HOURS:

DINNER TO GO MENU

Mon-Thursday 11am-10pm
Friday 11am-11pm
Saturday 12pm-11pm
Sunday 12pm-9pm
(Call for September - April hours.)

BURGERS / SANDWICHES
* § LakeHouse Burger

§ Reuben
pastrami or turkey, sauerkraut, Swiss
cheese, and 1000 Island dressing served
on marble rye 13

* § 1/2lb. Classic Burger

§ Philly Steak & Cheese
steak with bell peppers, onions,
mushrooms and Swiss cheese, served on
sub roll and a side of au jus 14

§ Grilled Chicken Sandwich
grilled to perfection with choice of
Swiss, cheddar, American, provolone or
ghost pepper cheese 10

Tuscany Wrap

ADD ON: caramelized onions 2,
mushrooms 2, avocado 2, or jalapeño
bacon 2

Bang Bang Shrimp Wrap

grilled to perfection and topped with
ham, green olives, jalapeños, Swiss
cheese and a fried egg 14
grilled to perfection with choice of
Swiss, cheddar, American, provolone or
ghost pepper cheese 11

§ Portobello Mushroom
grilled and topped with roasted red
peppers, caramelized onions, fresh
mozzarella and mixed greens 10

Turkey Wrap

provolone, lettuce, tomato, jalapeño
bacon, and ranch dressing 10

Stir Fry Chicken Wrap

onions, bell peppers, water chestnuts,
snap peas, broccoli, and rice in a teriyaki
sauce wrapped in flatbread 10

Craft Beer Battered
Fish & Chips 14

smoked apple wood ham, salami, fresh
mozzarella, and house made sun dried
tomato relish 10
fried crispy shrimp tossed in spicy Bang
Bang sauce, with Asian slaw wrapped in
flatbread 12

Fried Perch Sandwich

with tartar sauce served on brioche bun
11
§ Asian BBQ Pulled Pork

Sandwich

topped with Asian slaw and peanut sauce
11
§ Grilled Mahi Mahi Tacos
three soft shell tacos with grilled Mahi
Mahi, black beans, pico de gallo, and
sliced avocado drizzled with roasted
jalapeño sour cream 11

§ Item can be prepared gluten free. *Consuming raw or undercooked meat, poultry, seafood, or eggs may
increase your risk of foodborne illness.

PH: 269-982-8020 FX: 269-982-8021
3029 Lakeshore Drive, St. Joseph MI 49085
events@thelakehouserestaurant.com
thelakehouserestaurant.com

SALADS

APPETIZERS

§ Center Cut Iceberg Salad
bacon, egg, tomatoes, red onions,
and blue cheese crumbles - suggested
dressing is balsamic vinaigrette 11

Bang Bang Shrimp

§ Spinach Salad
sliced almonds, strawberries, red onions,
sliced apples, tomatoes, goat cheese
- suggested dressing is berry vinaigrette
11
§ Kale Salad
red cabbage, carrot shreds, red onions,
spiced pecans
- suggested dressing is balsamic
vinaigrette 10
§ Garden Mixed Greens
tomatoes, red onions, spiced pecans,
dried cherries, feta - suggested dressing is
champagne vinaigrette 11
ADD ON:
shrimp 6, *steak 5, chicken 4, *salmon 7,
lobster tail 14
Choice of Dressing:
blue cheese, champagne vinaigrette,
balsamic vinaigrette, ranch, fat free
raspberry vinaigrette, berry vinaigrette,
honey mustard, French, Italian

tender, crispy shrimp tossed in a creamy,
spicy Bang Bang sauce 10

Calamari

lightly breaded with cherry peppers and
fried to perfection, served with diablo
sauce 12
§ Shrimp Ceviche
fresh diced tomatoes, onions, and
jalapeños topped with avocado slices
served with fried corn tortillas 13
§ Edamame
½ lb poached and seasoned with kosher
salt and lime juice 7
§ Spinach Artichoke Dip
house made, rich and creamy, served
with grilled Naan bread 10
§ Chips with House Made
Salsa 5
(Extra Salsa 2)
§ Chicken Satay
skewered and served with Thai peanut
sauce 9
Continued ...

§ Item can be prepared gluten free.
*Consuming raw or undercooked meat, poultry, seafood, or eggs may increase your risk of foodborne illness.
Special requests are honored and prepared if possible. 18% gratuities may be added for parties of 8 or more.
Email events@thelakehouserestaurant.com to book your wedding or special event.

APPETIZERS
continued ...

§ Surf n Turf Nachos
grilled shrimp and steak, a cheddar and
Monterey Jack cheese blend, topped with
house made pico de gallo, sliced avocado,
and sour cream 18
§ Seafood Potato Skins
five potato skins filled with shrimp,
bacon, scallions, and cheddar cheese
served with pico de gallo and sour cream
12

Green Bean Fries

MAIN COURSE

MAIN COURSE

served with seasonal vegetable,
choice of side, and soup or mixed
green salad (feta, sliced almonds,
dried cherries, tomato, and red
onion), alternate salad +2

battered and fried green beans served
with peanut sauce 8

§ 1lb Alaskan King Crab Legs
split and steamed, served with drawn
butter 30

CHARGRILLED PIZZAS 10”

*§ 8 oz LakeHouse
Filet Mignon

Shrimp Scampi

shrimp, spinach, tomatoes, garlic,
mozzarella 13

Buffalo Chicken

crispy buffalo chicken, celery, blue
cheese, mozzarella 13

Caprese

pesto sauce, basil, Roma tomatoes, fresh
mozzarella 12

Philly Steak & Cheese

steak, bell peppers, onions, mushrooms,
mozzarella, provolone 14

29

*§ 12oz Peppercorn New York
Strip
peppercorn encrusted & grilled to
perfection 27

*§ 14oz Ribeye

grilled and served to perfection

Ultimate Mac & Cheese

*§ Sesame Seed Encrusted
Ahi Tuna

Four Cheese Chicken Risotto

pan seared salmon with a teriyaki glaze
21

CHOICE OF SIDES: baked potato
rolled in kosher salt, garlic mashed
potatoes, pesto rice, steak fries, fresh
fruit, and LakeHouse mix fries (a
combination of skinny sweet potato &
regular fries)

grilled and served to perfection

*§ Teriyaki Salmon

served rare with pickled ginger, soy sauce,
and wasabi 24

Lake Perch

lightly breaded and pan seared, served
with house made tartar sauce 24
§ Pan Seared Scallops
jumbo sea scallops, pan seared to
perfection and served in lobster broth
24
§ Chicken Piatro
chicken breast stuffed with fresh spinach,
bacon, and sun dried tomatoes served
with a creamy Asiago sauce 18

*§ 12oz Double Bone In
Blackened Pork Chop
25

§ Add a Lobster Tail 14
§ Add 1/2 lb Split Crab Legs

15

ADD ON:
sautéed baby mushrooms 2, caramelized
onions 2, blue cheese crumbles 2

Parmesan Encrusted Whitefish
pan seared and drizzled with pesto aïoli
21
§ Item can be prepared gluten free. *Consuming raw or undercooked meat, poultry, seafood, or
eggs may increase your risk of foodborne illness.

penne pasta tossed with caramelized
onions, spinach, and bacon in a three
cheese blend topped with toasted bread
crumbs 14

chicken tossed in a four cheese risotto
with roasted poblano peppers 18

Eggplant Parmesan

lightly fried eggplant covered in marinara
sauce and mozzarella served over
linguine 18

Gnocchi

stuffed with Asiago cheese, tossed with
sun dried tomatoes and broccoli in a
rutabaga cream sauce 18
§ Chicken Stir Fry
onions, bell peppers, water chestnuts,
snap peas, and broccoli tossed in teriyaki
sauce served over pesto rice 16

blackened and topped with a spicy
blueberry marmalade 21

DESSERTS

§ Seafood Jambalaya
spicy scallops, shrimp, mussels, andouille
sausage, onions, peppers, celery and rice
22

CHILDREN’
S MENU

Seafood Linguine

scallops, shrimp, mussels, and clams with
scampi sauce 21

Ask our servers about our daily changing
selection of desserts.

Children 12 and under. Menu items
served with choice of side.
cheeseburger or hamburger, crispy
chicken tenders, macaroni & cheese, or
cheese pizza 8

§ Item can be prepared gluten free. *Consuming raw or undercooked meat, poultry, seafood, or
eggs may increase your risk of foodborne illness.

