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FOOD

WATERMELON, FETA & MINT SALAD ©
Watermelon, Cured Tomato, Crumbled Feta,
Fresh Mint, Vincotto, Confetti

LAKEVIEW POWER BOWL ©
Avocado, Mango, Chickpeas,

Edamame Beans, Pomegranate Seeds,
Spinach, Tomato, Italian Vinaigrette
+ Chicken $6.5 / Shrimp $9

CLASSIC CAESAR SALAD

Romaine Hearts, Caesar Dressing,
Parmesan, Croutons, Crispy Prosciutto
+ Chicken $6.5 / Shrimp $9

CHEESE BOARD

Artisan Cheeses, Preserves,
Grilled Focaccia, Marinated Olives

MISTA BOARD
Artisan Cheese, Salumi, Marinated Olives,
Preserves, Grilled Focaccia

TRUFFLE & PARMESAN FRIES @
White Truffle Oil Infused Fries

& Parmesan Cheese

GRILLED FONTINA
Sourdough Bread, Fontina Cheese, Butter

CALAMARI FRITTI
Served with Yuzu Aiol

LAKEVIEW BEEF SLIDER
Canadian Beef, Aged Cheddar, Pickles,
Grainy Mustard Aioli, Lettuce,

Tomato, Bacon, Served with Fries
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BAJA FISH TACOS 19.5
Battered Cod Fish, Shredded Lettuce,

Dijon Aioli, Shredded Cheese,

Rainbow Slaw, Pickled Onion, Radish

LACQUERED PORK RIBS © 24
Slow Braised Pork Ribs, Tossed in BBQ Sauce,
Served with Coleslaw & Corn

CHEF AJ’S MALAI CHICKEN WRAP 19.5
Creamy Aromatic Grilled Chicken,

Shredded Lettuce, Sliced Onion,

Mint Chutney, Served with Fries

CHEF AJ’S BUTTER CHICKEN BOWL © 21
Saffron-Scented Basmati Rice, Butter Chicken

CHICKEN WINGS © 17.5
Choice of Mango Chipotle, Honey Garlic
or Frank’s Hot with Blue Cheese Ranch

SAMOSA 12.5
Served with Mint Sauce
& Tamarind Chutney

DESSERTS

NEW YORK STYLE CHEESECAKE 16.5
Strawberry Compote, Fresh Berries, Mint

MOLTEN CHOCOLATE CAKE 15.5

Served with Berries & Vanilla Ice Cream
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VEGAN Yy

WATERMELON,
VEGAN FETA & MINT SALAD © 17

Watermelon, Cured Tomato, Crumbled
Vegan Feta, Fresh Mint, Vincotto, Confetti

LAKEVIEW POWER BOWL @ 19
Avocado, Mango, Chickpeas,

Edamame Beans, Pomegranate Seeds,
Spinach, Tomato, Italian Vinaigrette

CAULIFLOWER BUFFALO BITES @ 18

Crispy Fried Cauliflower Drizzled
with Buffalo Style Sauce

SAMOSA 12.5
Served with Mint Sauce
& Tamarind Chutney

TRUFFLE FRIES © 14
White Truffle Oil Infused Fries

GUACAMOLE & CHIPS © 18
Corn Tortilla Chips, Guacamole & Salsa Fresca

CRISPY CAULIFLOWER TACO © 24.5
Corn Tortilla, Buffalo Cauliflower,

Guacamole, Salsa di Fresca

VEGAN CHEESE MELT © 29

Vegan Creamy Cheese Bake,
Corn Chips Tortilla, Tomato Olive Salsa

FRESH FRUIT BOWL © 12.5

VEGAN CHOCOLATE
DECADENT CAKE © 16.5
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WINE

RED WINE

MERLOT
Jackson-Triggs, Niagara

PINOT NOIR

Inniskillin, Niagara

CABERNET MERLOT
Henry of Pelham, Niagara

CHIANTI CLASSICO
Ruttino, ltaly

CABERNET SAUVIGNON
CK Mondovi, California

COTES DU RHONE SYRAH
St. Vincent, France

WHITE WINE

SAUVIGNON BLANC
Jackson-Triggs, Niagara

CHARDONNAY

Inniskillin, Niagara

PINOT GRIGIO
Henry of Pelham, Niagara

PINOT GRIGIO
Ruttino, ltaly

CHARDONNAY
CK Mondovi, California

SAUVIGNON BLANC
Kim Crawford, New Zealand
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ROSE WINE

ROSE
Henry of Pelham, Niagara

SPARKLING WINE
& CHAMPAGNE

LAZZARA BIANCO SECCO
Speck Bros., Niagara

PROSECCO
Rutfino, ltaly

BRUT IMPERIAL
Moet & Chandon, France

BRUT CHAMPAGNE

Veuve Clicquot, France

MOCKTAILS

FROZEN LEMON & MINT
Lemon Juice, Simple Syrup, Mint

LEMONADE
Lemon Juice, Simple Syrup

WATERMELON & MINT
Watermelon Mix, Lime Juice, Mint

SHIRLEY TEMPLE

Orange Juice, Grenadine, Cherry, Sprite
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COCKTAILS

APEROL SPRITZ 16.5
Aperol, Lazzara Bianco Secco, Club Soda

CLASSIC CAESAR 16.5

House Vodka, Tomato Juice, Tabasco Sauce,
Worcestershire Sauce, Ground Black Pepper,
Lemon Wedge, Celery Stick

CLASSIC MOIJITO 16.5
House Rum, Simple Syrup,
Lime Juice, Club Soda, Mint

FROZEN MARGARITA 16.5
House Tequila, Simple Syrup,

Lime Juice, Triple Sec

BLOODY 75 16.5

House Gin, Lazzara Bianco Secco,

Simple Syrup, Lemon Juice, Grenadine

LOVE BIRD 16.5
House Whisky, Aperol,

Pineapple Juice, Lemon Juice

NEGRONI 16.5
House Gin, Campari, Sweet Vermouth

PALOMA 18
Espolon Reposado, Lime Juice,

Grapefruit Juice, Club Soda

PINA COLADA 16.5

House Rum, Malibu,
Pina Colada Mix, Pineapple Juice
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DRAUGHT

3 Speed | Blonde ‘ Boneshaker ‘ Fria Cerveza

IMPORTED

Heineken 330mL | Stella Artois 355mL

CIDER

COWBELL CIDER
Original 473mL | Peach 473mL

LIQUOR «on

RED LABEL
GLENLIVET
GLENFIDDICH
MACALLAN 12 Y/0O
CANADIAN CLUB
KNOB CREEK
BULLEIT

JACK DANIEL’S
MAKER’S MARK
WOODFORD RESERVE
JAMESON
BEEFEATER
BOMBAY SAPPHIRE
HENDRICK’S
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BACARDI GOLD
HAVANA CLUB ANEJO
APPLETON 12 Y/O
BACARDI

MALIBU COCONUT
PATRON SILVER
ESPOLON REPOSADO
ESPOLON ANEJO
TITO’S

CRYSTAL HEAD

GREY GOOSE
BELVEDERE
HENNESSY COGNAC
AMARETTO

BAILEYS

RAMAZZOTTI SAMBUCA

CAMPARI
APEROL
JAGERMEISTER

POOL

LAIKEVYI

LOUNGE
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