\AKEVIEW
RESTAURANT

For ReservATIiONs CALL (828) 694-3045

Soupr & SALAD

Chef Paul’s Seafood Cioppino: $6.95
Mussels, Clams and Shrimp with a Tomato Broth served in
a Sourdough Bread Bowl

Fresh Lump Crab Cobb Salad: $12.95
Applewood Smoked Bacon, Avocado, Sliced Egg and Tomato with Bleu
Cheese Dressing served on a bed of Iceburg Lettuce

House Salad: $4.95
Spring Mix, Carrots, Onion, Cucumber, Tomato and Croutons with your
choice of dressing (Bleu Cheese, Ranch, Caesar or Balsamic Vinaigrette)

Wedge Salad: $5.45

Iceberg Lettuce, Tomatoes and Onions with Bleu Cheese Dressing and Fresh

Herbs

Grilled Caesar Salad: $5.50

Lightly Grilled Romaine Lettuce with Garlic-Herb Crouton and Parmesan

Cheese Topped With Caesar Dressings (Add Grilled Chicken for 33.00 or
Grilled Salmon $5.00)

RumBLING BALD ResoRT oN LakeE Lure, NorTH CAROLINA

DinNNER MIENU

APPETIZERS & LIGHT BITES

Calamari: $8.95
Crispy Calamari served with Vodka-Marinara Sauce.

Steamed Mussels: $9.95
Prince Edward Island Mussels Steamed With Onions, Tomatoes,
Garlic, Butter & Basil.

Pimento Cheese Fondue: $8.95
House made Pimento Cheese Fondue Served with Local Granny
Smith Apples and Sourdough Bread.

Shrimp Cocktail: $9.45
Five Jumbo Shrimp Poached in a Vegetable Bouillon.
Served With Cocktail Sauce.

Cheese Tortellini: $7.95
Crispy Tortellini Stuffed With Goat Cheese, Brie and Fresh Herbs.
Served with a Pomodoro Sauce

FReESH OFF THE BOAT

North Carolina Mountain Trout: $18.95

Fresh local Mountain Rainbow Trout, sautéed with Butter, Pecans, White

Wine and Lemon served with wilted Arugula and Saffron Rice Pilaf
Crab, Shrimp & Brie Stuffed Salmon: $21.95

Baked Salmon stuffed with Shrimp, Crab, Brie and Fresh Herbs.
Served with Saffron Rice Pilaf and a Gremolata Buerre Blanc sauce

FrRom THE BuTCcHER BLOCK

Glazed Salmon: $17.95
Grilled Salmon with Pineapple-Mustard Glaze and Saffron Rice Pilaf

Pan Seared Crab Cakes: $19.95
Two pan roasted Crab Cakes served with Asparagus, Saffron Rice Pilaf
and Chili-Bacon Jam

Bronzed Tilapia: $16.95
Fresh Tilapia served with Golden Raisin Brown Rice, wilted Spinach
and a Crawfish-Grape Sambuca

Lakeview Steaks taste better because we serve only Certified Angus Beef.

All Steaks served with Roasted Garlic Mashed Potatoes & Steamed Asparagus

12 oz. Grilled Angus Rib-eye: $25.95
Served With Garlic Butter

10 oz. Grilled Strip Steak: $23.95
Served With Brandy Peppercorn Sauce

8 0z. Grilled Angus Beef Filet: $29.95
Served With Mushroom Veal Reduction

5 oz. Grilled Angus Beef Filet: $26.95
Served With Mushroom Veal Reduction

8 0z. Grilled Top Sirloin: $17.95
Served With Garlic Butter

Sautéed Beef Tips: $15.95
Served with Garlic Mashed Potatoes, Mushrooms,
Onions and Peppers in a Burgundy Demi

Pork Cutlets: $15.95
Pan seared Pork Cutlets with Southern Spoon Bread,
Grilled Vegetables and Brown Eye Gravy

PastA & CHICKEN

Chicken Parmesan: $15.95
6 oz. Chicken Breast with Mozzarella Cheese, fresh Pomodoro Sauce
and Sweet Pea Risotto

Chef Michael’s Chicken & Tasso Penne Pasta: $13.95
Chicken, Tasso Ham, Peas, Mushrooms and Roasted Red Pepper Cream
served over Penne Pasta

Blackened Chicken Linguine Alfredo: $13.95
Fresh Linguine Pasta with Mushrooms, Onions, Peppers, Garlic and Cajun
Cream (Substitute Grilled Salmon for Chicken, add $3.00)

Parmesan Pea Risotto: $10.95
Creamy Risotto with Sweet Peas and Sea Salt Lavosh. (4dd Grilled Chicken:
33.00 or Grilled Salmon: $5.00)

Penne Pasta Primavera: $11.95
Fresh Penne Pasta tossed with Zucchini, Squash, Tomatoes and Mushrooms
with a White Wine & Garlic Broth. (4dd Grilled Chicken: $3.00)
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CHILDREN’s MENU

LAkeviEw WINE LisT

(Reserved for our guests 12 years old & younger) Bottle Glass
Lakeview House Wines
Grilled Cheeseburger: $5.95 Canyon Road Pinot Grigio $22.00 $5.50
Grilled 5 oz. burger with Lettuce, Tomato, Onion, Pickle Canyon Road Chardonnay $22.00 $5.50
and your choice of Kid’s side item. Canyon Road Cabernet Sauvingnon $22.00 $5.50
Canyon Road Merlot $22.00 $5.50
Chicken Fingers: $4.95 Copper Ridge White Zinfandel $22.00 $5.50
Crispy golden Chicken Tenders with dipping sauce and your choice of
Kid’s side item. Fruity and Floral Wines
Red Bicylette Rose (France) $28.00
Grilled Cheese Sandwich: $3.95 (add Ham: $1.00) Mirassou Reisling (CA) $25.00 $7.00
Served on Sourdough Bread along with your choice of Kid’s side item. Shelton Riesling (NC) $24.00 $6.50
Kids Mac & Cheese: $4.95 (served with your choice of Kid's side) Crisp and Tangy Wines
Canyon Road Pinot Grigio (CA4) $22.00 $5.50
Personal Cheese Pizza: $5.95 (served with your choice of Kid's side) Rosemount Sauvignon Blanc (CA) $33.00
Sterling Sauvignon Blanc (CA) $25.00 $7.00
Kid’s Sides Kid’s Drinks ($7.50 each) Ecco Domani Pinot Grigio (Italy) $25.00 $7.00
Applesauce Shirley Temple Falling Star Sauvignon Blanc (C4) $28.00 $6.00
French Fries 2% Milk or Chocolate Milk Whitehaven Sauvignon Blanc (NZ) $32.00
Onion Rings Sweet Tea
Steamed Broccoli Apple Juice Creamy and Rich Wines
Carrot Sticks Soda Boggle Chardonnay (C4) $26.00 $6.75
Frei Brothers Russian River (C4) $34.00
LAKEVIEW DESSERTS McWilliams Chardonnay (C4) $25.00 $7.00
Almos Chardonnay (Argentina) $25.00 $7.00
Molten Lava Chocolate Cake: $6.95
Warm “Lava” Cake served with choice of Ice Cream and Strawberries Lush and Flavorful Wines
Mezzcoronna, Pinot Noir (Italy) $26.00 $7.00
Créme Brulee: $5.95 Hob Nob Pinot Noir (France) $25.00 $6.75
Served with Fruit and Vanilla Bean Ice Cream Bogle, Petit Shirah (C4) $27.00 $7.25
Gascon Malbec (Argentina) $27.00 $7.25
Old Fashioned Root Beer Float: $3.95 Spruce Goose Pinot Noir (OR) $36.00
Made with “Sioux City” Root Beer and fresh Vanilla Bean Ice Cream
Spirited and Distinctive Wines
Fresh Berries & Grand Marnier: $5.95 Apothic Red Blend (C4) $30.00 $8.00
Fresh Local Berries marinated with Grand Marnier and Vanilla Bean; Cycles Gladiator Cab Sauvignon (C4)  $25.00 $7.00
served over your choice of Ice Cream Bogle Merlot (C4) $27.00 $7.25
McWilliams, Shiraz (Australia) $25.00 $6.50
Ice Cream, Fresh Sorbets & Gelato: Davinci Chianti (Tuscany, Italy) $38.00
Vanilla, Chocolate or Strawberry 1 Scoop $1.95 |2 Scoops $2.95 Gnarley Head Cabernet (C4) $26.00 $6.50
Tahitian Vanilla Gelato: 1 Scoop $2.95 | 2 Scoops $3.95
Valrhona Chocolate Gelato: 1 Scoop $2.95 | 2 Scoop $3.95 Powerful and Bold Wines
Raspberry Sorbet: 1 Scoop $2.95 | 2 Scoops $3.95 Louis Martini Cab Sauvingnon (C4)  $36.00 $7.50
Sterling Cabernet Sauvingnon (CA4) $35.00
BEVERAGES Frontaura Crianza, (Toro, Spain) $54.00
Ruffino Modus (Tuscany, Italy) $52.00
Coffee, Hot Tea, Iced Tea, Milk, Assorted Fruit Juices, B.V. Coastal Cabernet (C4) $28.00 $6.50
Hot Chocolate and Soft Drinks ........ $1.75 Francis Ford Copplola Claret (C4) $30.00
Beer: Domestic ...... $3.50 / Premium ...... $4.25 Sparkling Wines & Champagne
House Wines..... $5.50 / glass (see wine list) Korbel Sparkling Wine Brut (CA) $32.00 $8.50
Please ask your server about the assortment of liquor and drink specials Moet Chandon Imperial Brut (France) $64.00
available for your enjoyment from the Lakeview Lounge. Lamarca Prosecco (Italy) $45.00
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PriMe RiB BUuFFeT SunNDAY BRUNCH JOIN us FOR LuUNCH
Enjoy Lakeview’s premier buffet featuring slow- Try Lakeview’s delicious Sunday brunch buffet Take in the views! Lakeview is open for lunch
roasted Prime Rib, seafood, pasta and more on with breakfast and lunch items. Served from firom 11:30 am to 2:30 pm, Tuesday to Saturday
Wednesday from 5 to 10 pm. $21.95 pp + tax. 9:30 am to 1:30 pm on Sunday. $12.95 pp + tax. firom June to August. Outdoor seating available.
J \

Lakeview Restaurant is a non-smoking facility. Smoking is also prohibited on the outside Patio and Terrace.



