BREAKFAST

Monday-Sunday
8am to 11lam

Breakfast Burrito
Red skinned potatoes, onions,
bell peppers, scrambled eggs,
spicy sausage, tomatoes, cheese,
and house pico de gallo

$15.95

Stuffed French Toast
With chocolate hazelnut filling,

topped with berries, powdered
sugar, and honey
$14.95

Steak and Eggs Sandwich
New York steak, eggs any style,
and garlic aioli, on a Parmesan

butter crusted French Roll

$19.95

Buttermilk Pancakes
Two pancakes with butter and
syrup
$7.95

Add Blueberries
$2.95

Add Strawberries
$2.95

Lakeshore Resort

HUNTINGTON LAKE + CALIFORNIA

Southern Comfort Chicken Fried
Steak

Topped with country gravy and

two eggs any style, with country

potatoes and your choice of toast

$17.95

Rise and Shine Duo
Two eggs any style with your
choice of bacon or sausage,
county potatoes, and your choice

of toast
$14.95

Breakfast Bliss Bowl
Two biscuits covered in country
gravy, topped with two eggs any
style, chopped bacon or sausage
and shredded cheese
$14.95

Sides
2 slices of French Toast
$5.95
One biscuit with gravy
$5.95
2 pieces of bacon or sausage

$2.95




LUNCH

Served Mon-Wed 11am — 9pm; Thur-Sun 11am — 4pm

Appetizers and Salads

Chicken Wings (8 count) choice of
buffalo, garlic parmesan, or honey
BBQ sauce
$14.95

Lakeshore Resort

HUNTINGTON LAKE « CALIFORNIA

Watermelon Feta Salad
Spring mix, dried cranberries,
shaved red onion, mint, candied
pecans, and honey citrus vinaigrette
$15.95

Farm Stand Salad
Spring mix, cherry tomatoes, bell
peppers, carrots, cucumbers,
croutons, with your choice of
dressing
$11.95

Strawberry and Candied Pecan
Salad
Spring mix, strawberries, candied
pecans, and feta cheese, with
balsamic dressing
$15.95

Spicy Caesar Salad
Romaine lettuce, shaved Parmesan,

croutons, and spicy Caesar dressing
$11.95

* Add chicken to any salad $5.95



Sandwiches and Burgers

New York Steak Sandwich
Havarti cheese, grilled onions, and garlic
aioli on a baguette with a side of garlic
fries
$24.95

Fried Chicken Sandwich
Crispy fried chicken, cheddar, honey, spicy
slaw, pickles, and a spicy sauce on a
Brioche bun

$16.95

Blackened Shrimp Po’ Boy
With Cajun slaw and spicy aioli
$17.95

Reuben Sandwich
Prime pastrami on marble rye with
sauerkraut, 1000 island, Swiss cheese,
and stone-ground mustard
$17.95

Chicken Strips
Served with house made ranch
$12.95

Grilled Cheese Sandwich
American and Gruyere on buttered

sourdough
$10.95

Cajun Club
Cajun rubbed turkey breast, ham, pepper
jack cheese, bacon, lettuce, tomato,
avocado, and chipotle aioli on toasted

sourdough
$18.95

BBQ Tri Tip Sandwich
Smoked tri-tip on a French roll with BBQ

drizzle
$16.95

French Dip
Thin sliced smoked tri-tip on a French roll
with grilled onions, peppers, mushrooms,
and melted pepper jack cheese with
house Au Jus
$17.95
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STARTERS
Grilled Garlic Bread

with lemon pesto sauce $8.00
Roasted Maple Brussel Sprouts
with bacon and walnuts $14.00
Fried Green Beans
with chipotle sance $14.00
French Onion Soup
with swiss and parmesan crust $13.00
Rustic Chicken Noodle Soup
with egg noodles, house roasted chicken, fresh vegetables and
a side of toasted crostini $11.00
Panko Onion Rings
served with Raspberry chipotle BBQ sauce $10.00
Raspberry Chipotle Chicken Wings
topped with chives and served with carrot

sticks and celery $15.00
SALADS
Winter Citrus Salad

spiced roasted almonds, assorted Winter citrus, orange vinaigrette,
dried cranberries, rainbow quinoa, shaved Parmesan, carrots $16.00
Spicy Caesar Salad
shaved parmesan, croutons, romaine and spicy Caesar dressing $12.00
Farm Stand Salad
Sprz'ng mix, carrots, cucumber, onion, tomatoes, croutons ,shaved parmesan

With your choice of dressing $12.00

*Add protein to any salad

Grilled chicken + $8.00
Salmon + K712 00



ENTREES

Orange Cranberry Roasted Chicken
% Roasted chicken with oranges, rosemary, dried cranberries, blood orange glaze, maple glazed brussel sprouts with
bacon and berb rice with tri color quinoa $29.00

Lemon Pesto Chicken
smoked 1/2 half chicken with fresh lemon juice and herb marinade and finished with house lemon pesto over garlic

mash and roasted rainbow carrots $29.00

Chicken Cordon Bleu

Topped with veloute sance over mashed potatoes and served with roasted rainbow farm carrots $32.00

Seared Salmon With Roasted Caper Bruschetta

over pesto rice with rainbow quinoa and toasted spiced almonds with roasted rainbow farm carrots $36.00

Smoked Raspberry Chipotle Baby Back Ribs
served with mashed potatoes and gravy with maple brussels sprouts with bacon
Half Rack $28.00
Full Rack $44.00

Cowboy Ribeye
15 OZ Hand Cut Ribeye topped with garlic herb butter, BBQ glaze, mashed potatoes with gravy and seasonal
vegetables $45..00

Steak Frites
15 0z Hand Cut NY Steak topped with garlic herb butter, raspberry chipotle
glaze and crispy French fries $36.00

Roasted Farm Carrots $8.00
Fries $5.00
Bacon Mash $6 .00
Seasonal Vegetables §7.00
Garlic Mash $6.00
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