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APPETIZERS

ROASTED PORK BELLY STEAK 15
Maple Pepper Glaze, Soy-Miso Sauce

SHRIMP COCKTAIL 21
Cocktail Sauce, Lemon

CRISPY CALAMARI FRIES 16

Sweet Soy Sauce, Sriracha Aioli,
Roasted Peanuts

CRAB CAKE 20
Jumbo Lump Crab,
Stone Ground Mustard Sauce

SEARED AHI TUNA 15
Ponzu Sauce, Crushed Avocado
BUFFALO SHRIMP 20

Ranch Dressing, Crumbled Blue Cheese

BOWLS & GREENS

Add grilled salmon to any salad 11 ® Add grilled chicken or steak to any salad 8

FRENCH ONION SOUP 10
Crouton, Provolone & Swiss Cheeses

LOBSTER BISQUE 15
Lobster, Sherry

MARYLAND CRAB SOUP 10

Carrots, Celery, Chives, Onions,
Tomato, Old Bay Seasoning

CAESAR SALAD 10
Romaine Lettuce, Parmesan Cheese, Croutons

CHEF SALAD 10
Mixed Greens, Hard Boiled Egg, Cucumbers,
Tomatoes, Choice of Tuna Salad or Chicken Salad

WEDGE SALAD 14
Baby Iceberg Lettuce, Herb Ranch,

Smoked Bacon, Buttermilk Bleu Cheese,

Onion, Egg, Tomato

ROASTED BEET SALAD 16
Baby Spinach, Goat Cheese, Pecans,
Strawberries, House-Made Red Wine Vinaigrette

SANDWIGHES & BURGERS

Served with French Fries

THE 9 IRON CLUB SANDWICH 16

Turkey, Smoked Ham, Bacon, Provolone Cheese,
Tomato, Toasted Wheat-Berry Bread

ALL AMERICAN BURGER 16
Choice of American, Cheddar,

Provolone or Swiss Cheese, Lettuce,

Tomato, Onion Brioche Bun

Add bacon 1 ¢ Add mushrooms 1

WAGYU SMASH BURGER 28
Double Patty, Balsamic Mushrooms,

Provolone, Brioche Bun,

Parmesan Truffle Steak Fries

PRIME RIB FRENCH DIP 20
Shaved Prime Rib, Provolone Cheese, Au Jus

GRILLED CHICKEN SANDWICH 16
Avocado, Arugula, Tomato Aioli,
Provolone Cheese, Ciabatta Roll

THE REUBEN 17
Corned Beef, Swiss Cheese, Sauerkraut,
1000 Island Dressing, Marble Rye

CRAB CAKE SANDWICH 28
Jumbo Lump Crab, Baby Lettuce, Tomato,
Stone Ground Mustard Sauce, Brioche Bun

THE RACHEL 17
Turkey, Swiss Cheese, Sauerkraut, 1000 Island
Dressing, Marble Rye
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WILD SALMON 33
Broiled or Blackened,

Citrus Sauce or Herb Butter,

Jasmine Rice, Broccolini

LINGUINI & MEATBALLS 20
House-Made Sauce, Garlic Crostini

! LAKESIDE GRILLE SIGNATURE MARYLAND GRABCAKES I

Traditional Maryland Crab Cakes

Jumbo Lump Crab, Stone Ground Mustard Sauce,
Jasmine Rice, Broccolini
Choice of one or two crab cakes

I 30/48 I

All steaks are USDA grade quality or C.A.B.

60z/100z FILET MIGNON 38/50
SURF & TURF

Make any steak a surf & turf

60z LOBSTER TAIL MP
GRILLED SHRIMP 14
OSCAR STYLE 25

Crab, Asparagus, Béarnaise Sauce

SAUCES:
Red Wine Peppercorn 3, Béarnaise 3, House Steak 3

SPECIALTY FINISHES:
Blackening Spice 3, Steak Dust 3, Blue Cheese Crust 4

SIDES

MASHED POTATOES 6
BAKED POTATO 6
Butter, Sour Cream

LOADED BAKED POTATO 8

Bacon, Butter, Sour Cream,
Cheddar Cheese, Chives

GARLIC GREEN BEANS 6
Crispy Garlic, Soy & Ginger
TRUFFLE FRIES 6

Steak Fries with Parmesan and Truffle Oil

ROASTED CAULIFLOWER 6
Olive QOil, Garlic, Lemon, Fresh Herbs

GRILLED ASPARAGUS 6
SAUTEED SPINACH & MUSHROOMS 8
Garlic, Toasted Breadcrumbs

MAC & CHEESE 6

Three-Cheese Sauce, Baked Cracker Crust
Add crab 6 ¢ Add lobster 10

JASMINE RICE 6
FRIES 4

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.




