
 

 
 
 
SHARABLES … a delight to your taste buds. 
 

CRISPY CHEESE CURDS  
 

CHINESE PORK SAUSAGE LETTUCE WRAPS
 

ALBACORE TUNA TOSTADAS 15 
 

KIMCHI FRIED RICE 

 
SALADS & VEGETABLES … eat your veggies people. 
 

WEDGE SALAD  

TOMATO & SNAP PEA SALAD  
 

GREEK PANZANELLA    
 

ROASTED CARROTS   
 

GRILLED BABY ARTICHOKES    

MEXICAN STREET CORN  8  

 
HOT BUTTERED BUNS (2 EACH) … yeah, that’s what we said. 
 

NASHVILLE HOT BUNS  
 

BRATWURST BUNS  
 

TERIYAKI GLAZED TOFU BUNS  
 

 

 

 

 
CHICKEN…delicious finger lickin’ to be had. 
MARILYN’S FRIED CHICKEN

 

NASHVILLE HOT CHICKEN
 

 
 
 
SPECIALTIES… a wise choice for contentment. 
 

 

BBQ PORK RIBS 
 

RIGATONI MEZZE  
 

FAMOUS STUFFED MEATLOAF  
 

SHORTRIB STROGANOFF
 

SEARED SALMON  
 

GRILLED HANGER STEAK  
 
 

SIDES… we all need a little side hustle 
 

MASHED POTATOES   
 

WARM BUTTERMILK BISCUITS  ……………………………………………………………………………………………………………..…….  
 

SAUTEED LOCAL GREENS …………………………………………………………………………………………….…….  
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White / Glass + Bottle 

 

Red / Glass + Bottle 

 
 

Sparkling 

 
 

 
 
 

………..chef /proprietor MARCIE TURNEY....................executive chef  EVAN TURNEY……………….......chef de cuisine  MIKE BARNISIN 
..consuming raw or undercooked foods may increase your risk of foodborne illness & ruin a good time…. 

20% gratuity will be added to parties of 5 or more

COCKTAILS 
 

NY OLD FASHIONED  
MARILYN’S OLD FASHIONED 
THE LAKESIDE 

FROSÉ  
THE REGAL BEAGLE 
SAGE DERBY SMASH 
MOSCOW MULE 

NON- ALCOHOLIC 
  

COUPLE SKATE
WILE E COYOTE

 

 

 WINE 

BEER & CIDER 



 
 

Dessert 
FUNFETTI CAKE  

CHOCOLATE PEANUT BUTTER CAKE 

BOURBON PECAN BREAD PUDDING  

LEMON CHEESECAKE  

STRAWBERRY RHUBARB SLAB PIE  

BLACKBERRY MINT SORBET 

VEGAN MINT CHIP ICE CREAM  

After Dinner Drinks 

 
AMARO $12 

 
 

 
BRANDY $14 

CORDIALS $11                    

 

Coffee by La Colombe 
 

COFFEE

ESPRESSO

DOUBLE ESPRESSO 

CAPPUCCINO 
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