
 
 

Starters for Sharing 
 Barbecue Chicken Quesadilla  smoked tomato, 
 sweet corn salsa and cilantro cream  6.95 
 Tim’s Rotisserie Potatoes a Lakeshore twist on 

potato skins, fingerling potatoes, Gorgonzola, 
apple wood smoked bacon and fried sage served 
with a buttermilk ranch dressing  5.95 
Almond Crusted Perch Fingers  
served with house tartar sauce  7.95 
Lakeshore House Salad organic baby spinach, 
mandarin oranges, almonds and Toasted Sesame Dressing  
3.95 
Shrimp and provolone wrapped in bacon with a 
root beer BBQ glaze over romaine with a black bean 
and corn salad  7.95 
Caesar Salad Romaine, parmesan and housemade 
croutons with our Caesar dressing  3.95 
Large Caesar with Chicken   8.95 
 

Soups & Salads 
Canadian Cheese Soup 

 with sautéed vegetables  cup  2.95 bowl  3.95 
 French Onion baked with Gruyère cheese  4.95 

Mandarin mixed greens, sliced grilled chicken 
breast, red peppers, apple wood smoked bacon, almonds, 
water chestnuts, pea pods and crisp wontons tossed 
with Toasted Sesame Dressing  full  9.95  starter  6.95  

 Tim’s Chopped Salad pulled rotisserie chicken, salami,
 provolone and Parmesan cheeses, grape tomatoes,
 garbanzo beans, white balsamic vinaigrette  8.95
 Chicken Caesar rotisserie chicken, romaine tossed  with 
house-made croutons and shaved Parmesan  8.95 
 with sirloin, poached shrimp or salmon  12.95 

New Steak  grilled to order, sliced and served over 
mixed greens, cucumbers, sweet corn, grape tomatoes, 
Gorgonzola, pickled red onion and citrus balsamic 
vinaigrette,  
Crab & Shrimp Louis sweet lump crab and poached 
shrimp salad with a hint of horseradish and lemon over 
greens with avocado, hard cooked egg and tomato  12.50 
Maurice ham, turkey, Swiss cheese, egg, lettuce, 
sweet gherkins, olives and Maurice Dressing 
full  8.95 starter  6.95  
Thai Chicken sautéed chicken breast, broccoli, 
asparagus, carrots, red peppers and brown rice 
served in a wonton cup with a peanut vinaigrette 
9.95 

 Sandwiches 
All full sandwich breads contain zero trans-fats 
Char-Grilled Cheeseburger* grilled to order Certified 
Angus Beef® on a multi-grain bun with lettuce, tomato, 
choice of cheese served with fries and slaw 9.50 

 Cobblestone Turkey triple smoked bacon, Monterey 
jack cheese, cranberry mayonnaise served on grilled 
cinnamon bread with fries and slaw    9.50 
Soup and Half Sandwich cup of soup and 
rotisserie chicken salad, sliced rotisserie turkey  8.95 
Panko crusted Chicken with apple wood smoked 
bacon, BBQ spice, organic baby spinach, grilled red onion 
topped with smoked tomato aioli on an onion bun  9.95 
PLT garlic and herb marinated pork tenderloin, 
pounded thin and served on multi grain toast with 
romaine, sliced tomatoes and a fresh basil 
mayonnaise served with fries and slaw  9.50 
Wasabi Pea Crusted Salmon served open faced on 
grilled multi grain bread with pickled mango and 
ginger, Napa slaw and topped with a sesame aioli  
11.95  
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Traditions 

Lakeshore Signatures 
 Lakeshore Spit Roasted Chicken 

½ chicken, rotisserie fingerling potatoes and fresh 
vegetable 10.95 

 Slow Roasted Breast of Turkey 
sliced and served with mashed potato, 
gravy and fresh vegetable 10.95 

 Caramelized Salmon 
asparagus and a whole grain brown rice, black 
barley and daikon radish seed blend 12.95 

 Wild Mushroom Crusted Sirloin * 
grilled to order, with rotisserie fingerling potatoes, 
Lakeshore mushrooms and fresh vegetable 14.95 

  

Mrs. Hering’s Chicken Pot Pie 
served with our Lakeshore House salad  9.95 
Oven-Baked Meatloaf slow-roasted with pine nuts 
and spinach then grilled, served with red pepper gravy, 
whipped potatoes and fresh vegetable  9.95 
Almond Crusted Perch 
lemon-caper remoulade, house made slaw and fries  11.95 
Baked Macaroni & Cheese three cheeses,  
made to order, served with our Lakeshore House salad  8.50 
Stir Fried Chicken and Vegetables cashews, Napa 
and red cabbage, carrots, pea pods, zucchini and ginger, 
with steamed rice and crispy wontons  9.95 
Quiche individual pastry with today’s featured 
ingredients and our Lakeshore House salad   8.95 
Artichoke and Sun Dried Tomato linguine 
Shrimp Cavatappi, with smoked tomatoes, garlic, basil, 
chili flakes in lobster broth with a crab topped focaccia 
crouton 11.50 
Asiago Chicken Breast with Pommery mustard cream sauce 
served with whipped potatoes and fresh vegetables  10.95 
 
 
 
Look for these items in the new Marshall Field’s 
Cookbook 
 
 
Add a cup of Canadian Cheese soup to any entrée 2.25 
 
Signature dressings and sauces are available for purchase in our 
MarketplaceSM gourmet foods department. 
 
We fry in trans-fat free all-vegetable oil.  
 
*Consuming raw or undercooked meats, poultry, seafood,  
shellfish, or eggs may increase your risk of food-borne illness. 
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