CLIFFORD LAKE MUSHROOMS

hiStOf‘iC c|assic.| saujteed WIH'] 9ar|ic,

whijte wine and cream sherry. served

with house baked rolls BRUSSEL SPROUTS
reg order 8 Irg order 13 flash fried, house seasoning, clarified
N e ety <) SPINACH & ARTICHOKE DIP ___ “0” RINGS
fried:chicken wings. choice of: cherr\/ chiPoUe CLI CLIPPER FRIES hogl;e{mfde,i J:C or’c:‘a Chi3P s 8 beer battered onion rings,
bbq, sweet chil, buffalo parm, cajun dry rub our fries, truffle salt, |emon—9ar|ic aioll AERRE PR ranch diPPing sauce” 0
bbq or naked (6) win958 (12) wings 16 d'P b PRETZEL NUGGZ FRIED ARTICHOKES
CALAMARI CRAB RANGOON DIP warm pretzel bals, cheese fried artichoke hearts,
lighﬂy battered, flash fried, surimi, cream cheese, green onion, ble diPPing sag lemon—garhc aoli 1
'emon-garhc aioli 10 fried wontons, sweet-sour drizzle 9
RIP & DIP CRISPY CAULIFLOWER
CHEESE CURDS (LI house baked rolls, cream battered sriracha-lime

white cheddar cheese curds, sherry mushroom sauce 3

aio|i or ranch diPPing

sriracha—lime aio|i q

W

SOUP DU JOUR GREEN GODDESS CHOPPED SALAD @
our soup of the day. ask your server for our mCFerings choPPed romaine, cherry tomatees, red onion, eqq, bacon,

(CUP) L|5 (bOWD 7 Heu cheﬁe, avocado, house—made green 90dd58 dr&sing 11
HOUSE SALAD @? 0 ARUGULA GOAT CHEESE SALAD

house mixed greens, cherry tomatces, cucumbers, candied pecans, dried cherries, maple-djon vinaigrette 95
red onion, Shredded Cheddar Cheese‘ ChOiCe 01[ dr@sing

(half) 5 (ful) 8 CAESAR SALAD

D)
<
il ]
U) STEAKHOUSE WEDGE SALAD @ chopped romaine, asiago cheese, herb croutons, house-made
R
LD
(&=
W)

sauce

creamy caesar drasing (hahc) 6 (fU”) q

butter lettuce wedge, bleu cheese crumbles, cherry
tomatees, chopped bacon, sliced red onion, house=made
bleu cheese dressing q

PROTEINS

ADD GRILLED CHICKEN 6  ADD GRILLED SHRIMP 9 ADD GRILLED STEAK 10"  ADD GRILLED SALMON 9

CHUICE UF DRESSINGS ranch, b|eu cheese, green 90dd68, honey musﬁard, map|e—dijon vinaigreﬁe, ba|samic vinaigreﬁe, i{ahan,
{housand is|and, Poppyseed, french

—ao— BASKETS

EISH % CHIPS ] SERVED WITH COLESLAW OR COTTAGE CHEESE & FRIES
{

SUBSTITUTE TATER TOTS - 2
ADD ONION RINGS, SWEET PQTATO FRIES OR CLI FRIES 35

avern style COd, Jcar{ar sauce g( |emon 135

BEER BATTERED SHRIMP

-------- 5 fried io-boer S sl sauce, SHIKIN TENDIES
lemon 17 602 OF hand CU{,, hand ba&ered chicl(en Jtenders,
cl’loice OF sauce; Sweejt Chili, bU‘FFalO Parm,
CHICKY WANGS b aneh iy chisoke J53 10
m -.‘:"f e 6 chicken wings, choice of sauce.
£ m___ sweet chii, buffalo parm, bbq, cherry BLUE GILL

] - B SHpotA big g opaed 12 Eghﬂy prdiczad:soruadmatls Latar pmon 16

POPCORN SHRIMP :

fried POPCOFH shrimp, cock{aﬂ sauce,

lemon 14

o
O SIGNATURE ITEM @ GLUTEN FREE OPTION @ VEGAN FRIENDLY
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- LEE FRENCH DIPPER

x house shaved prime rib, Provo|one, saujceed onions,
horseradish cream, hoagie, au Jus 12

GRILLED LAKE HOUSE CHICKEN
9ri"ed chicken breasﬁ, smoked gouda, honey musfard,
bacon, pretzel bun 105

THEE REUBEN

Jc|’ﬂn|y shced corned beewf, SWISS cheae, sauerkraujc,

Jchousand is|and dr@sing, marb|ed rye 115

BLT

smoked bacon, |€HZUC€, Jcomajto, avocado mayo, q

BURGERS

CLIFFORD LAKE BURGER
half pound Pa&y, gri”ed, CLI mushrooms, sauteed

onions, swiss cheese, leftuce, tomato, onion. 12

PB & J BURGER
half Pound Paﬁy, gri"ed, bacon, cheddar, Peanu{

bu&er g( J‘a|apeno Je"y 12

 ADDITIONAL TOPPINGS: cheddar cheese, swiss cheese, bleu cheese, provolone,

smoked gouda, bacon, sauerkraut, PicHed J‘a|apenos, green OliV@, saujceed mushrooms,

: banana PePPer’S, (:I_I mushrooms
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HANDRELDS

SERVED WITH CHIPS, COLESLAW OR COTTAGE CHEESE.

FRIES OR TATER TOTS 7

CLIFRIES 35
CLIFF THE FISH SANDWICH

Jtavern sﬁy|e COd, house—made Jtartar, |€H’,UC€, {omafo,

onion - 10.5
PULLED PORK “0H” SANDWICH

orange glazed POI"l( shoulder, macerajced onions,

smoked gouda, coleslaw, bbq, Preche| bun 10
CHICKEN CAESAR WRAP

gri"ed chicken, romaine, asiago cheese, caesar drasing,

spinach wrap 10

FRIED SHICKEN
{:Fied chicken breast, Cl'l€dd3.|" cheese, bacon, P|CI(|6,
bbq, pretzel bun' 105

SWEET-POTATO FRIES, ONION RINGS OR

BUFFALO CHICKEN WRAP
breaded chicken breast, buFFa|o—Parmaan sauce,

celery, bleu cheese, shredded lettuce 10
BLACK & BLEU WRAP

hOUSe shaved Prime rib, asiago Che@e, macerajced
onions, romaine, bleU Che@e crumHes, I)|6U CheeSe

drasing, spinach wrap 125
C.B.R WRAP

chicken, bacon, ranch, |€HZUC€, cheddar cheese, Jcomajto,

ranch dressing 105
GRILLED VEGETABLE STACK

open faced sandwich, roasted seasonal vegejcaHa,
avocado mayo, balsamic reduction drizz|e, sea salt 10

VEGGIE BURGER
chipoﬂe b|acl< bean Pa&y, ICH.UCG, Jtomato, onion and

choice 01c one burger Jtopping. 11

OLIVE BURGER
hahc Pound paﬁy, 9!"i|l€d, OliVE J(opping, |€'H.'.UC€,

tomato, onion, swiss cheese. 12

BURGER YOUR WAY
ha|f POUnd pa{f\/, IC&UCQ Jtomajco, onion and choice Olc

one burger Jtopping. 11 ea. addi{ional 15

PLATES e

I e SUBSTITUTE FRIED BRUSSELS FOR HOUSE VEGETABLE OR ASPARAGUS 2.5

GRILLED CHICKEN MADEIRA

gri"ed c|'1ic|<en breast, mushroom madiera sauce,

over PaPParde”e L|

house vegefabl@, rice 17

SIGNATURE FILET MIGNON &
USDQ se|ecf 6 0Z. ﬁ|et OF beef, caberne{ demi, bed
OF mashed POJtatCES, asparagus 33
add oscar: J(.OF)Ped W|H’1 crab g( ho"andaise sauce 6

CREOLE JAMBALAYA @

chicken, shrimp, andouille sausage, mushrooms, okra
cherry tomatees, red pepper, broccoli, cajun rice 28

ASK YOUR SERVER ABOUT MENU ITEMS THAT ARE COOKED TO ORDER OR
~ SERVED RAW. CONSUMING RAW OR UNDERCOQKED MEATS, POULTRY,
SEAF0OD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF

FOODBORNE ILLNESS.

GRILLED PORK CHOP @

1"| 0z. bone in g( gir"ed, orange—ginger marsa|a 9||aze

pineapp|e, mashed PO"'.B.JE(ES, brusse|s SPFOUJES 21

LAKEFRONT CHICKEN @&

smo{hered in 9&!’“0—]’]6!") alﬂ'EdO WIJCh sPinach
and ar{ichoke hantS, mashed POJ(,a{',wS,
asParagus 18

GRILLED SHRIMP @

gri"ed X( seasoned, drizz|ed Wl‘H’] |em0n—gar|ic bu&er,

rice, house vege{aHe med|ey 22

“BESTIN MI” MAC N' CHEESE
our award winning mac n’ chee?e 12
add: chicken 6 steak 10 shrimp q

sa|mon q andoui"e sausage q

SHRIMP ALFREDO

gri"ed shrimp,broccoh, red onion, tomato, cavafapp_i,
9ar|ic alfredo cream 23

O SIGNATURE ITEM

(GF) sLUTEN FREE OPTION

GRILLED 12 oz. RIBEYE @
sauteed onions & mushrooms, asparagus, mashed

potatees 25

ATLANTIC SALMON (choose style)
simple - gri"ed, seasoned, lemon-butter (@)

Hackened = drizz|ed W|Jf,|'l avocado—|ime crema
asian - gri"ed, soy—ginger 9]&26
served Wl{’,l’) rice and asParagus 22

CLI MEATLOAF

our signa{ure meatloaf, cream sherry mushroom
sauce, mashed Po{afoes, asparaqus 18

CHICKEN CORDON BLEU

crispy chicken breast, SWISS cheﬁe, ham X( sha”ojt
Wwine sauce, mashed Pojtafoes, house vege{aHe

medey 20

CAJUN CHICKEN TORTELLINI

cheese filed tortelln, gri“ed chicken, mushrooms,
tomatees, spicy garlic cream’ 17

Jtry iJC WIH’] andoui"e sausage! SUb shrimp 5

(V) VEGAN FRIENDLY



