WALI.OON LLAKE INN

[ Appetizers ]

Truffle Fries I 17 Tcmpura Fried Ahi Tuna Ko"l 2%

armesan reggiano, herbs, truffle aioli carrot, cucumber, avocado, spicy aioli,
P 28 prey

sweet soy glaze, gar]ic & chili oil flakes

Butternut Squash Bisquc | 18 Carbonara | 26
pear re]ish, warm l‘zoneg goat cheese creamy carbonara sauce, crispy pancetta,

green Peas, Parmcsan CHSCSC

Herb Kavioii[ 21 T hai 5t3|c Mussels | 29

smoked tomato sauce, basil oil peppers, onions, mint, coconut ginger broth

[ Salads ]

Caesar Salad | 16

romaine lettuce, croutons, heirloom cherrg tomatoes, parmesan crisP, caesar clressing

Wa"oon chgc Salad I I8

romaine heart, blue cheese, bacon, slow-roasted heidoom tomatoes, Picuecl red onions, blue cheese clrcssing

Roasted \/cgctablc 53‘3& I 20

butternut squash, brussels sProu’cs, beets, candied walnuts] babg kale, fried goat cheese,
maP]e honey Dijorx c{ressing



WALI.OON LLAKE INN

( Entrees ]

\/cg)gic Stack | 33

rilled portabella mushroom, zucchini, summer squash, peppers, fresh mozzarella, smoked tomato sauce
g P 9 pepp

John Cross Whithish [ 39

armesan panko encrusted, zucchini, summer s uash, cris otatoes, lemon beurre Hanc, tomatoes, capers
P P ’ ) 9 PYP P

Chicken Marsala | 44

wild mushrooms, creamy marsala sauce, orecchiette pasta, parmesan cheese

Grilled Salmon | 48

char~gri”ec‘ sa]mon, bamboo rice, sweet soy glazc, Asian greens, miso beurre blanc

Braised Short Rib I 50

whippccl Potatoes, roasted butternut squash, brussels sProu’cs, house-made demi

Fork Chop | 53

120z char~gri”ec‘ choP, Finger]ing Potato, butternut squash, brussels sProuts, bacon, aPP!e~maPIe cream sauce

Scamcood KRisotto ‘ 55

sca”oPs, shrimp, vegetable risotto, herb butter wine sauce

Steak au Poivre | 60

9oz peppercorn encrusted striP steak, wl‘n’PPed Potatoes, asparagus, cognac cream sauce

[ Desserts ]
Crémc Brulcc | K] Chocolatc Fots de Crc‘:mc | i5 NY Chccsccal(c | 16 APPIC Crispéla Moc!c] i5

fresh berries whiPPecl cream créme arxglaise oat crumble




