
SUMMER MENU

Dairy-Free

Gluten-Free

Vegetarian

SOUP OF THE DAY $14 

Please ask your server for more details 

ART ISAN GREENS $16 

Blueberries, Toasted Almonds, Poppyseed Vinaigrette

CIL ANTRO’S POUT INE $17  

Cheese Curds, Gravy

PIZZA MARGHERITA $27

Heirloom Tomatoes, Burrata, Fresh Basil Pesto

BBQ CHICKEN PIZZA $29

BBQ Sauce, Pineapple, Jalapenos, Red Onions, Mozzarella Cheese

PEPPERONI BOAR CHORIZO PIZZA $31

Pepperoni, Boar Chorizo, Mushrooms, Green Peppers, Mozzarella Cheese

MEDITERRANEAN CHEF’S SAL AD $24

Romaine, Local Salami, Pepperoncini, Cherry Tomato, Pickled Onions,

Black Olives, Red Wine Vinaigrette

CHEESEBURGER SOF T TACOS 3 for $25 | 4 for $30

Seasoned Beef, Cheddar Cheese, Shredded Lettuce, Bell Peppers, Chipotle Aioli

CRISP HALLOUMI QUINOA BOWL $23

Grilled Zucchini, Pickled Onions, Pinto Beans, Arugula, Ajvar Pepper Sauce

HANDHELDS Served with Fries or Artisan Greens
Upgrade any side fries to Cilantro Poutine $6

GREEK SAL AD SANDWICH $24

Cucumber, Tomatoes, Peppers, Lettuce, Olive Tapenade, Whipped Feta

SHRIMP PO’BOY $25  

Shredded Lettuce, Tomato, Crispy Shrimps, House-Made Pickles, Remoulade Sauce 

PASTRAMI & SWISS CHEESE PANINI  $26  

Mustard, Creamy Coleslaw, Fried Pickle, Rye Bread

OPEN FACE HAL AL L AMB NAANWICH $27  

Lamb Burger, Feta Cucumber Raita, Tomato, Spicy Microgreens
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An 18% gratuity will be added to parties of six or more. Please refer to  
the back of the menu for information on allergies. 
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Our renowned “cabin on the lake,” a frequent star on Instagram feeds, 
has evolved into a destination equally as captivating for post-exploration 

satisfaction. Indulge in our laid-back summer spread that features casual bites 
and lighter fare, complemented by an exquisite selection of wines and cocktails. 

Soak in the scenery, savor the ambiance, and relish in lakeside living.

Please note that our restaurant kitchen contains common allergens,  
including but not limited to: dairy, wheat, soy, sesame, fish, shellfish,  

mollusks, mustards, tree nuts, peanuts, eggs, and egg products.

If you have any food allergies or special dietary requirements, we kindly  
request that you inform a member of our service staff at the time of  
ordering. Our team is committed to providing a safe and enjoyable  

dining experience, and we are happy to provide additional information 
and accommodations upon request.


