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CHATEAU ?GR[LLE

AT CHATEAU ON THE LAKE

Appetizers

Chips & Salsa
Spicy Salsa | 9

Buffalo Drums
with Blue Cheese Dressing and Celery | 18

Chicken Quesadilla

with Salsa & Sour Cream | 13
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Soup Du Jour
Handcrafted Soup of the Day | 8

Salads

Chicken Caesar Salad

Green Tea Poached Chicken, Romaine, Croutons,
Parmesan, Anchovy Dressing | 16

Gaucho Steak Wedge Salad

Petit Iceberg Lettuce, Grape Tomatoes, Scallions,
Gorgonzola, Roquefort Dressing | 19

Main Course
Chopped Bacon Cheeseburger

Bianco Roll, Butterleaf Lettuce, Red Onion, Tomato,
Pickle with Tera Chips | 16

Chateau Club Sandwich
Toasted & Sliced French Bread, Over Roasted Turkey, Avocado Aioli,
Fried Egg, Butterleaf Lettuce, Tomato, Bacon | 15

Catfish & Chips
Hand breaded Catfish & Garlic Parmesan Potato Wedges, Remoulade & Lemon | 16

De- Constructed Falafel
Beet Chickpea & Cumin, Pita, Dill Yogurt, Radish,
Tendrils, Grilled Pita with Tera Chips| 14

Dinner Ehtrees
“Served After 4pm™

Chicken Pot Pie
Mashed Potatoes, Steamed Broccoli | 26

BBQ Riblets
Country Style Boneless Ribs, Mashed Potatoes, Steamed Broccoli | 26

Tamarind Braised Beef
Mashed Potatoes, Steamed Broccoli | 28

"Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may tnerense Your risk of foodborne illness."

Executive Chef Wayd Lovaas
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