SPECIALTY
PIZZAS ($22)

Arthur Ash*

Sausage, Applewood Smoked Bacon, Fire Roasted Tomatoes, Grilled Onions

Center Court*

Braised Beef, Cremini Mushrooms, Roasted Shallots, Ricotta,
Crumbled Cheddar White Pizza

Down Under*

Pepperoni, Italian Sausage, Fresh Mozzarella, Parmesan, Garlic Oil, Fine Herbs

Roland Garros (V)

Fresh Mozzarella, Provolone, Tomato, Basil, Olive Oil Chili Flake, Basil

CHEESE PIZZAS ($13)
Topping ($2)

Pepperoni*, Italian Sausage*, Bacon*, Chicken*
Red Onions, Sundried Tomatoes, Kalamata Olives,
Mushrooms, Spinach, Roasted Red Peppers,
Extra Cheese, Ricotta, Feta, Fresh Mozzarella
12” Gluten Free Crust Available Upon Request
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Enjoy hereorathome!
Please allow 20 minutes for pizzas to cook *
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*Consuming raw or undercooked meats, poultry, seafood or eggs may increase your
risk for a foodborne illness. Please let us know of any food allergies.

VG (Vegan), V (Vegetarian), Gluten Free on request.
Follow us on Instagram! @lakeshoresf_lp
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CC gdi;fgg ﬁliigolfd ﬁ 11.2 B R E A K F A ST $3.FOR EACH ADDITIONAL SIDE

Banana, Cmnamon Vanilla Protein *
All American Breakfast * $14 Chicken Tenders™ $11
Aca 1 Power $12 2 Eggs Any Style, Applewood Smoked Bacon or Sausage, o w» *
Oat Milk, Blueberry, Banana, Seasoned Home Potatoes, Sourdough & Honey Butter Kld S Burg er $10
Acai, Dates, Flax Seeds Smoked Salmon Omelet (P)* $16 =
o Smoked Atlantic Salmon, Herb Cream Cheese, Dill, HOt DOg $ 9
Perscnal Tra lner $12 Avocado, Arugula, Sourdough & Honey Butter, Side Salad
Skim Milk, Peanut Butter, Chocolate Protein & * .
Choice of Banana or Blueberries TOftgp?ag,I;raelemEn]s.,eBla(cXnge, $14 Grllled Cheese (V) $10
o Ginger Miso Sauce, Vegan Sourdough, House Potatoes o
Dragon Fire $11 The Royale* $14 Pizza* $10
LA R = (Dragon Aoty ManEo, - banans, Smoked Black Forest Ham, Apricot Cherry Mostarda, Cheesea Pepperoni or Sausage

Lemon Juice, Hemp Seeds Farm Egg, Taleggio Cheese, House Bun

Matcha Glow $12 Classic Breakfast Burrito (V)* $12 Pasta (V) $10

: Scrambled Eggs, Pico de Gallo, Avocado, Cheddar Cheese, .
Applidg:fneq’bl\g?tégi;l:?el\’/lli_netmOn’ Potato, Side Salad, add Bacon or Sausage $3 Cheese Sa uce, Mari AR
g : Pancakes (V) $8 Butter & Parmesan
Tl nY Tlger $ 9 2 Homemade Pancakes, Honey Butter, Maple Syrup *
Pineapple Juice, Strawberry, Banana 8 LA e }rsausage >3 $ SIdes
""" : : Grab & Go Breakfast Pastries $5 | French Fries
Plneapple B].:I.SS $9 Leek and Parmesan Bistro or Ham & Cheese Croissant Fruit Cup
Coconut Milk, Pineapple Juice, Pineapple, Banana
Bagel and Cream Cheese (V) $6 T
ADD CHOCOLATE, VANILLA OR VEGAN Broccoli
PROTEIN POWDER, MATCHA, *These items are cooked to order. Consuming raw or undercooked meats,
HEMP SEEDS, FLAX SEEDS poultry, seafood, shellfish, or eggs may increase your risk to foodborne illness.

$4




SALADS
& BOWLS

ADD 60Z CHICKEN ($8),
4 SHRIMP OR 3.5 0Z SALMON($10)

4370 Mmorget =
Chicken Wings* $14 * |
Brussel Sprout Salad(V)* §14

(6) BBQ or Buffalo, Celery Sticks, Ranch Dressing SANDWIC H Es
5! g %
Chefs soup $9 Roasted Brussel Sprouts, Kale, Roasted Butternut Squash, Beets,

Add House Baked Pastry $4 SERVED WITH FRIES ORSALAD Pearl Cous-Cous, Toasted Pistachios,
oy o ADD BACON*, EGG*, OR AVOCADO ($3) EACH Dried Cherries, Red Wine Poppyseed Dressing
Turkey Chili* §12 (33)

*
Cheddar Cheese, Corn Bread Croutons, Jalapeno, HarveSt Burger $16 Korean BBQ Tofu BOW].(VG)* $1l.l:

Sour Cream, Chives 2 Beef Patties (Make it Impossible $3), Cheddar Cheese, B&B Pickles, Marinated Tofu, Jasmine Rice, Red Peppers, Carrots,
Lettuce, Tomato, Onion, LSF sauce, Brioche Bun . 3 .
Edamame, Avocado, Green Onion, Kimchi,

Pesto Polenta Cakes (VG) $12 Salmon Burger (P)* $17 Pickled Ginger, Sesame Seeds, Korean BBQ sauce

Roasted Butternut Squash, Caramelized Onions, Atlantic Salmon, Marinated Sundried Tomato, Pickled *
Roasted Peppers, Sun Flower Seeds Onion, Baby Spinach, Lemon Dill Aioli Kale Caesar $13

Avocado TOa.St VG $15 Kale, Romainfe, Bacon,Avocado, Crouton.s,
s ID Es 6 Sourdough, Arugula, Cherry Tomato, Edam(ame, Pic)kled Cucumber, Parmesan, White Anchovies, Caesar Dressing
Toasted Pepitas, Togarashi Chili Flakes Green Leaf Salad (VG) $12

SNACKS
& SOUPS

-

o ChiCken Tin a Local Greens, Tomato, Green Beans, Cucumber,
FrenCh Frles or Beef Birria Tago* $16 Shaved Sourdough Crouton, Sunflower Seeds,
Brussel s routs & Ba con* Onion, Cilantro, Guajillo Salsa, Corn Tortilla, Lime SHERAmaarth, Banyaisdlinagrene
P Side of Mexican Rice and P.into Beans salmon and Grains BOWI(P)* $22
Broccoli seasonal Quesadlllas (V) $12 Bulgur Quinoa Tabouleh, Carrot, Cucumber, Parsley,

Seasonal Vegetables, Cheese, House Made Guacamole & Guajillo Salsa Red Pepper Citrus Mint Dressing
Add Beef or Chicken* $3

Side Salad Italian Panino Sandwich* $15 KITCHEN HOURS

Carrots, Tomatoes, Radish, Cucumbers, Mustard Vinaigrette Salami, Pepperoni, Mortadella, Sundried Tomato Pas;e, Giardiniera Aioli, Sourdough Monday-Friday: 1lam to 7:30pm
Turkey Club $ 17 Saturday &Sunday: 11am to 6:30pm

Smoked Turkey, Bacon, Cheddar Cheese, Lettuce, Tomato,
Red Onion, Avocado, Mayonnaise, Whole Wheat Bread

*These items are cooked to order,

CUba no sa ndwich* $16 Consuming raw or undercooked meats,
Smoked Ham, Pulled Pork, Fontina Cheese, B&B Pickles poultry, seafood, _.ShellﬁSh», oreggs may increase
Whole Grain Mustard, Black Pepper Aioli, Hoagie Roll your risk for foodborne illness.



