
Lakeshore Resort  
Summer 2025 Restaurant Menu 

 
Starters 

Steak Bites 

Blue cheese cream sauce, fried 

pickled onions, balsamic reduction 

and strawberries $18 

 

Korean Cauliflower 

Served over Thai style slaw and 

topped with toasted sesame 

seeds and shaved jalapeno $15 

 

 

Grilled Garlic Bread  

with Chimichurri sauce $9 

 

Fried Green Beans 

 with chipotle aioli  $12 

 
Mexican Street Corn 

Grilled corn with chipotle aioli,  

Cotija cheese, Tajin, lime butter $9 

Salads 
Farm Stand 

 Spring mix, cherry tomatoes, carrots, cucumber,  

croutons and shaved Parmesan and choice of dressing $14 

 

Spicy Caesar Salad 

Shaved Parmesan, croutons, Romaine and Spicy Caesar dressing $14 

 

Strawberry Fields Forever 

Blue Cheese crumbles, fresh strawberries, shredded carrots,  

spiced toasted almonds, organic baby greens, balsamic dressing $16 

 

 

Entrees
Pasta Rosa 



Fettuccine with Pink Sauce, garlic 

grape tomatoes, fried basil, shaved 

Parmesan, 

 reduced balsamic $33 

Add grilled chicken  $8 

Add Shrimp $12 

 

Land and Sea 

Espresso and Cocoa Rubbed Flank 

Steak topped with garlic cream 

sauce, Cajun prawns, 

 smoked bacon mashed potatoes 

and roasted farm carrots $58 

 

Filet of Beef 

 Blue Cheese Cream Sauce, Balsamic 

Reduction, Garlic Mashed Potatoes, 

 reduced balsamic and seasonal 

vegetables $53 

 

   Steak Frites 
15 oz Hand Cut Ribeye, French Fries, 

garlic herb butter and chimichurri $41 

 

   Korean BBQ Baby Back Ribs  
Coconut jasmine rice with mangos and 

Island slaw 

Half Rack $28 

Full Rack $46 

 

 

Watermelon BBQ Baby back 

Ribs 
With garlic mashed potatoes and 

seasonal vegetables 

Half Rack $28 

Full Rack $46 

 

Sesame Crusted Ahi Tuna 

Over coconut jasmine rice with 

grilled pineapple, island sauce and 

seasonal vegetables $34 

 

Lakeshore Ribeye 
15 oz hand cut ribeye, garlic mashed 

potatoes, roasted 

Farm carrots and merlot reduction 

$51 

 

Huli Huli Bowl 
Coconut jasmine rice, rainbow 

quinoa, seasonal vegetables and 

grilled pineapple with island sauce, 

toasted sesame seeds and chives 

(Vegan) $31.00  

Add Chicken $8.00/ Shrimp $12.00/ 

Teriyaki Steak $12.00 

 

Sides 

Roasted Farm Carrots $8 

Panko Onion Rings $10 

Fries $6 

Island Slaw $6 

Garlic Mash $6 

Bacon Mash$7 

 

 

 


