
 

 Entrées 
14 oz. Angus Rib Eye                    $18 

Hand-carved marbled rib eye—with parsley potatoes & sautéed  

vegetables—blackened available upon request 

8 oz. Filet Mignon                    $14 

Succulent beef tenderloin—with parsley potatoes & sautéed  

vegetables—blackened available upon request 

Southern Style Chicken Fried Steak                    $9 

Hand battered steak cutlets, deep fried and topped with creamy country 

gravy—with redskin smashed potatoes & sautéed vegetables 

Grilled Salmon                    $13 

Salmon filet grilled to perfection—with dirty rice & sautéed vegetables 

Texas Catfish                               $9 

2 tender filets—blackened, pan-fried or deep fried—with dirty rice & 

sautéed vegetables 

Cajun Fettuccine                      $7 

Sautéed mushrooms, red and green bell pepper strips served over spinach 

fettuccine and topped with our Cajun-style Alfredo sauce— with a  

generous slice of our grilled garlic bread 

Add grilled chicken or shrimp for $3 

 Starters 
Onion Rings     $3 

Generous slices of onion, hand-battered and deep fried 

with house-made Louie Sauce 

Spinach & Artichoke Dip   $7 

Delicious & creamy with fresh house-made tortilla chips 

Chicken Wings          12 Wings $8     6 Wings $4 

Choice of Mild, Medium or Hot—with choice of 

dipping sauce 

Chicken Tenders    $4 

Hand-battered cutlets, deep fried with choice of  

dipping sauce 

Sweet Potato Fries    $3 

With choice of dipping sauce 
 

 Soup of the Day 
Bowl $4 Cup $3 

 

 Salads 
House Salad     $3 

Mixed greens, tomato, red onion, carrot, cucumber & 

croutons with  choice of dressing 

Caesar Salad     $4 

Romaine, shredded Parmesan cheese & croutons  with 

choice of dressing 

Spinach Salad     $5 

Baby spinach, tomato, hardboiled egg, avocado, ched-

dar and chopped bacon with choice of dressing 

Mediterranean Salad    $5 

Mixed greens, Kalamata olives, feta cheese,  tomato, 

red onion, pepperoncini peppers & Portobello        

mushrooms with choice of  dressing 

 

Add Grilled Chicken or Shrimp to any salad $3 

 

Lakeside Low Country Boil 
 

Gulf Coast peel ‘n’ eat shrimp, sausage, redskin potatoes  

& corn on the cob in a house-made seasoned  

boil with house-made coleslaw 

$16 

 Starters 
Gulf Coast Shrimp Cocktail            $7 

Choice of classic cocktail or Louie sauce 

Gulf Coast Shrimp Sampler            $8 

Combination of fried shrimp, coconut shrimp, blackened shrimp & grilled 

shrimp with classic cocktail, Louie & Pineapple sauce for dipping 

Peel ’n’ Eat Gulf Coast Shrimp      1/2 Lb $6     1 Lb $12 

Choice of classic cocktail or Louie sauce 
 

 Entrées 
Deep Fried Gulf Coast Shrimp  —  Lakeside Specialty! $12 

Choice of classic cocktail or Louie sauce—with parsley potatoes & sautéed 

vegetables 

Gulf Coast Shrimp  - Grilled or Blackened               $12 

Choice of classic cocktail or Louie sauce—with parsley potatoes & sautéed           

vegetables 

Coconut Shrimp                  $14 

Pineapple sauce for dipping—with parsley potatoes & sautéed  

vegetables 

Stuffed Shrimp                               $14 

Large Gulf Coast  shrimp filled with crab, shrimp & cream cheese stuffing—

with parsley potatoes & sautéed vegetables 

 Sandwiches 
All Sandwiches with fries. 

Grilled Chicken BLT                       $7  

Crispy bacon, lettuce, tomato & garlic mayo on a 

freshly toasted bun 

Certified Angus Burger                      $7 

Cheddar cheese, crisp lettuce, onion & slices of fresh 

tomato on a toasted bun 

Shrimp Po’ Boy                       $7 

Fried gulf shrimp, lettuce & tomato on a toasted 

hoagie roll 

Grilled Portobello                       $6 

Topped with sautéed onions & red peppers with a 

zesty bleu cheese sauce on a toasted bun 

Reuben                        $8 

Sliced corned beef, Swiss cheese, slaw & a  

chipotle Russian dressing on grilled Rye 

Philly Cheese Steak                       $7 

Sliced sirloin steak, smothered in melted Swiss 

cheese and sautéed red, yellow & green bell peppers 

Cup of Soup & 1/2 Sandwich 
$7 

Consumer Information 
There is a risk associated with consuming raw oysters or any raw animal protein.  

If you have chronic illness of the liver, stomach or blood, or have immune        

disorders, you are at greater risk of serious illness from raw oysters and should 

eat oysters fully cooked.                If unsure of your risk, consult a physician. 


