
LAKE CHIPS v, gfa
Old Bay seasoned, crumbled bleu 
cheese, balsamic reduction, fresh 
scallions, herb cream drizzle 12

BLOODY MARY SHRIMP COCKTAIL gfi
celery salt seasoned jumbo shrimp, 
Bloody Mary cocktail sauce,  
celery sticks, lemon 15

LOBSTER ROLLS
Connecticut-style butter poached, 
lemon, herbs (2) 29

CALAMARI
crispy breaded rings and tentacles, 
peppers, lemon aioli 16

HERITAGE CRAB CAKES
pan seared, jalapeno aioli, remoulade (2) 18

GROUPER BITES
crispy breaded grouper, dill-mustard 
tartar dip 18

DOCKSIDE CRAB DIP gfa
served cold, vegetables, potato chips, 
crackers 17

LOUD DOGS v
pepper-onion-jalapeno stuffed 
hushpuppies, spicy remoulade 10

CRISPY POTATO-CHEDDAR PIEROGI v
balsamic onion jam, sour cream 16

FOR THE TABLE

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs may increase your risk of foodborne illness 
v = vegetarian, gfi = made with gluten-free ingredients, gfa = gluten-free available 
Items marked gfa can be modified to use gluten-free ingredients. Please note our kitchen handles gluten and cross-contact may occur.

CRISPY CHICKEN SANDWICH
buttermilk marinated crispy chicken 
breast, cheddar, pickles, garlic aoli, 
griddled brioche roll, creamy coleslaw, 
house fries 16

BUOY BURGER*
half-pound brisket-angus beef patty, 
cheddar, tomato jam, pickled red onions, 
field greens, garlic aioli, griddled brioche 
roll, creamy coleslaw, house fries 18

CRISPY LAKE PERCH
Old Bay breaded, roasted tomato-
corn relish, dill-mustard tartar sauce, 
roasted garlic redskin mashed potatoes, 
vegetable of day 29

BAKED GROUPER gfi
blistered tomatoes, shallots, capers, 
basil, wild rice, asparagus 32

SHRIMP SCAMPI & LINGUINE
garlic-lemon-wine sauce,  
crushed red chilis, garlic crostini 27

LOBSTER MAC 
cavatappi, creamy sherry cheddar sauce 28

FRENCH DIP*
shaved steak, balsamic onion jam, 
provolone, au jus, house fries 28

LEMON ROASTED HALF CHICKEN gfi
pan roasted chicken, lemon herb butter, 
mashed potatoes, vegetable of the day 28

NY STRIP STEAK* gfi
compound herb butter,  
mashed potatoes, asparagus 42

WILD RICE BOWL v, gfi
wild rice blend, asparagus, blistered 
tomatoes, cucumber, pickled red onion, 
field greens, lemon-herb vinaigrette 17

add chicken breast 7, shrimp 10,  
salmon 14

LAKE HOUSE FISH & CHIPS
beer-battered Cod, house fries,  
“Loud Dog” hushpuppies,  
creamy coleslaw, remoulade 26

ENTREES

WILD RICE BLEND OR RICE PILAF v, gfi 5
VEGGIE OF THE DAY v, gfi mp

ASPARAGUS v, gfi 5
MASHED POTATOES v, gfi 5

HOUSE FRIES v 5
CREAMY COLESLAW v, gfi 3

ON THE SIDE

FRESH MADE NEW ENGLAND  
CLAM CHOWDER
traditional recipe of redskin potatoes, 
mirepoix, Old Bay, fresh herbs, chopped 
clams, heavy cream Cup 7, Bowl 10

CLASSIC CAESAR gfa
house-made Caesar dressing,  
garlic-herb croutons, shaved  
Pecorino Romano Full 12, Half 7

HOUSE SALAD v, gfa
romaine, grape tomatoes, cucumber, 
pickled red onion, garlic-herb croutons 
Full 12, Half 7

add chicken breast 7, shrimp 10,  
salmon 14

SOUP & SALAD

FROM
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