
NOTE: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs  
may increase your risk of food-borne illness, especially if you have certain medical conditions.

A p p e t i z e r s  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   
L O A D E D  N A C H O S    1 8 
Corn Tortillas, Ground Beef,  
Queso Blanco, Jalapeños, Black  
Beans, Tomatoes, Guacamole,  
Sour Cream, Salsa

A H O Y !  N A C H O S    1 8 
Chopped & Seasoned Ahi Tuna,  
Seaweed Salad, Bang Bang Sauce,  
Wasabi Crema, Crispy Wonton Chips 

B U C K E T  O ’  F R I E S   1 5 
Chipotle Aioli, Queso, Truffle Mayo

L A K E  H O U S E  W I N G S    1 8 
Choice of Buffalo, Honey Jack BBQ  
or Applewood Smoked

C R A B  C A K E    2 2 
Roasted Poblano Corn Salsa,  
Tartar Sauce

E G G P L A N T  F R I E S   1 6 
Parmesan, Marinara 

D A I L Y  F L A T B R E A D    M P 
Chef’s Special Preparation

F R I E D  C A L A M A R I    1 9 
Banana Peppers, Lemon,  
Choice of Chipotle Aioli  
or Marinara 

C O L O S S A L  S H R I M P  4  e a .  
C O C K T A I L     
Priced per Shrimp, Cocktail Sauce

B A V A R I A N  P R E T Z E L S   1 5 
Warm Cheddar Ale Dip, 
Whole Grain Dijon

 

S o u p  &  S a l a d s  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   
N E  C L A M  C H O W D E R   Cup 1 2  Bowl 1 4 
Bacon Garnish, Westminster Crackers

L A K E S I D E  G R E E N S   1 4 
Little Leaf Greens, Summer Garden 
Veggies, Choice of House Blue  
Cheese, Cumin Vinaigrette, Ranch,  
or Maple Balsamic Vinaigrette

C L A S S I C  C A E S A R   1 4 
White Anchovies Upon Request 2  

M A K E  I T  A  M E A L    
Colossal Shrimp (each)  4  
Tofu 9  
Chicken  1 2  
Mahi Mahi  1 4  
Steak  1 6 

W A T E R F R O N T  W E D G E  S A L A D   1 5 
Iceberg Lettuce, Bacon,  
Tomato, Red Onion,  
House Blue Cheese Dressing

G R I L L E D  S T O N E  F R U I T  S A L A D   1 8 
Vermont Burratini, Basil, Balsamic 
Reduction, Extra Virgin Olive Oil

S a n d w i c h e s ,  B u r g e r s  &  S u c h  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  
N E S H O B E  F I S H  S A N D W I C H   2 2 
Tartar Sauce, Cole Slaw, Lettuce,  
Tomato, Red Onion, Ciabatta 

L O B S T E R  R O L L   M P 
Wild Lobster Salad,  
Little Leaf Lettuce, Cole Slaw,  
Buttered Brioche Roll

T H E  Y A C H T  C L U B  W R A P  2 2 
Roasted Turkey, Bacon,  
Cranberry Mayo, Little Leaf  
Lettuce, Tomato, Red Onion 

D E C K H A N D  B U R G E R  2 3 
Angus Beef, Cabot Cheddar, 
Caramelized Onion, Lettuce, Tomato, 
Red Onion, ‘Everything’ Bun

C R I S P Y  C H I C K E N  S A N D W I C H  2 2 
Fried Chicken, Cabot Cheddar, 
Lettuce, Tomato, Red Onion, Ciabatta

Choice of Chipotle Aioli or  
Buffalo & Blue Cheese 

V T  B L A C K  B E A N  B U R G E R  2 2 
VT Bean Crafters Bean Burger,  
Cabot Cheddar, Chipotle Aioli, 
Lettuce, Tomato, Red Onion,  
‘Everything’ Bun

Add Bacon  4 
Add Guacamole  5

All Sandwiches served  
with Pickle & Fries

H O N E Y  J A C K  B B Q  R I B S  
Applewood Smoked, Cole Slaw & Fries 
Half Rack 2 8 
Full Rack 4 5 

Q U I C H E  O F  T H E  D A Y   M P 
Choice of Lakeside Salad or Caesar

B O M O  R I C E  B O W L   2 3 
Choice of Steak, Chicken, Shrimp  
or Tofu. Veggie Medley, Jasmine Rice, 
Toasted Sesame Seeds

T U G B O A T  T A C O S   2 2 
Choice of Steak, Chicken, Shrimp  
or Mahi Mahi. Flour Tortillas, Slaw, 
Pickled Onions, Queso Fresco,  
Cilantro Lime Crema

T H E  L A K E  H O U S E P U B  A N D  G R I L L E
LUNCH



C o c k t a i l s  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   
P E A C H  &  R A S P B E R R Y  1 7  
S A N G R I A   
Pinot Grigio, Prosecco, Peachtree,  
Peach & Raspberry Purée

T H E  P A I N K I L L E R  1 6 
Rum, Coco Lopez, Pineapple Juice, 
Orange Juice, Nutmeg Dust 

C O C O  B E R R Y  C O L A D A   1 7 
Coconut Rum, Bacardi, Coconut, 
Raspberry, Blackberry

S U N S H I N E  S L I N G   1 6 
Gin, Pama, Pineapple, 
Lime, Soda, Bitters 

T E E  T I M E  T E A  1 6 
Vodka, Limoncello, Iced Tea, 
Lemonade

K E Y  L I M E  M A R T I N I  1 6 
Vanilla Vodka, Lime Juice,  
Cream, Sugar Rim

S T R A W B E R R Y  J A L A P E Ñ O  1 6  
M A R G A R I T A  
Jalapeño Infused Tequila, 
Strawberry Purée, Agave, Fresh 
Lime Juice, Splash of Club Soda 

L A K E  H O U S E  R U M  P U N C H   1 7 
Rum, Guava, Passion Fruit, Orange, 
Dark Rum Float

F r o z e n  ( o r  n o t )  C o c k t a i l s  . . . . . . . . . . . . . . . . . . . . .   
T R O P I C A L  S L U S H   1 6 
Vodka, Mango, Passionfruit,  
Piña Colada

C O C O N U T  M U D S L I D E  1 8  
Vodka, Coconut Puree,  
Baileys, Kahlua

O R A N G E  C R E A M S I C L E  1 6 
Mad River Vanilla Rum,  
Orange Juice, Coconut

C R A N - A P P L E  C O O L E R  1 6 
Vodka, Apple Liqueur,  
Cranberry Juice, Agave 

G U A V A  L I M E  M A R G A R I T A *  1 7 
Tequila, Triple Sec, Guava, Lime

L A V E N D E R  L E M O N A D E *   1 7 
Empress Indigo Gin, Lemonade, 
Sprite, Club Soda, Lavender

* You choose – Frozen or Not

W i n e  L i s t  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   
W H I T E S  G L A S S / B O T T L E

R o s e    1 2 / 4 8 
D o m a i n e  S a i n t  L a n n e s  (France) 

P r o s e c c o  1 2 
C o p p o l a  (Italy) 
C h a r d o n n a y  1 4  / 5 6 
L a p i s  L u n a  (California) 
V i n h o  V e r d e  1 2  / 4 8 
R a w  B a r  (Portugal) 
R i e s l i n g   1 3 / 5 2 
C l e a n  S l a t e  (Germany) 
S a u v i n g o n  B l a n c   1 2  / 4 8 
S e a  P e a r l  (New Zealand)

P i n o t  G r i g i o  1 2  / 4 8 
V i g n e t i  D e l  S o l  (Italy) 
S a k é   1 1 
N i g h t  S w i m  (Japan) 

R E D S  G L A S S / B O T T L E

R e d  B l e n d  1 3  / 5 2 
C o n u n d r u m  (California) 
P i n o t  N o i r   1 2 / 4 8 
T o r t o i s e  C r e e k  (California)

C a b e r n e t   1 2 / 4 8 
S t u m p  J u m p  (Australia)

M o c k t a i l s ,  N o n - A l c o h o l 
B e e r  &  W i n e   . . . . . . . . . .
S T R A W B E R R Y  B A S I L  S P R I T Z  1 2 
Strawberry, Basil, Club Soda

W A T E R M E L O N  B R E E Z E  1 2 
Watermelon, Lemon, Sprite 

L A K E  W A T E R  P U N C H  1 2 
Guava, Passionfruit, Orange

B L U E B E R R Y  L E M O N  M U L E  1 2 
Blueberry Purée, Fresh Lemon Juice, 
Gosling Ginger Beer

A T H L E T I C  B R E W I N G  L I T E  6
A T H L E T I C  R U N  W I L D  I P A  6
L E I T Z  Z E R O  S P A R K L I N G  R O S É  1 0

B e e r s ,  A l e s  &  S e l t z e r s
S e e  o u r  l i s t  o f  1 2  T a p s 

B o t t l e s  o r  C a n s : 

H E A D Y  T O P P E R

G R E E N ’ S – Lager (GF)

H I G H  N O O N  – Black Cherry

S U R F S I D E  H A R D  T E A

B U D W E I S E R

B U D  L I G H T

M I C H E L O B  U L T R A

M I L L E R  L I T E

C O R O N A  E X T R A

S T E L L A  A R T O I S

G U I N N E S S  S T O U T

S W I T C H B A C K

B L U E  M O O N

S T O W E  C I D E R  – Safety Meeting (GF)

M O U N T  H O L L Y  – Green Stand IPA

Z E R O  G R A V I T Y  – Jaws Pilsner

L A K E H O U S E P U B A N D G R I L L E . C O M  ~ 8 0 2 . 2 7 3 . 3 0 0 0  ~ F I N D  U S  O N  O P E N  T A B L E

L I V E  M U S I C  N I G H T L Y
SEE OUR ARTIST LIST

ON THE WEBSITE


