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October 15-21, 2018

Dos. On The Lake

EACH ENTREE COMES WITH A CHOICE OF WARM CHOCOLATE COOKIE PIE OR APPLE CRUMBLE PIE.
BOTH SERVED WITH CHARLAPS VANILLA ICE CREAM.

BACON WRAPPED KOBE MEATLOAF 20.18
w/ BEEF GRAVY, BISON DIP WHIPPED YUKON GOLD POTATOES, ROASTED
BABY CARROTS
NASHVILLE HOT CHICKEN 20.18
BRINED CHICKEN THIGHS, FRIED IN OUR SPICY FLOUR, OVER WHITE BREAD
w/SPICY HOUSE PICKLES

ROASTED VEGETABLE LASANGA 20.18
LAYERS ROASTED ZUCCHINI, SQUASH, PORTABELLA MUSHROOMS & SPINACH,
RICOTTA & PARMESAN CHEESE, ORGANIC CALIFORNIA TOMATO SAUCE

GOCHUJANG GLAZED HALIBUT 30.18
PAN SEARED HALIBUT, KOREAN CHILE GLAZE, JASMINE RICE, DASHI BROTH,
BROCCOLINI

GRILLED VEAL RIB CHOP 40.18
GRILLED PEACHES, CAULIFLOWER PUREE, BROCCOLINI
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