The Narrows

at Lost Lake /oa?/e

~Soups~

SPRING PEA WITH MINT GOLDEN GAZPACHO
CHATEAU RAGOTIERE, MUSCADET ERATH, PINOT BLANC

~Cold Starters~

o SPINACH SALAD = @@ GARDEN SALADe . \WATERMELON SALAD ca
0/‘%@%’, red onins and hazelyut=crastod goat Z%f bottuses, oarrols, cucumbers With feta, nint and oracked popper

cheese o a bed a(f /a/y gp/kaaé lomatoes and red onions

dressed with exntra virgin olive ol
with your chorce 0f c//‘em}g}/ 7

with raspborry vinaprotie ard aped baleanis vivegar
INNOCENT BYSTANDER, MOSCATO CERETTO, MOSCATO
) JEAN-LUC COLOMBO, CAPE BLEUE

LOST LAKE CAPRESE SALAD
SALMON NAPOLEAN Huse-nade froch moarell CHEESE TRAY

/ll/m/a//a/( f«//frwr lartar ceasonal tmaties, ad § “/f od sik lottce Ar am/“fm/(b‘ of 'a/‘f/mm/ cheoses
@mz/ with wonton orips, cucanber satad S g aaam/ama/ /f $ L‘//tw(-@t«ffaa’ dates
/ it basil W/(aWaﬁe /

and wasal orene fraiche A roasted rats, bose pears ad garle orostin
2
DANTE ROBINO, NOVECENTO SERGURA VIUDAS, RESERVE CAVA

~Hot Starters~

FRITTO MISTO WALLEYE CAKE JERKED PORK
Lucchin,, harioats vert %@//a/(f A Lost Lake /oc@e olassii - Caribboan ga/éec/—r«//ed Londerdin

and Vdalla onions i a orSpy lempura with roasted beet satad on suparoane shewers

batler with arrabbiata sauce wd horseradish-dt tatar sawce  with &éayob‘e cotostw and nango coullis
BOTTEGA VINAIA, PINOT GRIGIO  DOMAINE LA FAGE, COTEEST ~ MATUA, SAUVIGNON BLANC

CALAMARI GRILLED PRAWNS
//}ét@ sautzed and tossed with enoki mashroons Areho-dustod /'a/fr/o ré/‘/)rr/

and agparagus Fibbors abap rqpadlts sabed;

" a //)mt Jw‘é'a//'a bewre blune with /m%fy pear ree tar and toasted /e//&‘a@
NOVELLUM, CHARDONNAY CALLIA ALTA, TORRONTES

~Casual Fare~

LOST LAKE BURGER WALLEYE B.L.T.
8-unces of ground sivbaic on @ homemade onion-dtY rvoll Pun-fried walleye, bacon, bettuce and fomato

with [ llanook cheddar, sweet min rings and peppered hacon; with sriracha mayo o grifled Poni bread
served with a/aff/e f/‘/é@ 14 served with mff/e f/‘/é@ 14

SMOKED SALMON GRILLED CHICKEN SANDWICH
COBB SALAD Tqpped with ereany parmesu-artiohoke goread]

Chopped ramaine, bacon, blue heese, avacads and sioved egg fresh spiach, red onin ad Gomals on ciabatia bread
with house-snoted salwon and oharoe of dressig 14 served with waffte frivs 14




& TOFU KEBABS &=
Gilled shewers of suffron-soented tof

gripe tamatoes, mushroons,
wd artivhoke hearts
served with //&faaé/o-ﬂwﬂ/e/( S COuSo0us

and /ﬂmy/‘a/mfe reduction

SEPTIMA,
MALBEC

o SHRIMP BUCATINI=
Fasta of donte, junbs prauns
and iy [tadlin sausage

tassed i ax eggplant, Yonats and olive cqponal
garnished with toasted pire nuts and parmesan

/ Pfe/:am/ ueyab‘aﬁ/a/(—@/e wor my«mﬁ/
VOLPAIA,
BORGHIANNI CHIANTI

NORWEGIAN
SALMON
Pun-seared filot
or a bed of oreaned J/’ﬂ/kaoé;
with a frico basket of

warn fm&’f m@émm—a%ao/?}(/' salud

EVODIA
GARNACHA

COLORODO
LAMB CHOPS
Soasoned with f/ea/‘ do sof and
ferbos de Frovence and grilled rare;
with bowrbon-nashed sweet patatoes,
//aaﬁmy—féﬂe a/e/rr/—;/ ace
wd M/eb‘a//e du /’M‘

DOMAINE DE LA JANASSE,
COTES DU RHONE

~Intermezzo~
Sorbot ﬂ« Joure

~Entrees~

o CORNISH GAME HENe=

Marinated ix
oftras and f/‘e@é tarragon and }/‘///ac{'
with roasted shallbt-parmesan risatts
Saviry chicken 8

wd w//afa% du /'0«/4

CASTANO,
MONASTRELL

36~-0OZ PORTERHOUSE
%///w/ 0 your /%)(//
ad L‘%m/ with avacads butter;
aoam/a/(/éa/ /f a/‘/ZW twioe-baked
/Mfab‘o /maées’ wnd Mf/&fd//@ du /’0«#

/X/Z 50-04«/;4/@ /
CUM LAUDE,
SUPER TUSCAN

SEA SCALLOPS
Seared diver f&d//o/ﬂf
afa/ roasted aaa//f/m/e/‘ puree
with Jaa/‘//é—aéméimf s’a/a%a/(
wd ‘s/’W/}g/ M/@L‘a//e ow((feff/

BERINGER,
SBRAGIA CHARDONNAY

PRIX FIXE MENU

Four-Course Dinner 43
(with wine pairings 58)
Soup or starter,
intermezzo, entrée, dessert
Five-Course Dinner 49
(with wine pairings 69)
Soup or cold starter, hot starter,
intermezzo, entrée, dessert
Six-Course Dinner 55
(with wine pairings 80)
Soup, cold starter, hot starter,
intermezzo, entrée, dessert

Dinner For Two Special 69

(add wine pairings for 15 each)

o POSOLE PORK CHOPez
14-0z center-cul aéo/a
stuffed with
rousted pobbunss and guess freses;
served atop

a ///‘///&c/ sweel am—émky slow

OPERA PRIMA,
TEMPRANILLO

o WALLEYE EN PAPILLOTE e

A othssic French tuwist
on a Minnesota fam/b‘a/
Buked i parchmert
with oitras-herd M/r(/ﬂa/(c/ butter:
white wire ard M/@L‘a//e /h//é/(/{@;
cocompaniod by a/‘a/(/e/‘/y—ax/%/ Hiee Saute
(Prepared pan-fried ypon request)

BARNARD GRIFFIN,
MERLOT

FILET MIGNON

%///w/ 0 your /%)(//
and sorved atyp
tmyff/a-m@éea/ Yo fa%{ potatoes;
with m}ﬂ/e/‘/y—/ﬂe//ﬁ Cunberland sauce
wd M/eb‘a//e du /’M‘

GUENOC,
VICTORIAN CLARET

MAPLE LEAF FARM
DUCK BREAST
Crusted in //M popperores
and shioed over walhat pasnire fr/éc/ Hoe,
with /eaaé—mfe Jus le
wd w//afa% du /'0«/4

CASTLE ROCK,
PINOT NOIR

Choice of specially designated salads (), intermezzo,
choice of specially designated entrées (R), and a shared dessert



RASPBERRY
TART
Shortbread cookie orust
[ed with fresh raspberrios

i a buerre nosetle castard

ROBERTSON WINERY
LATE HARVEST GEWURZTRAMINER

BUTTER-PECAN
FANTASY

Homemade buttorseoteh sauce,
/Ma/?)(a pecan (ce orean

and candied pecans

ROBERTSON WINERY
ALMOND GROVE RIESLING

BANANA
SPLIT

Godira Caramel-Mitk Chocotute,
7;7«/%2 Kuse, Creme de Banana,

The Narrows
DESSERTS

LOST LAKE
CHOCOLATE CAKE
Callobaut dark chocotate cake

with chocotate mousse fitling
and chocolute f/a/(aaée

_ROSENBLUM
DESIREE CHOCOLATE PORT

BLUEBARB
COBBLER

Blucberries and rhabard
with oatmeal cramble t%w)y

awnd vanitl ice cream

ROBERTSON WINERY
DESIREE CHOCOLATE PORT

COFFEE DRINKS

MASCARPONE
CHEESECAKE

Lipht, fluffy New Jork-styte cheeseoake
with an M/—fa&é/w(e/ sour eream Copping
and iﬂzaézfe/‘/y coalls

ROBERTSON WINERY
LATE HARVEST GEWURZTRAMINER

COFFEE-CARAMEL
CREME BRULEE
The classic dessert

with a caramelized supar crast

and a French sable cookre

ROBERTSON WINERY
ALMOND GROVE RIESLING

HAZELNUT
TRUFFLE

Frangello, Godiva Mitk Chocolate,
f/t{/}ﬂwff Vanitha Vodka,

coffee and whipped crean coffee, hallf and half and whipped crean
ALMOND JOY IRISH COFFEE
Godira Dark Chocolate, Uameson (vish Whiskey,

Malibs, Anaretts d' Sarromno aoffw and a/é{ﬁ/@c/ orean

ao/fw and a/é;?z/ze(/ cream

CORDIALS

Butey s (rish Cream, Anaretts & Sarronns, Godiva Mt Chocotate,
fo lva Dark Choootate, faa//m Caramel, ﬂa/g//e/?'w, 727«/%1 Kose,
Kaktia, Chambord, Grand Marnicr, Contreas, Sambuca



