LUNCHEONS

AUTUMN CHICKEN LOBSTER QUESADILLA

MARSALA CREAM SAUCE, ROASTED MAINE LOBSTER, CORN &

ROQT VEGENGEIAS, ARODLAND DILL RELISH, SMOKED GOUDA,

MUSHROOMS, BROWN RICE 10 HORSERADISH MOZZARELLA, LOBSTER CREAM
CRUSTED SALMON SAUCE, MANGO SALSA, CHOICE

ROAST TURKEY BREAST LOBSTER ESSENCE CREAM Oﬁlgggzﬁégﬁ?q%@

HAND MASHED SWEET POTATOES, SAUCE, HAND MASHED

SAVORY STUFFING, CRANBERRY POTATOES, SEASONAL

PRESERVES, PAN GRAVY 10°° VEGETABLE 13%°

CRISPY BREADED & SEARED CAJUN F]REG%II\]E]IJ!:E gl%iENA

FRIED LAKE PERCH RUBBED TILAPIA TOMATOES, GARLIC, ROASTED

HOUSE MADE REMOULADE SAUCE, ROASTED GARLIC & RED BELL. PEPPERS. BASIL. SCALLIONS

FRENCH FRIES, COLE SLAW  11%° PEPPER CREAM SAUCE, SEASONAL ROMANO CHEESE 109

VEGETABLES, BROWN RICE 11°°

RUSTIC TUSCAN SALAD FIELD GREENS SALAD

TORN FRESH MOZZARELLA, TOASTED RASPBERRY VINAIGRETTE,

BAGUETTE, PICKLED RED ONIONS, ADDITIONS GORGONZOLA, BERRIES, APPLE,

TOMATOES, CUCUMBERS, BELL GRAPES, TOASTED WALNUTS 10°

PEPPERS, FRESH BASIL VINAIGRETTE,
ARUGULA & MESCLUN MIX, AGED GRILLED PLAIN OR
GRILLED PLAIN OR CREAMY CILANTRO-LIME
CAESAR SALAD CAJUN CHICKEN 375 DRESSING, GRILLED CAJUN CHICKEN,
SLICED ASPARAGUS, RED ONIONS, AVOCADO, SWEET CORN SALSA,
TOMATOES & ROMANO CHEESE 9°5° GRILLED BEEF TOMATOES, RED ONIONS,
TENDERLOIN 595 PEPPER JACK CHEESE 12°
MEDITERRANEAN SALAD

HYDROPONIC LETTUCES, FETA,

KALAMATA OLIVES, ARTICHOKE CHICKEN & CRISP

HEARTS, TOMATOES, PICKLED HOMEMADE SOUP APPLE WALDORF SALAD
RED ONIONS, BELL PEPPERS, OF THE DAY RASPBERRY DRESSED MESCLUN
GRILLED SUMMER SQUASH & CUP 3%° BOWL 5% GREENS, TOASTED WALNUTS,
ZUCCHINI, ORZO; WHITE BALSAMIC FRESH FRUIT, CINNAMON
DRESSING, CRISP PITA WEDGES 10°9° CRACKLE FLATBREAD 10°°

BASS LAKE TRIO

CHOOSE FROM EACH CATEGORY
BELOW 10°%°
CUP OF SOUP SALAD
SOUP OF THE DAY HALF TOSSED SALAD
SANDWICH CAESAR SALAD
DELI SELECTION
AFTHE DAY FRESH FRUIT

GRILLED SELECTION
OF THE DAY

SANDWICHES

ALL SANDWICHES SERVED WITH FRIES

THE SIGNATURE BLT PULLED PORK PITA
TOASTED CIABATTA ROLL, VINE HOUSE SMOKED PULLED
RIPENED TOMATOES, ICEBERG MEATLOAF SANDWICH PORK, BARBECUE SAUCE,
LETTUCE, APPLEWOOD BACON, OPEN FACED ON SOURDOUGH WITH SPICY COLE SLAW 10°
ROASTED TOMATO & GARLIC HAND MASHED POTATOES &
AIOL] 10°%° WOODLAND MUSHROOM GRAVY 10
*ANGUS BURGER 9%

l A K WITH SAUTEED MUSHROOMS
GRILLED CHICKEN & %R]::lg(P:Z] ZIZIEB\N] CHE ONIONS & SWISS CHEESE 1199
BACON RANCH SANDWICH Ry s
TOASTED CIABATTA ROLL, APPLEWOOD o5 L O
SMOKED BACON. MONTEREY JACK REMOULADE 11 GOUDA CHEESE & BBQ SAUCE 11
CHEESE, RANCH AIOLI, LETTUCE * CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY,
& TOMATO ‘] 095 SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK

OF FOODBOURNE ILLNESS.

PLEASE WATCH FOR OUR DAILY
$8°5VALUE SPECIAL!

DAILY SPECIALS AT BASS LAKE

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY & SATURDAY
SALAD: CASHEW CHICKEN 11%° BUFFALO CHICKEN 11%° CHICKEN CAPRESE 11%° BUFFALOCHICKEN 11%°  STEAKSALAD 11%°
HALFGRiLL: ROAST BEEF, GOUDA ANGUS BEEF SLIDER GRILLEDCILANTRO-LIME ~ PULLED PORK SLIDER BBQ CHICKEN
&ROASTED PEPPERAIOLI CAJUNCHICKEN BREAST  WITHCOLE SLAW
HALFDEL:  CHICKENWALDORFON  TURKEYCLUBWRAP TURKEY &SWISSWITH COLD MEATLOAF ROASTBEEF, ONIONRING,

CHERRY BREAD ROASTED TOMATO AIOLI SANDWICH HORSERADISH SAUCE



