WALI.OON LLAKE INN

[ Appetizers ]

Trwq:lc Fries | 17 TcmPura Fried Ahi Tuna Koll[ 2%
parmesan reggjano, herbs, truffle aioli carrot, cucumber, avocado, spicy aioli,
sweet soy glazc, gar]ic & chili oil flakes
Ginocchil 21
house made gnocchi, wild mushrooms, Scauop & Pork Bc”g | 26
goat cl‘veese, sl’!errg cream, fresh herbs sca”op) Mexican street corn with Pork be”g,

hazelnut mole

Oystcrs on the Hal{: 5hc” I 52

rose champagnc mignonet’cc, cocktail sauce,

Bccmc chab | 25
chargri”ed beef tenderloin kebab,
Asian stgle BBQ/sauce, carrot & fennel slaw

tobiko caviar

[ Salads ]

CaesarSalad | 16

romaine lettuce, croutons, heirloom cherrg tomatoes, parmesan crisP, caesar dressing

Wa”oon chgc Salad l 18

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

Grcck Salad ‘ 20
romaine lettuce, cucumber-lemon & dill dressing, Pickled red onion, Pickle& cucumbers, feta cheese,

crispy chicchas] slow roasted tomato, olive taPenade, house made Pita

APPlc Salad l 21

applc crisp applcs, white cheddar, swiss cheese, chives, Bear Creek Organic micro-greens, extra-virgin olive oil

I"'lcirloom Burrata Salad | 2%

heirloom beefsteak, cherrg tomatoes, fried burrata, Figs, Prosciutto, Pick]ec{ red onion,

Bear Creek Organics micro mix greens, pesto, white balsamic vinaigrette, balsamic reduction



WALI.OON LLAKE INN

[ Entrees ]

\/cg)gic 5taci< | 3%

gri”ecl summer vegetables, mozzarella cheese, basil, pesto, tomato-parmesan broth

John Cross Whitefish | 29

parmesan Panko encrusted, zuccl'xini, summer squash, cring Potatoes, lemon beurre b]anc, tomatoes, capers

Truffle Chicken Carbonara | 44

pan scared chicken breast, house made black truffle Fettuccine, creamy carbonara sauce, crispg Pancetta,

green Peas, FFGS!‘] gratec‘ Parmesan cheese

Grilled Salmon | 48

sweet corn risotto, gri”ecl asparagus, mango salsa, cream coconut curry sauce

Praised Short Kib | 50

whiPPed Potatoes, roasted brussels sProuts & butternut squash, fennel & carrot slaw, house made clcmi~glacc

Seafood Risotto l 55

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

Stuffed | obster T ail | 60

crab stuffed 100z lobster ’cail, roasted babg Potatocs & asparagus, bearnaise

Filet of Beef | 62
6oz char~gri“ecl filet of beeF, roasted babg Potato, butternut squasl’z, brussels sprouts & wild mushroom l‘iasl’i,

red wine clcmi-glace

[_amb ChoPs | 68

Pes’co crusted lamb choPs, cream spinach, parmesan Polenta, roasted tomato & red pepper cream sauce

Wagyu Striploin |90

20z chargri”ec] wagyu striP steak, Wl’liPPéd potatoes, gri”ed asparagus, house made clcmi~g]ace



