
Farmer’s Market Salad (GF) 
Mixed baby greens, fresh grilled corn,  
radish, black beans, Greek feta, and  
house made chipotle ranch |  12   
Add chicken |  4  
Add shrimp |  6 

Summer Berry Salad (GF) 
Mixed baby greens, arugula, seasonal  
berries, candied walnuts, goat cheese  
and house made white balsamic 
vinaigrette |  14 
Add chicken |  4

Rotisserie Chicken Salad  
Mixed baby greens, butter lettuce,  
cucumbers, watermelon radish, cherry  
tomatoes, pistachio dukkah and house made 
tangy dill dressing |  15

Lakeside Burger 
1/3 lb burger grilled fresh with choice of cheese, 
butter lettuce, tomato, red onion, pickle and 
lakeside sauce. Served on a toasted brioche bun 
or protein style over baby greens |  12

Rotisserie Chicken Sandwich 
Juicy rotisserie chicken topped with butter 
lettuce, alfalfa sprouts, ripe tomatoes, Swiss 
cheese and tangy dill dressing. Served on a 
toasted brioche bun |  12 

Whitefish Poe-Boy 
Buttery pan-fried whitefish, butter lettuce, sweet 
pickles and house made remoulade. Served on a 
toasted New England brioche roll |  14 

Slow-Cooked BBQ Pulled Pork 
Dry rubbed pork shoulder slow cooked for 8 
hours in smokey BBQ sauce. Topped with sweet 
pickles, red cabbage slaw and whole grain 
mustard aioli on a toasted brioche bun |  12 

Philly Cheese-Steak 
Grilled prime sirloin topped with  
caramelized peppers and onions, melted  
American cheese, and a spicy chipotle mayo. 
Served on a toasted hoagie roll |  14 

Cali-Style Fish Tacos (GF) 
Two fresh grilled white fish tacos with a 
smoky chipotle crema, red cabbage slaw and 
cilantro on a warm corn tortilla |  11  
Add a side of guacamole for 3

State Fair Donuts 
Cinnamon-sugar mini donuts served with 
warm chocolate and marshmallow cream 
dipping sauce |  8 

Salted Toffee Brownie  
Warm and fudgey chocolate brownie topped 
with vanilla bean ice cream, toffee chips and 
fleur de sel |  8 

Classic S’mores  
Gooey Hershey’s chocolate, toasted Jet Puff 
marshmallows and graham crackers |  8 

Starters

greens

Burgers & Sandwiches

kids menu |  7

sides

drinks

desserts

Includes choice of fries, chips & salsa or side salad.

Build Your Own Burger  |  10.5

Start with a 1/3 lb burger grilled fresh and choose the rest! Served on a toasted brioche bun. 
American, Swiss, Pepperjack, Feta or Goat Cheese |  +1.5 

Butter Lettuce, Tomato, Red Onion, Caramelized Onion, Grilled Jalapeño, or Sautéed Mushrooms |  +50¢ 
Bacon, Mac & Cheese, Queso or Guacamole |  +2 

Lakeside Sauce, Chipotle Mayo, Smokey BBQ, Whole Grain Mustard Aioli. Ask about our other sauces!  
Served on a toasted brioche bun or protein style over baby greens.

Choice of: Plain hamburger or cheeseburger, grilled cheese or chicken nuggets.  
One Side: Fries, White Cheddar Mac & Cheese or Fresh Berries. Includes: Kid’s drink and scoop of vanilla ice cream. 

Small House Salad: Mixed baby greens with cucumber, cherry tomatoes & choice of dressing |  5 
Fries |  5   Mac & Cheese |  6   Mixed Fresh Berries |  6

*Our kitchen is committed to meeting your dietary or food allergy needs. Please let us know how we can accommodate you! 

* Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry or shellfish reduces the risk of foodborne illness. Individuals with certain health conditions 
may be at higher risk if these foods are consumed raw or undercooked. Consult your physician or public health official for further information.

Wisconsin Cheese Curds 
Lightly battered Wisconsin white cheddar cheese curds served  
with house made buttermilk ranch |  9

Crab Rangoon Nachos 
Crispy fried wontons decked with fresh lump blue crab meat and  
drizzled with sweet thai chili sauce and scallion crema |  14.5 

Chips & Dips - (GF) 
House made corn tortilla chips served with fresh pico de gallo,  
guacamole and queso |  7.5 

Jumbo Chicken Wings  
Six juicy fried chicken wings tossed in your choice of sauce |  11 
Add carrots & celery for $1

Frank’s Red Hot Buffalo (Mild or Hot) 
Smokey BBQ  |  Sweet Thai Chili  |  Garlic Parmesan

Coconut Shrimp 
Crispy coconut fried shrimp served with sweet thai chili sauce |  9 

Shrimp Ceviche (GF) 
Fresh shrimp marinated in lime juice and tossed with jalapeño,  
red onion, cilantro and pink salt. Served with house made corn  
tortilla chips |  9 

Charcuterie Board 
La Quercia Prosciutto, Salame Finocchiona, Salame D’ Alsace,  
12 month Spanish Manchego, Marin French Triple Cream Brie,  
Penterman Truffle Gouda Served with crackers and accouterments |  22 

*Gluten free crackers available upon request |  1

Soda |  3  •  Coke  •   Diet Coke  •  Sprite  •  Diet Sprite  •  Root Beer  •  Lemonade      Fresh Brewed Tea |  4  •  Unsweetened  •  Sweet  
Kids |  2 Shirley Temple  •  Cherry Coke  •  Orange Juice  •   Apple Juice  •   Milk 



515-216-0809 
stayclearlake.com

1603 South Shore Drive, Clear Lake, IA 50428


