CHATEAU YGRILLE

AT CHATEAU ON THE LAKE

For the Table

Roasted Garlic & Pesto Crispy Chicken
Avocado Fries Hummus Platter | 9 Raspberry & Walnut Wontons | 9
Salsa & Ranch Dip Pita chips, crispy edamame, yucca Oven roasted chicken breast,
bSfor7 root chips & fresh veggies raspberries, walnuts & cream cheese.
S for 10 Firecracker Wings Served with wildflower honey aioli
Calamari Frito | 9 6 for 8 Roasted Duck
Crispy fried calamari cutlets with 12 for 14 Lettuce Wraps | 10
marinara dipping sauce Wings tossed in a sweet & spicy Local hydroponic lettuce, sesame ginger
Prime Rib Nachos | 10 qarlic ginger sauce, topped with duck confit, shredded carrot, bell
Tortilla chips, shredded cheese peanuts, scallions & sesame seeds. pepper, scallions and cashews. Served
shaved slow roasted prime rib, black Served with ranch & fresh lime with Thai sweet chili dipping sauce
beans, diced fomatoes & onion, Churro Chips & Dip | 7 Cauliflower Buffalo Wings | 7
ilant drizzle.
cHiantro sour cream drizzie Cinnamon & sugar flour tortilla Crispy battered cauliflower, buffalo
Served with fire roasted salsa . . . . .
chips with creamy blackberry dip & wing sauce, ranch dip

strawberry salsa

Fresh from the Garden

Add any of the following fo your salad.
grilled chicken / 5~ four chilled shrimp / 8 ~ shredded crab & lobster / 9

Classic Caesar Salad | 9
Crisp romaine lettuce, garlic croutons, shaved parmesan cheese, anchovy, creamy Caesar dressing
Very Berry Salad | 10
Spring Mix, fresh berries, candied walnuts, crumbled feta cheese, strawberry balsamic vinaigrette (Gluten Free on request)
Caprese Salad | 10
Spring mix, aged balsamic & basil vinaigrette, fresh tomato, mozzarella
fresh basil, sea salt, sunflower kernels, orange oil (Gluten Free on request)
Spinach Salad | 10
Fresh spinach, Applewood smoked bacon bits, edamame, dried cranberry

banana bread croutons, walnut milk vinaigrette

Soup Kitchen

Classic French Onion | 5 Fine Herb & Tomato (p | 4
Pesto crostini & gruyere cheese Yesterday’s Soup | 4 .
Steak & Ale Prepared a day in advance to Chicken & Kale

Potato Chowder | 5 enhance the flavors With Wild Rice cp | 5




Sandwiches

All ifems come with the choice of one side ifem: house salad, French fries, sweef potato fries

Bacon & Fried Green Tomato Grilled Cheese | 12

Provolone, mozzarella, parmesan, bacon marmalade, fried green

tomatoes, sourdough bread

Chateau Club Sandwich | 12

Turkey breast, black forest ham, apple wood smoked bacon, swiss

cheese, lettuce, tomato & mayo on toasted sourdough bread

(Gluten Free on request)

Honey Pecan Chicken Salad Sandwich | 11
Chicken salad with pecans, grapes & honey, with green leaf lettuce
served on Vienna wheat (Gluten Free on request)

Crab & Lobster BLT | 18
Crab, lobster, Applewood smoked bacon, lettuce, tomato, avocado,
Havarti cheese on Vienna wheat (Gluten Free on request)
Chicken Caesar Club Sandwich | 13
Shaved chicken breast, Applewood smoked bacon,
parmesan cheese, Caesar dressing, lettuce,
tomato on sourdough (Gluten Free on request)

Grilled Chicken Sandwich | 12

Chicken with mozzarella, lettuce and tomato on a brioche bun

(Gluten Free on request)
Shaved Prime Rib Sandwich | 13

Inquire with server for today’s offering

Classic Cheese Burger | 11

Choice of cheddar, swiss, American or pepper jack cheese

(Gluten Free on request)
Farmer Melt | 13
Burger Patty, bacon marmalade, caramelized onions, provolone
cheese, sourdough bread (Gluten Free on request)
Salmon Burger | 16
Atlantic salmon patty, shallot & cucumber marmalade, togarashi
aioli, lettuce, tomato, brioche bun
Reuben | 12
House sliced beef pastrami, sauerkraut, swiss cheese & thousand
island, crispy onions, on Chicago rye (Gluten Free on request)
Beer Battered Cod | 14
Roasted red pepper coleslaw & tartar sauce
Quiche Lorraine | 11
Flaky crust with bacon, caramelized onion & gruyere cheese.
Served with tomato concasse and chive oil
Miso Veggie Burger | 12
House blend of seven vegetables, wild rice & nuts.

Served on a bed of lettuce & tomato with tomato aioli

Bowls & Plates

All ifems come with the choice of : house salad or Caesar salad

Grilled Tilapia Fish Tacos | 17

Roasted red pepper coleslaw & peppadew aioli in flour tortillas. Served with Spanish rice and black beans (Gluten Free on request)

Farm Hand Chicken Platter | 18
Choice of hand breaded crispy chicken or rosemary grilled chicken breast, with buttermilk whipped potatoes, country gravy,
green beans with bacon & a buttermilk biscuit (Gluten Free on request)
Grilled Flat Iron Steak | 20
Port wine demi-glace, whipped potatoes, green beans with bacon & a buttermilk biscuit (Gluten Free on request)
Chicken Cavatappi | 18
Grilled chicken, roasted tomato sauce, spinach, sautéed mushrooms, parmesan cheese. Served with two garlic breadsticks
Gulf Coast Pasta | 19
Sautéed shrimp, bay scallops, spinach, blistered cherry tomatoes, cavatappi pasta, alfredo sauce, parmesan cheese,
served with two garlic bread sticks.
Steak & Pepper Pasta | 19

Shaved prime rib, bell peppers, peppadew peppers, cavatappi pasta, alfredo sauce, parmesan cheese.

Served with two garlic bread sticks

"Consuming raw or undercooked meats, poultry, seafood, shellfish, or €ggs may increase your risk of food borne illness.”

There will be a $5 split plate charge for any entree



