WALI.OON LLAKE INN

[ Appetizers ]

Truffle Fries e
Farmesan Reggiano, l’lerbs, truffle aioli ShrimP & Fork Bclly I 21
slﬁrimP, Por‘( be”g, black garlic cream,
hoisimginger beer glaze, sweet & sPicg mustard
Kavio]il 17
house made herb ricotta, quail 3o”<,

parmesan tomato brotlﬂ

TcmPura Fried Ahi Tuna Roll I 2%

carrot, cucumber, avocado, spicy aioli,

Fried Calamari ] 20

Pork bc]lg peants banana peppers sweet soy glaze, gar]ic & chili oil flakes

T hai chili sauce, black garlic aioli

[ Salads ]

Cacsar5a]ad ] 15

romaine lettuce, croutons, heifloom cherry tomatoes, parmesan crisP, caesar c{ressing

Wa"oon chgc Salad l 17

romaine heart, blue cheese, bacon, slow roasted heirloom tomatoes, Picued red onions, blue cheese &ressing

Grcck Salad ‘ 19

romaine !ettuce, cucumberdemon & dill dressing, Pickled red onion, Picklcd cucumbers, feta cheese,

crispg chickpeas, slow roasted tomato, olive tapenadc, house made Pita

Koastcd Root chctablc & C]oat Chccsc Salaé | 22
‘(ale, candy walnuts] ]ardons, aPP|e~Pecan vinaigret’ce, roasted bcets, baby Potatoes, baby carrots,

crispy fried goat cheese



WALI.OON LLAKE INN

[ Entrees ]

Stugcd Fortobc"o Mushroom [ 32

quinoa, roastecl acom squash, PCPPCFS, chickpeas, Fresh herbs, vegan ChCCSC, Pomocloro sauce

John Cross Whitefish | 39

parmesan Panko encrusted, zucchini, summer squash] crispy potatoes, lemon beurre Hanc, tomatoes, capers

Chickcn Two Wags I 40
pan seared chicken breast, confit chicken thigh, hazelnut sPaetzle, wild mushrooms, chard sPinach,

house made roasted riesling demi

Short Kib Bologncsc | 45
l'lOUSC madc bolognesc, ground Wagyu bCC‘F, PU”C& braisecl s}‘lort ribs, l"IOUSC madC PaPPar&C”C,

fresh Parmigiano cheese

Smoked Pork Chop | 53

sweet Potato risotto, roasted corn succotash, bacon Iardons, aPP]e~bourbon cream

Seafood Risotto l 55

sca”oPs, shrimp, vegetable risotto, herb butter wine sauce

Filet of Beef | 62

50z char~gri”ed, dauphinoise Potatoes, chard asparagus, house made red wine demi

[ Dessert ]

Turtlc Chccsccakc f if Fot De Crémc l 1o Crémc Brulcc f io 5orbct of the Dag t 9

chocolate, caramel, coffee whipped cream vanilla bean, fresh berries

Pecans caramelizecl sugar



