
Seared Ahi Tuna with Wasabi, Pickled
Ginger, and Cucumber Seaweed
Salad served with Soy Sauce ...... $9.95 

Escargot with Chardonnay Wine and 
Garlic Butter Sauce ...... $8.95 

Carolina Crab Cake with Coleslaw 
and Tartar Sauce  ...... $9.95 

Crab and Shrimp Artichoke dip with 
Fried Pita Chips ..........$8.95

Prince Edward Island Mussels in a 
white wine and garlic herb butter 
sauce ...... $9.95

Fried Calamari with Cocktail,
Remoulade, and Cashew
Dipping Sauces ...... $8.95

Jumbo Shrimp Cocktail with
Cocktail Sauce ...... $10.95

Fried Pork “Pot -Stickers” with  Hoisin 
dipping sauce ..........$5.95

Classic New England Clam Chowder
cup ...... $4.50		  bowl ...... $5.95

Traditional Caesar Salad with
Garlic Croutons ...... $5.95

Crisp Center Wedge of Iceberg Lettuce 
with Tomatoes and Cucumbers. Topped 
with Maytag Bleu Cheese ...... $5.95

Seasonal greens with  maytag bleu 
cheese and glazed walnuts ...... $4.95

Appetizers

Soups and Salads



Add a side Caesar or Mixed Greens Salad to any entrée for $2.95.

Lakeview Dinner Entrées 

12 oz.  New York Strip with sautéed chantrelle mushrooms ...... $26.95 *
Wine Pairing: Rock House Cabernet $7.25/glass

12 oz. Ribeye Steak with Maitre d’ Butter ...... $27.95 *
Wine Pairing: Mirassou Pinot Noir $7.00/glass

Petite Filet Mignon with Maitre d’  Butter ...... $24.95 *
Wine Pairing: Villa Mt. Eden Cabernet $7.25/glass

Sautéed Veal Scaloppini Oscar with lump crabmeat,
white asparagus and bérnaise sauce ...... $23.95

Wine Pairing: Falling Star Sauvignon Blanc $6.00/glass

Sautéed Beef Tips with Tricolor Peppers and Onions ......$14.95 *
Wine Pairing: Bogle Merlot $6.25/glass

Three-Meat Meatloaf (Veal, Pork, Beef) with Mushroom Gravy ...... $12.95 * 
Wine Pairing: Mezza Corona Pinot Noir $6.25/glass

Blackened Chicken Linguine with Peppers and Cajun Cream ...... $12.95
Wine Pairing: Biltmore Estates Chardonnay $7.25/glass

Herb Chicken with a Portobello Mushroom
stuffed with a Pear Tomato salsa ...... $14.95

Wine Pairing: Rock House Chardonnay $6.25/glass

* These entrées served with the Chef’s selection of fresh vegetables and potato of the day. 

Select Meat & Poultry Specialties

Please ask your server for menu choices for guests ages 12 and under. 
Lakeview Restaurant uses Creek Stone Farms 100% naturally raised  hormone free beef.

For your beneficial health, Lakeview Restaurant uses 100% Trans-Fat Free oil for its frying needs. 



Chef’s Signature Dish
atlantic salmon stuffed with crab meat, bay shrimp, and brie ...... $21.95

Wine Pairing: Bogle Chardonnay $6.25/glass

fresh Prince Edward Island mussels with organic sea scallops
and chorizo sausage over angel hair pasta ...... $18.95

Wine Pairing: Tamas Pinot Grigio $6.00/glass

Maryland lump crab cakes with coleslaw and tartar Sauce ...... $21.95
Wine Pairing: Falling Star Sauvignon Blanc $6.00/glass

pan-fried North Carolina trout with sautéed almonds ...... $17.95
Wine Pairing: Forest Glen White Zinfandel $6.00/glass 

fresh sautéed Mahi-Mahi with Hawian fruit salsa ...... $19.95
Wine Pairing: Barefoot White Zinfandel $6.00 /glass

fresh fish of the day ...... $19.95
Wine Pairing: Please ask you Server 

Baked Stuffed Shrimp with Crab meat ..........$19.95
Wine Pairing: Biltmore Estates Chardonnay $7.25/glass

Add a side Caesar or Mixed Greens Salad to any entrée for $2.95.

beverages

Coffee, Hot Tea,  Iced Tea, Milk,
 Assorted Fruit Juices, Hot Chocolate,   
and Soft Drinks ........ $1.75

Beer: Domestics ...... $3.50 / Imports ......$4.25

House Wines..... $5.50 / glass

(Chardonnay, Merlot, Cabernet, Pinot

Noir,  Pinot Grigio, White Zinfandel) 

Seafood dishes without pasta are served with  Chef’s Rice of the Day. 

seafood entrées 

Please ask your server about the assortment of Liquors and drinks 
specials available for your enjoyment from the Hearthside Lounge.   


