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AKFAST

HAM & CHEDDAR OMELET (B

Served with choice of hash browns, American fries,
fresh fruit and includes a choice of toast 6.50

DENVER OMELET (B

Ham, green pepper, onion, and cheddar cheese
served with choice of hash browns, American fries,
or fresh fruit and includes a choice of toast 7.00

BREAKFAST PLATTER GfB

Two eggs made to order with a choice of hash
browns or American fries, bacon or sausage,
and choice of toast 7.00

FRENCH TOAST
Two slices of French toast topped with fresh
berries 5.00

YOGURT & BERRY BOWL
Vanilla yogurt topped with fresh berries and
granola 5.00

Choose a soup SOUP OR SALAD
or salad, Soup of the Day
half sandwich, and Chicken Noodle
piece of fruit or House Salad
potato chips Caesar Salad
Strawberry Spinach
Salad
Creamy Grape Salad

Fresh Fruit/Berries GF 3.50
Whole Fruit 6F 0.50
Cold Cereal 2.00
Oatmeal 2.50
Egg made to order f 1.50
Bacon or Sausage Links G .50
Buttermilk Pancake 2.00
Danish 2.50
Muffin 2.00
Toast B 1.50

HALF SANDWICHES

Prime Rib Melt

Monte Cristo

Turkey Cheddar Melt (fB
Chicken Salad Croissant

GF = Gluten Free GFB = Can be made Gluten Free by adding a Gluten Free Bun or Bread for 1.50

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



STARTERS

SOUPS | SIDE SALADS [ DRESSINGS:
CUP 3.00 Make any side salad an entrée salad +3.00; -Ranch
BOWL 4.00 add grilled chicken +2.00 SETan
BREAD BOWL 6.00 A HOUSE SIDE SALAD « ltalian

Crisp greens, cucumber, tomato and croutons
HEARTY CHICKEN i 2 choice of dressing 3.00 Thousand [sland
NOODLE -Honey Mustard
Roast chicken, egg | CAESAR SIDE SALAD o
noodles, carrots, Romaine lettuce, Parmesan cheese, tomatoes,
onion and celery croutons and Caesar dressing 3.00 *Blue Cheese

- Balsamic
SOUP OF THE DAY | STRAWBERRY SPINACH SALAD (f Vinaigrclette
Ask your server about Feta cheese, strawberries, toasted almonds,
our featured soup baby spinach and poppy seed dressing 3.50 - Poppy Seed
speciall CREAMY GRAPE SALAD (f “Raspberry
Vinaigrette
Red and green grapes, sweetened cream cheese .
and candied walnuts 3.50 - Chipotle Ranch
ENTREE SALADS

CHEF SALAD SOUTHWEST CHICKEN

Julienned turkey, ham, hard-boiled egg,
cucumber, tomato, cheddar and Swiss
on crisp romaine lettuce with choice of

dressing 7.50

Grilled chicken breast, roasted corn, black
beans, red onion, crispy tortilla strips and
cheddar cheese atop crisp romaine lettuce

with Chipotle ranch 8.00

GOURMET BURGERS & SANDWICHES

THE GARDENSIDE BURGER (B
Char-grilled beef patty with
lettuce, sliced tomato and red

onion served on a toasted
brioche bun 8.50

CHICKEN SALAD CROISSANT

Creamy chicken salad with toasted

pecans, dried cranberries, celery,
and onion served on a buttery,
flaky croissant with lettuce and
tomato 8.00

All sandwiches are

TURKEY CHEDDAR MELT GfB
Roast turkey, cheddar cheese,
crisp bacon, and cranberry

mayo on grilled sourdough
7.50

ITALIAN HOAGIE
Deli-sliced ham, turkey, and
salami with roasted red
pepper, olive tapenade, and
melted provolone cheese on
a toasted hoagie roll 8.50

served with a choice
of French fries,
potato chips, cottage
cheese or fresh fruit.
Substitute onion rings
or seasoned sweet
potato fries for 1.00

GFB = Can be made
Gluten Free by adding
a Gluten Free Bun or
Bread for 1.50

GF = Gluten Free Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



ENTREES

All entrees served with a choice of Cup of Soup, House Salad, or Caesar Salad.
Substitute a Strawberry Spinach Salad or Grape Salad for .50

LEMON DILL SALMON GF BUILD-YOUR-OWN PASTA

Grilled 8-ounce salmon fillet topped with Choose from spaghetti, fettuccine, or
creamy lemon dill sauce served with penne pasta—with Alfredo, marinara, or
choice of side 12.00 creamy cajun sauce 7.00

SHRIMP SCAMPI Add chicken, shrimp, meatballs, or sautéed

Sautéed shrimp, roasted red pepper, vegetables for +2.00 each

tomatoes, green onion and pasta tossed PORK MILANESE

in a garlic-white wine sauce 10.00 Breaded pork cutlet topped with sautéed
SMOTHERED CHICKEN G beII' peppers and onions served with choice
Seared chicken breast topped with bacon of side 8.00
bits, sautéed mushrooms, caramelized CHICKEN PICCATA
onions, anpl meltgd Swiss cheese served Sautéed chicken breast with a creamy
with a choice of side 8.00 lemon & caper sauce served atop wild rice
CRUSTED NY STRIP STEAK pilaf 9.00
USDA Choice NY strip loin steak topped MEATLOAF DINNER
with chimichurri apd toagted bread crumbs Our homemade meatloaf topped with beef
served with a choice of side 8.50 gravy served with a choice of side 9.00
Mashed Potatoes Gf Corn & Black Beans Gf Potato Salad GF
Baked Potato GF Wild Rice Pilaf Coleslaw GF
Baked Sweet Potato 6f  Grilled Vegetable Medley GF Cottage Cheese
French Fries Steamed Broccoli GF Fresh Fruit GF
GARDENSIDE
FEATURED SPECIALS
WEDNESDAY FRIDAY SUNDAY
ROAST CHICKEN Gf WALLEYE PRIME RIB
Served with soup or salad, Baked or fried, with soup or Slow-roasted, USDA
and choice of side salad, and choice of side Choice beefrib eye,
REGULAR: Breast, or 1PC 8.00 « 2PC 10.00 served au jus, with

soup or salad, and a

thigh and leg 9.00 LAKE PERCH hoice of side
LARGE: Breast, thigh and Served with soup or salad, $15.00
leg. Served with 2 soups or . Pén(; BBOiceZOFféiﬂﬁ = '
salads, and 2 sides 14.00 3 PC 1500 :

GF = Gluten Free Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



