
LAKEVIEW DINNER MENU
Available Wednesday - Saturday from 4pm - 9pm

All menu prices are subject to 18% gratuity plus current NC sales tax. 
*Menu items cooked to order upon request. Consuming raw or undercooked meats, poultry, seafood, shellfish, 

or eggs may increase your risk of food-borne illness.

O C T O B E R

Acorns Rolling in the Weeds 
Roasted acorn squash kale salad with roasted walnuts and sliced 

radishes, tossed with a tahini pecorino vinaigrette - 15
Wine Pairing - Robert Mondavi Rum Barrel Merlot - 12

Enter the Dragon
Spicy yellowtail tuna, salmon, with avocado and marinated cucumber, served with sushi rice 

and topped with steamed edamame, white sauce, soy glaze, and crispy leeks - 26
Wine Pairing - Reserve De Naufraget Chenin Blanc - 10

Fondue For Two
Prosciutto, orange zest fig salami, soppressata, truffle toma point reyes, heirloom

 tomatoes, salted soft pretzels, radishes, and creamy goat cheese dip - 25
Wine Pairing - Andre Delorme Sparkling Rosé - 13

Floundering Through the Marsh
Pan-seared skin on flounder piccata with capers, white wine, lemon, butter, and herbs,

 served with whipped white potatoes, wilted spinach, and heirloom tomatoes - 30
Wine Pairing - Mapreco Vinho Verde - 8

Diving in The Pumpkin Patch
Blackened diver scallops over a creamy pumpkin and leek risotto topped with a green pepper coulis - 32

Wine Pairing - Nick Goldschmidt “Fidelity” Blend- 15

Let’s go Cow Tipping
14oz char-grilled prime ribeye topped with End of Days Whiskey flambéed onions and wild mushrooms, 

served with smashed baby Yukons topped with truffle oil, pecorino, and creamed spinach - 46
Wine Pairing - 7 Deadly Zins, Zinfandel - 10

Viola Porcellino
Grilled Duroc Pork Chop smothered in a fresh tomato plum sauce, placed over 

sweet potato gnocchi, pancetta, and braised butter beans - 36
Wine Pairing - Château Lamothe Saint Germain, Bordeaux - 10

Supercalifragilisticexpialidocious 
Roasted butternut squash, quinoa, sorghum, tossed kale, roasted pumpkin seeds, honey-roasted Granny 

Smith apples, and Bermuda onions, topped with extra virigin olive oil and balsamic reduction - 28
Wine Pairing - R. Dutoit Les Vieilles Vignes Chardonnay - 10


