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FROM the GRIL

All entrees served with vegetable of the day and choice of side or French Fries

Classic Bur%er $7.49
6 oz. beef patty grilled how you like it, with choice of cheese and toppings

on a toasted bulkie

[ akeside Deg $5.69
Crisp all beef ﬁrank on a buttered bun, choice of sauerkraut, onions, cheese
Baby Back Ribs $14.99
Chef Jeff’s signature dry rub, slow roasted and grilled

Buffale Meatloaf $17.99

House-made 8 oz. bacon wrapped with tomato glaze

Fresh fish of the day Market Price
Chef s dai[y creation. A[ways ﬁesh!

Herb crusted half roasted chicken $12.99
A classic favorite!

Vegetable Strudel $9.99

Marinated assorted vegetables and Vermont goat cheese, wrapped in
phy“o, oven baked and topped with balsamic g[aze

LOOking for the perfeot space to host a lunch meeting?
Cheok out our upstairs &ining roorn with a view!

Yes, catering is availablel
et us take care of the food
for your next functien!

f

Consuming raw or undercooked meats, pou[tvy, scafbod, she[[ﬁsh or eggs may increase the risk offoodborne illness

2 Pleasant Street, Meredith, NH

(603) 677-7132
< (=

Find us on Facebook!
www.LakesideNH.com



(7 Soup & Salad

[akeside House Salad $5.29
Artisan ba]ay lettuce, sunﬂowev seeds, dried cranberries, red onions,
grape tomatoes & crumbled blue cheese with balsamic vinaigrette

S pinaoh $ alad $6.29

Baby spinach and arugula, chevre, julienne ved onions, caramelized
walnuts, and a warm bacon balsamic vinaigrette

BLT Jalaci $6.99

Grilled chicken breast, chopped smoked bacon, sliced hothouse
tomatoes and garﬁc croutons, served over mixed artisan ’oaby
lettuce with our house ranch dressing

[ akeside Caesar $4.99

Romaine hearts, garlic croutons, shaved parmesan and our
house-made caesar vinaigrette
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_J House-made \-

Salad
Dressings
Ranch
Caesar Vinaigrette
1000 island
Balsamic Vinaigrette
Blue Cheese

~ Honey Mustard ~

Salads available with

griﬂecl chicken

$2.00

or grilled steak

$3.00

Qur soup is always homemade,

Call for our soup du Jourl

~

hot and fresh!
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——Build your own (Sandwioh

Breads

Wheat, Chipotle, Tomato, Sp inach)
Meats

Chicken Salad
Cheeses (adds:s0)

Fi)(.inﬁ) (Add $.5 each)

Chewy Peppers, Sliced Mushrooms, avocado
Sandwich Dressings

White, Wheat, Marble Rye, Sourdough, Ciabatta, Bulkie, Sub Roll, Wraps (White,
Roast Beq(: Tw'key, Ham, Salami, Pepperoni, Cappicola, Pastrami, Prosciutto, Tuna Salad,

American, Cheddar, Swiss, Smoked Gouda, Provolone, Boursin, Montereyjack

Shredded Lettuce, Tomato, Pickles, Onion, Spinach, Peppers, Banana Peppers, Chopped

kO'L[ & vinegar, Mustard (brown or ye“ow), Mayo, Garlic Butter, Honey Mustard
N\
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C.>dignature Sandwiches
The Cassicly $7.49

Sliced twkey breast, smoked gouda, cole slaw and house-made 1000 island, griﬂed onmarble rye

Bruschetta $7.29
Sliced ﬁfesh tomato, red onion, Map lebrook ﬁ'esh mozzarella, ﬁfesh basil and balsamic glaze
on your choice of a wrap or ciabatta, served panini style

Heuse Jtalian $7.79

Ham, salami, prosciutto, cappicola and provolone on a sub voll or ciabatta, prepared with

your choice of ﬁxins.’

Beoky’s Garden Grille $6.99

Balsamic marinated grilled veggies, spinach, arugula and roasted garlic aioli with your

C”lOiCQ ofcheese SU’IO{ bread

Chef Jeff’s Meathall Sub $7.99

Homemade meatballs and marinara, mozzarella and shaved Jparmesan on a toasted sub roll

The Mount Washington $7.99

Fresh shaved roast beef piled high, boursin cheese, sliced red onion, baby spinach, on your
choice of bread

Ryan’s Reuben $7.49

Piled high hot pastrami, melted Swiss, kraut, and our 1000 island on grl[led marble rye

Liam’s Grilled Cheese $3.99
A classic favorite! Homemade with your choice of bread & cheese
The Black Cat $7.29

Grilled chicken sandwich served with smoked bacon, Swiss and 1000 island on your

choice of bread

[ akeside ] obstah Roll

Simply delicious! Served with lettuce and tomato on a grilled bun

$14.99

Be sure to check out our deli case for yeur
c]aﬂy choice of hormemade side salads!
Add a side of fries to your meal! Just $2.99




