
E n t r e es   

White Fish Tostada | black bean, avocado, chili lime crema cabbage, queso fresco .…………….……………..……………………….......$21 

Ginger Steamed Scottish Salmon * | Carrot Saffron puree, quinoa, sugar peas ……………………..…………..……………………….$21 

Braised Beef *| jasmine rice, jicama, cilantro ………………………...…………………………..……………..…………………………………...…………...$17 

Spinach, mushroom + Goat Cheese Empanadas | pickled mushroom, rosemary vinaigrette, balsamic…..………………$17 

Filet Mignon Medallions |  Brussel sprouts, steak sauce, truffle butter, potatoes……………………….….………..…………….…………$27 

Berkshire Pork Chop | celery root, braised cabbage, bacon vinaigrette……...…………………..…………………………………...…………...$23 

Short Rib | butternut squash, mustard BBQ, apple, crispy onions…………….……...…………………..…………………………………...…………...$25 

D e s s e r t  

L a k e  Fo r e s t  

Black Garlic Deviled Eggs*| 8  
Candied bacon, toasted baguette 

Mixed Green Salad*| 8 
Tomato, sugar snap peas, soy ginger dressing, granola 

Roasted Pear + Blue Cheese Salad | 12 
Lola Rossa lettuce, dried cranberry, walnut vinaigrette 

Burrata  | 14 
Beets, fennel, blood orange, arugula 

Pimento Cheese + Andouille Rangoon | 11 
Remoulade, radish slaw 

Cheeseburger Egg Rolls | 12 
House mustard, pickles, tomato jam 

Baked Green Chile Mac + Cheese | 12 
Toasted bread crumbs, Chile oil  

 

S m a l l  P l at e s  

“Pumpkin Pie” Bread Pudding 
Pecan jam, whipped cream 

10 

Warm Oatmeal  
Chocolate Chip Cookie 

Cookie Dough Gelato 
 toasted marshmallow 

10 

Caramel Pot de Crème  
Cinnamon rice crispy treat, whipped 

crème fraiche  

10 


