
SURF & TURF FRIES

L A K E  V I E W  C O U N T R Y  C L U B

Gril led steak and jumbo shrimp tossed in zesty
Cajun butter, topped with tender lump crab meat,
al l  served on a bed of cr ispy fresh-cut fr ies

$20.00

PIEROGI LASAGNA

A unique twist on classic comfort,  layers creamy
mashed potatoes, caramelized onions, cheddar
cheese and sheets of tender pasta, al l  smothered
in a bacon cream sauce and garnished with chives

$16.00

SHRIMP & GRITS

Creamy cheddar and Gouda cheesy gri ts topped
with a r ich and spicy tomato Creole sauce f inished
with sauteed jumbo garl ic shrimp

$15.00

STEAK FEATURE

Served with garl ic smashed potatoes and Chef’s
vegetable of the day, ask your server about
today’s selection

DINNER MENU

- SIDES -

BRUSCHETTA

Our twist on a classic I tal ian appetizer featuring
fresh tomatoes, Basi l ,  garl ic, premium Olive Oil ,
caramelized onions and Balsamic glaze. Served
with toasted bread  

$9.00

CALAMARI

Tender Calamari and lemon wheels l ightly
breaded and fr ied to a golden crisp, served with a
side of cocktai l  sauce and creamy Remoulade

$14.00

PORK BELLY BITES

Crispy smoked pork bel ly bites and fr ied Brussels
sprouts tossed in a Thai-Chil i  Hoisin glaze topped
with toasted sesame ginger seasoning    

$13.00

CHEF’S VEGETABLE $6.00

GARLIC MASHED $4.00

CHEESY GRITS $4.00

APPETIZERS

ENTRÉES

SALAD

STEAK SALAD

Char gri l led steak, tomato, cucumber, red onion
and shredded cheddar cheese on a bed of fresh
mixed greens served with choice of dressing
Add fresh cut fr ies $2

$15.00

CHICKEN BACON SALAD $16.00

Gri l led chicken, tomato, hard boi led egg,
cucumber, red onion, thick cut bacon and
smoked Gouda cheese on a bed of fresh mixed
greens served with choice of dressing

FRIDAY & SATURDAY

4 PM - 8 PM

** Al l  Entrees are served with a side
salad and bread **

Dressings: Ranch, Balsamic Vinaigrette, I tal ian,
Blue Cheese, Thousand Island, Citrus Vinaigrette


