SOUPS & SALADS
All served with grilled ciabatta bread
Dressing Choices: Ranch, Blue Cheese, Honey Mustard, Feta Vinaigrette, 1000 Island, or Italian

Soup of the Day - Ask your server for soup of the day, or just go crazy and order it. They’re all good!
Cup - 4
Bowl - 6
Soup and Salad - Enjoy a cup of soup and a small dinner salad with your choice of dressing - 9
Chef Salad - A mighty fine salad. Enjoy ham, turkey, boiled egg, olives, tomato and cheddar arranged upon a
bed of lettuce - 15
Prime Rib Salad with Gorgonzola - Fresh baby greens with Gorgonzola, cherry tomatoes, and succulent
prime rib - 15
Caesar Salad - The classic romaine, Parmesan, and croutons with Caesar dressing - 13
Add grilled chicken breast - 3
Add sautéed shrimp - 5

PASTA
All pasta dishes come with fresh baked bread and grilled ciabatta. Add a cup of soup or small salad for $3

Chicken Marsala - Grilled chicken breast with wine and mushrooms - 16
Pasta Alfredo - Succulent sautéed shrimp or grilled chicken breast in Alfredo sauce and Parmesan cheese.
Chicken - 15
Shrimp - 22
Scampi with Capers - Sauteed in a lemon, butter and garlic sauce, on pasta. Chicken - 15 Shrimp - 22
Pesto Pasta - Sautéed shrimp or grilled chicken breast in a pesto sauce with garlic and Parmesan cheese.
Chicken - 15
Shrimp - 22
Clam Linguine - Steamer clams over a bed of linguine with a scampi sauce - 20
Vegetarian Pasta - Served with pesto sauce, Alfredo sauce, scampi style, or Parmesan cheese - 12

MAIN COURSES
All mains come with fresh baked bread and chef’s choice of vegetable, plus one of the following: Roasted baby
red potatoes, Flat fries, Rice pilaf or Cauliflower mash. Add a cup of soup or small salad for $3

Prime Rib (Saturday nights only, while it lasts) - A slab of tender prime rib.
8oz - 26
12oz - 30
12oz New York - Angus New York strip steak garnished with your choice of sautéed mushrooms, onion &
peppers, Gorgonzola cheese, or our homemade peppercorn sauce - 36
Add grilled shrimp - 5
Add crab - 5
10oz Ribeye - Angus Choice Ribeye steak garnished with your choice of sautéed mushrooms, onion &
peppers, Gorgonzola cheese, or our homemade peppercorn sauce - 34
Add grilled shrimp - 5
Add crab - 5
Seafood Platter - Battered cod, fried shrimp, and bay scallops, with tartar sauce, coleslaw and fries - 31
Salmon - A fillet of wild caught salmon sauteed in a lemon caper butter sauce - 24
Fish and Chips – Battered and deep fried cod, served with steak fries, coleslaw and tartar sauce.
2 pieces - 15
3 pieces - 18
Chicken Cordon Bleu - Breaded chicken breast stuffed with ham & mozzarella cheese, with rich gravy - 16
Chicken Dijon - A tender chicken breast coated in our secret Dijon mustard and butter blend, rolled in
panko crumbs, topped with Parmesan, grilled to perfection - 16

CONSUMING RAW OR UNDER COOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
A Gratuity of 18% will be added to all parties of 8 or more and all tabs of $250 or more. Thank you.

SHAREABLES
Amazing Grazing Platter Charcuterie - Gourmet cheeses, cured meats, crackers, fresh breads, and
seasonal fruits presented on a wooden platter, and so fun to share! - 25
Greek Platter - Sliced gyro meat, pita bread, humus, olives, tomato slices, feta cheese, & tzatziki sauce - 13
Louisiana Crab Cakes - Southern style crab cakes. Served with 2 dipping sauces - 18
Mozzarella Sticks - Gooey battered mozzarella. Don’t burn your mouth eating it too soon! - 12
Huckleberry Baked Brie in Puff Pastry - A favorite of the owner’s. A round of brie enclosed in puff pastry
and baked to runny perfection. Dip the accompanying bread slices and enjoy - 19
Caprese - Fresh tomato and mozzarella slices dressed with basil and reduced balsamic vinegar, served with
fresh baked french bread - 12
Bruschetta - Sauteed tomato, red pepper, onion, and basil over crostinis with a balsamic drizzle - 16
Steamer Clams - Steamed clams in white wine garlic sauce. Served with grilled ciabatta - 18
Loaded Potato Skins - Baked potato skins filled with deliciousness - Sharp cheddar, bacon bits, and sour
cream for dipping - 13
Chicken Wings or Mini Pork Shanks - Honey garlic, Korean, or Cajun seasoning - 16
Chicken Tenders - Breaded chicken tenders with your choice of dipping sauce – ranch, blue cheese,
teriyaki, or sweet & sour - 9
Fried Pickles - Spicy battered pickle spears with ranch for dipping – pair perfectly with a cold beer - 8
Fries or Onion Rings - Bucket of flat cut fries or beer battered onion rings, served with fry sauce - 6

HANDHELDS
All handhelds come with your choice of Tim’s potato chips, house made deli salad, coleslaw, or flat
fries. Gluten free bun available upon request, or served on a bed of lettuce.

Lake Burger - Our fresh ground chuck burger on a pub bun with the usual trimmings and your
choice of Swiss, provolone or cheddar cheese - 14
Add bacon - 1.50
Add honey baked ham - 2
Add avocado - 1.50
Sub black bean burger - (12)
Teriyaki Burger Style - 2
Grilled Tuna Melt - Flaky grilled albacore tuna smothered in sharp cheddar cheese and grilled to delicious
perfection. Your choice of Jewish Rye or Sourdough - 13
Chicken Melt - Chicken breast, bacon, avocado, lettuce, tomato, and onion with provolone cheese on your
choice of grilled Jewish Rye or Sourdough - 15
Sedlmayer’s Chicken Sandwich - Grilled chicken breast with pesto and mozzarella on a hoagie roll - 14
Reuben - The classic sandwich of corned beef on Jewish rye with sauerkraut, Swiss cheese and thousand
island dressing - 16
Gyro - Shaved gyro meat packed into a pita with lettuce, onion, tomato, feta cheese and tzatziki - 11
Open Faced Prime Rib Sandwich - Succulent prime rib, grilled mushrooms, caramelized onions, garlichorseradish mayo, and crumbled Gorgonzola served open-faced on grilled sourdough - 17
Prime Rib Philly - Another American staple, thick-cut prime rib with melted provolone cheese, sautéed
onions, peppers, and mushrooms served in hoagie roll with a side of au jus - 17
Monte Cristo - Sliced ham & turkey with Swiss & provolone cheeses between two slices of egg-battered
bread, fried and served with a sweet side of huckleberry compote - 15
Sedlmayer’s Club - Honey ham, turkey and bacon with sharp cheddar, lettuce, tomato and onion on
sourdough toast - 17
Tacos - Three juicy tacos topped with Cotija cheese, cilantro slaw, and avocado in a flour tortilla, and served
with sides of guacamole, sour cream, salsa and tortilla chips
Carne asada, fish, or chicken - 16
Shrimp - 19
CONSUMING RAW OR UNDER COOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
A Gratuity of 18% will be added to all parties of 8 or more and all tabs of $250 or more. Thank you.

