braised Short Ribs | Roasted 
Garlic Whipped Potatoes | Maple Miso Brussels Sprouts  35.

ahi tuna* Vegetable Fried Rice | Crispy Wontons
	  Sweet Soy | Sriracha Crema | Togarashi  31.

fresh atlantic salmon* 
	 Pan Seared | Cool Mediterranean Couscous | Heirloom Tomato  

Cucumber | Feta | Arugula  33.
scallops* Summer Vegetable Farrotto | Pistachio Jam  43.

surf and turf*  Prime Flat Iron | Seared Scallops
	 Roasted Fingerling Potatoes | Asparagus | Lobster Demi  54.

  

Prime Butcher Cuts
	

All steaks include Roasted Garlic Pommes Purée |
Maple Miso Brussels Sprouts | Demi Glace

  filet mignon* 8 oz.  58.
  ribeye* 14 oz.  54. 
  new york strip* 14 oz.  52.
 	flat iron* 10 oz.  38.    
              

Specials
Each day, our chefs create dishes using the freshest seasonal 
ingredients. Your server will happily share today’s specials.

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

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

Rare – Red, cold center
Medium Rare – Red, warm center

Medium – Pink, warm center with no pink edges
Medium Well – Pink, warm center, grey to edges

Well – Grey
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Did You Know?
Lakehouse is a proud member of the Common Man Family of Restaurants, established in 1971.  

We proudly recommend our own Common Man Ale. We also serve non-alcoholic wine and beer. Just ask!

All of our Chefs and Managers are “ServSafe” certified by the National Restaurant Association. 
We use latex-free gloves in food preparation and our fry oil does not contain trans fats.

tt
Fine Print

All of our dining rooms are non-smoking. 

We can accommodate you for a large party.  Please let us know in advance.  

Our Common Man Joe is fair trade coffee. The 100% Arabica beans are shade-grown, 
hand-picked and roasted for us in Plymouth, NH by Café Monte Alto.

Sign up for our e-mail newsletter at theCman.com and we’ll let you know about special events, wine dinners and 
celebrations at all of our Common Man Family restaurants. Include your birth month and we’ll send you some birthday perks!  

If you’re happy with your dining experience, please tell others! If not, please tell us!
Fill out a comment card or send an e-mail to info@theCman.com.

Visit our Company Store located just across the street from the Common Man Ashland and online at theCman.com. 
We stock your favorite Common Man gear and goodies, homemade fudge, gift baskets and so much more!

We proudly serve Coca-Cola® products. 

THE


