RooM SERVICE

This menuw is Doom. Service Only and only for (]ues’rs s+cying at Church Lonclinci.
PLEASE CALL LAKEHOUSE TO PLACE YOUR ORDER. 603-279-5221

BREAKFAST Avsilable daily 7:30 ~10 aw.

THREE'EGG OMELET Whippecl; eqgs, choice of
fi”incjs, herb-seasoned potatoes, and doast. 14,

ADDITIONAL FILLINGS 1. each

Onion * Deppers . Spinccl’h * Mushrooms * Broccoli
Cl'weese - Cl’wechlcr | Swiss | Depper Jocl@ | American

CORNED BEEF HASH

Slow-cooked house Tecipe, served with two eqgs, toast, and
herb-seasoned potatoes. 4.

BAY PO[NT BURR]TO Scrambled eqgs, clﬁorizo,
and Cheddar fwroppecL in o tortilla and served with queso,
pico de qo”o, sour cream, and herb-seasoned potatoes. 4.

BELG]AN MALTED Ligl’ﬁ and, airy malted waffle
served with pure New Hcmpslwire rmople syrup. .
Add seasonal berries. 2.

DAILY QU[CHE Our Chef's whim! Served. with herb-
seasoned fPo+o+oes or a fruit cup. 4.

LAKEHOUSE BLOODY MARY Tito's Handmade
Vodl«m and Common Man D|00Ay Mary Mix adorned fwiilm [eB

fpicl(Ie, olive, |ime, and lemon.. Served with o celery salt-

rimmed glass. 10.

RUBY RED MIMOSA Prosecco, Deep EchJy Dulay
Red Voc“(c;, and rru[)y red grapefruit juice. 12.

LAKEHOUSE MIMOSA Prosecco, 'Jrriple sec, orange
juice, and @ splosk of cl'\erryjuice. 10.

(;LQNCH Avoilable doily 1130 s -3 om,
SMALL PLATES

SEAFOOD CAKE Pan-seared with wed Pepper

'remou|que ancL |emom aioli. 16.

SHRIMP COCKTAIL CI’wi”ecL, l)rine(ijumbo sl’\rimp,

cucumber pico, cocktail sauce, and charred lemon.. 16.

CHICKEN WINGS Tossed with ch|e Sriracha® served
with smoked blew cheese créme fraiche and carrot salad. 15.

SKILLET BRUSSELS Crisp and rpcm;—friecl, 'Pressecl..

chili and. mcp|e q|oze, green onion,, matchstick carrots, and

sweetie CJI’OP "PGPPEFS. 15

HUMMUS PLATE Roasted red Pepper lﬂummus,
fresh gcrc'em fvegeh:ues, and doasted pita. 15.

LOBSTER AVOCADO TOAST Maine lobster
meat, onior‘u,quopeﬁo, and avocado mousse on. Jroas’recl.., Tustic

ltalian bread. 18.
GREENS See salad rPro+ein. add—ons under Dinner.

LAKEHOUSE SALAD Mixed greens, shaved, Dormesorn,

candied, pecans, cl‘nerry tomatoes, and: cucumber ribbon.. 12,

CAESAR SALAD Romaine |eHuce, house-made Caesar

dressing, shaved. Darmesum, and qor|ic croutons. Anchovies? 11.

WEDGE SALAD Dol)y iceL)erq |eHuce, c|’1erry pepper

jam, crisp lmcon,, overniqhi tomatoes, smoked blew cheese

(Jressinq, Gorqonzo|m, and crisp shallots. 13.
PORK BELLY & AVOCADO SALAD

Romaine |eHuce, house—made L\oney mustard, clressing,
heirloom. tomatoes, shaved, red. onion, ovocoo|o, and:

roasted corn with 'Pan,—fried) fporls l:)e”y. 16.
CHICKEN MILANESE Pan-fried and Parmesan-

crusted breast, lemon. and. olive oil-dressed. cruqu|c., slow-
roasted tomatoes, shaved red onion, kalamata o|ives, shaved

Asiago, and Modena balsamic reduction. 17.

HANDHELDS

Served with cl'wips and choice of Broccoli Slaw or Potato Salad.

LOBSTER ROLL Traditional Maine lobster salad on
o buttered-doasted voll with Dibb lettuce. 29.

TURKEY CROISSANT Hand-carved L)reos’r, sliced

ovococJo, alfalfa sprouts, bistro sauce, and ch”y beans on

@ warms artisan croissant. 19.

PRIME RIB SANDWICH Shaved slow-7oasted

prime vib with roasted onion, marble blew cheese, and

horseradish. aioli on @ warm onion woll. 1&.

WINNIPESAUKEE BURGER’ Grilled half-pound

L)urger 4oppecL with smoked Cheddor, Bibb |eHuce, vine-
fripenecL tomato, red onion, and house-made 'picues. 16.

VEGGIE BURGER Common Man-made and served.

on brioche with, five onion. spreacl;, goat cheese, and: cL\erry
Pepper jam. Served, with Bibb |eHuce, rvine—fripenecL tomato,
red onion, and house-made fPicLIes. (Contains muts.) 13.

LAKEHOUSE

AW 4
- erovse

OINNER  acicblc ey

Sunclay —Thursdcy 5—9 PM | I:ridcy & Sa+urc|ay 5—950 PM

SMALL PLATES

SEAFOOD CAKE Pon-secared with red Pepper

remoulade and lemon aioli. 18.

SHRIMP COCKTAIL Clﬂi”ed;, l:)rinecL{uml:)o sl’\rimp,

cucumber pico, cocktail sauce, and charred lemon.. 18.

CHICKEN WINGS Tossed fwi+|m rmap|e Sriracha® and
served with smoked blew cheese créme fraiche and carrot

salad.. 15.
SKILLET BRUSSELS Crisp and fpon.—friecl,, fpressed;

chili and fmcp|e (_:]|c|ze, green onion, matchstick carrots, and
sweetie drop Ppeppers. 13.
LOBSTER AVOCADO TOAST Maine lobster

meat, oniom,jolopeﬁo, and avocado mousse on. f+oos+e<i, Tustic

ltalian bread. 18.

HUMMUS PLATE Roasted red Pepper Lﬂummus,
fresh gorclem fvegei'oues, and doasted pita. 15.

GREENS

CAESAR SALAD Romaine |eHuce, house-made Caesar
dressinq, shaved. Darmesom, and q0r|ic croutons. Anchovies? 11.

WEDGE SALAD Dol}y iceL)erq |eHuce, c|’1erry pepper

jam, crisp l)ocom, overniqlﬂ tomatoes, smoked. blew cheese

(Jressinq, Gorqonzo|m, and crisp shallots. 13.
PORK BELLY & AVOCADO SALAD

Romaine |eHuce, house—made honey mustard, clressing,
heirloom. tomatoes, shaved, red. onion, qvocoo|o, and:

roasted corn with 'Pan.—friecL fporlu l:)e”y. 16.

ADD TO ANY SALAD

Chicl&en, /. | SJreolm Tips* 12 | Shrimp . | Solmorb* M.
Common Mona—fmode Veqqie Durqer 6.

HANDHELDS s..vcd with sries.

LOBSTER ROLL Traditional Maine lobster salad on
o buttered-doasted roll with Bibb lettuce. 29.

PRIME RIB SANDWICH Shaved slow-roasted

prime rib with Toasted onion, marble blew clﬂeese, and

horseradish. aioli on @ warm onion woll. 19.

MEREDITH BAY BURGER¥* Grilled 12 oz.
l)urqer 4oppecl; with smoked Cl’\e&&or, tomato, |e++uce,
onion, and rpicue. 19.

MAINS

HALF CHICKEN Roasted half chicken

with, 4omato 'pish]ckio jam crust. Served with mashed
'Po+c1+oes and fpe+i+e 'veqe’rololes. 29.

SUMMER RISOTTO Parmesan arborio Tice, blistered

grape tomatoes, snap peas, asparaqus, l)urrcﬁo.., tomato

pisfccl‘niojcm., and basil. 26.

SHORT RIBS* Common Man Ale-braised short frilos,
fwl'wippecl.. potatoes, and fpcn,—frieci. chili fmctp|e Brussels
sprouts. 34.

SALMON¥ Grilled citrus cl\ili—glozecla fi”e+, charred ovococlo,
and house fvege+ol)|e fried rice. J0.

SCALLOPS Searecl.. 'rosemory—sLewerecL SCOHOPS, warm
currieci' couscous SOlO(J.a, OnCJ.a SPrinCJ 'veqe+cl:)|es. 42

“PRIME” FILET MIGNON¥* Eiglﬂ ounce filet
served with choice of buttermilk 'wl'\ippecL potatoes, baked
potato, fingerlinqs, glozecL carrots, or aspargus. 49.

NS

JOna MOSlOWSl’(i, GeneroL Monoqer | TYOViS Greene, Chef

Each Aoy, our chefs create dishes

using the freshest seasonal ingreclienJrs.

la e d

FOOD ALLERGIES

Please inform your server of any food allergies you or anyone in your party may have.

We want fo profect your health and make sure you enjoy your meal.

MEAT TEMPERATURES
RARE - Red, cold center
MED RARE - Red, warm center
MED - Pink, warm center with no pink edges;
MEDIUM WELL - Pink, warm center, grey to edges
WELL - Grey

« .
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase the risk of foodborne illness, especially if you have certain medical conditions.

524



