
Mixed Greens 
Mixed baby greens, tomatoes, 
cucumbers, cheese and croutons 
with your choice of dressing |  10 

B.LT.
Romaine, bacon, tomato, 
croutons, buttermilk ranch 
dressing  |  10 

Lakeside Burger 
1/3 lbs. burger grilled fresh with 
American cheese, bacon, lettuce, tomato, 
onion, pickle and lakeside sauce. Served 
on a toasted brioche bun |  16

Classic  Burger
1/3 lbs. burger grilled fresh with lettuce, 
tomato, onion, and pickle. Served on a 
toasted  brioche bun |  13 

Chicken Tender Basket
Five juicy tenders served with BBQ, Ranch, 
or Honey Mustard  |  14

State Fair Donuts 
Cinnamon-sugar mini donuts 
served with chocolate sauce |  8 

Mini Key Lime Pie
Key lime mousse topped with toasted 
coconut , whipped cream and raspberry 
sauce |  8 

Root Beer Float
Vanilla ice cream and root beer  | 6  
Load it with vanilla schnapps or Irish 
cream +3

STARTERS

GREENS

MAINS
Includes choice of Ranch Fries, Sweet Potato Fries, Fruit or Side Salad 

* 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

Jumbo Chicken Wings
Six juicy fried chicken wings tossed in your choice of 
sauce with carrots & celery |  14

Frank’s Red Hot Buffalo | Smokey BBQ  |  
Sweet Thai Chili | Lemon Pepper Dry Rub

Coconut Shrimp 
Crispy coconut fried shrimp served with sweet thai chili 
sauce |  13 

Shrimp Ceviche (GS)
Marinated shrimp in lime juice and tossed with jalapeño, 
onion, tomato, cucumber and cilantro. Served with corn 
tortilla chips |  12

Crab Rangoon Nachos 
Crispy fried wontons decked with fresh lump blue crab 
meat and drizzled with sweet thai chili sauce and scallion 
crema  | 16

Cali-Style Fish Tacos (GS) 
Two grilled white fish tacos with a smoky 
chipotle crema, red cabbage slaw, and 
cilantro on a warm corn tortilla |  14  

Blackened Shrimp Po' Boy 
Blackened shrimp, lettuce, pickles, and a 
house made remoulade. Served on a toasted 
New England brioche roll |  14

KIDS MENU | 10

Side Mixed Greens |  6  Ranch Fries |  6  Sweet Potato Fries |  6   Seasonal Fruit |  6  Chili & Cornbread |  6

Soft Pretzel Sticks 
Parmesan dusted and served with house made cheese 
sauce |  10

Chili Cheese Fries 
French fries smothered in house made chili, cheese 
sauce, scallion crema and chives |  9 

Starboard Greens (GS)
Baby greens, seasonal  fruit, candied 
pecans, goat cheese, and house made 
raspberry vinaigrette |  11

Add chicken  | 4   Add shrimp | 6 

Grilled Chicken Caesar Wrap
Grilled chicken, romaine, asiago cheese, 
Caesar dressing in a spinach tortilla | 12

Chili Cheese Dog
1/4 lbs. Vienna beef hot dog topped with 
our house made chili and cheese sauce. 
Served on a toasted bun |  12

Philly Cheese Steak
Grilled prime sirloin, caramelized onion 
& peppers, and house made cheese sauce. 
Served on a toasted hoagie roll |  15

DESSERTS

For children 12 and under

Choice of: grilled cheese, hot dog or chicken tenders 

Served with choice of : ranch fries, sweet potato fries, or seasonal fruit and a drink. 

20% gratuity will be added to parties of 6 or more and all unpaid checks.  

SIDES



Landing Lemonade 
Raspberry V odka 
Home-Made  
Raspberry Lemonade

Rum Forrest Rum 
White Rum 
Dark Rum 
Pineapple Orange Juice 
Lime Juice 
Grenadine 

Landing Mule 
Pear Vodka 
Ginger Beer  
Lime Juice

Lakeside Bloody 
Vodka 
Horseradish Bloody Mix 
Pickle, Beef Stick, Olive

Blue Iowan 
Long Island 
Blue Curacao 
Sweet & Sour

Wastin’ Away...
Silver Tequila 
Orange Liqueur 
Margarita Mix 
Salt Rim

Down by the Bay 
Watermelon Mint Vodka 
Mint Syrup
Lemonade

Triple Crown 
Bourbon 
Mint Syrup
Lime Juice
Ginger Beer

Signature Cocktails  | 10 

Domestic Cans |  5
Bud Light 
Budweiser 
Busch Light 
Busch N/A 
Coors Light 
Michelob Ultra 
Miller High Life 
Miller Lite 

Specialty |  6  
Angry Orchard Cider 
Bud Light Lime 
Corona 
Lake Time Clear Lake IPA
Lake Time Seasonal Sour 
Leinenkugel Summer Shandy 
Single Speed Gable German Lager  
Single Speed Tip the Cow Stout 
White Claw Black Cherry 
White Claw Mango 

Draft Beer |  7  
Blue Moon Belgium Wheat Ale 
Lake Time Haze of Our Lives IPA
Lake Time Iowa Nice Light Lager 
Lake Time Rotating Sour 
Toppling Goliath Pseudo Sue Pale Ale 
Toppling Goliath Rotating Seasonal 

White
A to Z Pinot Gris
Newberg, Oregon 8/32

Butter Chardonnay 
Lodi, California 8/32

Oyster Bay Sauvignon Blanc 
Marlborough, New Zealand 8/32

Relax Riesling 
Mosel, Germany 7/28

Wine
Red
Robert Mondavi Pinot Noir 
Lodi, California 8/32

J. Lohr Seven Hills Cabernet Sauvignon
Paso Robles, California 9/36

Beer

Soda   •  Coke  •   Diet Coke  •  Sprite  •  Diet Sprite  •  Root Beer  Tea  •  Unsweetened  • Sweet 

Juice   •  Lemonade •   Orange •  Cranberry •  Pineapple •  Grapefruit

Rosé & Sparkling
The Palm Rosé 
Provence, France 8/32

Campo Viejo Cava Brut 
Penedés, Spain 7/28

20% gratuity will be added to parties of 6 or more and all unpaid checks.  

Non- Alcoholic | 3 

Happy Hour
2pm-5pm Daily
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