the lake house grille

25505 NORTHLINE ROAD TAYLOR , MICHIGAN
house made chips & dip $4

pan seared walleye $14

house made potato chips served with
sour cream & onion dip

pan seared walleye with a cajun cream
sauce served with mashed redskin
potatoes and seasonal vegetables

chips, salsa & guacamole $5
fresh tortilla chips served with
salsa & house made guacamole

new york strip

chicken wings $8

12 oz $12 16 oz $16

1 lb. of boneless or bone-in wings with your

hand cut new york strip steak served
with garlic mashed potatoes and
seasonal vegetables

choice of hot, barbeque or teriyaki sauce

spinach & artichoke dip $6

trio of cheeses, fresh spinach and artichokes
served with warm tortilla chips

filet tips $15

filet mignon tips, wild mushrooms & red
onion, served with horseradish demi
glaze, roasted fingerling potatoes
and seasonal vegetables

soft warm pretzels $7

a trio of pretzel sticks served with a
warm cheese sauce

pierogi trio $8

mac & cheese $9

cheese & potato, rueben, spinach &
ricotta, served with dipping sauce

cellentani noodles tossed in a rich chipotle
and cheese sauce, baked with house made
bread crumbs

chicken quesadillas $8

spicy pulled chicken, bell peppers, salsa, sour
cream and cheese mixed together & pressed in
a jumbo tortilla

add chicken

add chorizo

fish & chips $10

$2

hand battered alaskan cod filet served
with house made fries & slaw

lettuce wraps $9
chicken

$4

harvest chicken pasta $12

&

bell peppers wrapped in bibb lettuce
served with a chili soy glaze

grilled chicken, zucchini, squash, red onion,
carrots & spinach tossed with penne
in a rich chicken broth

fish tacos $12

steak tip chili

trio of flour tortillas filled with hand battered
cod filet, house made slaw & pico de gallo
served with rice & beans

new england clam chowder
chicken pot pie

substitute adobo chicken or carne asada

french onion
soup d’ jour

cup $3

bowl $4

chef’s choice sandwich of the day
accompanied by soup d’ jour

BREAD BOWL $7

full $9

maurice

ham, turkey, swiss cheese, sweet
pickles & green olives served
on a bed of mixed greens with
maurice dressing

half $7

steak

roasted fingerlings,
wild mushrooms
& roma tomatoes tossed with
balsamic vinaigrette
on a bed of mixed greens

southwest chicken

grilled chicken, tortilla strips, tomato, cucumber,
& avocado served on a bed of
mixed greens with chipotle ranch

michigan

maytag bleu cheese, dried traverse bay
cherries & garlic roasted pecans served
on a bed of field greens with
balsamic vinaigarette

chicken caesar
grilled chicken, parmesan cheese & croutons
served on a bed of romaine lettuce tossed with
caesar dressing
substitute salmon

$2

dressings: ranch, chipotle ranch, caesar,
maurice, raspberry vinaigarette, balsamic vinaigarette.

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

all sandwiches and burgers are served
with a pickle & house made chips
substitute fries or tater tots $1
substitute small salad $3

chicken peri peri $10

char grilled chicken breast marinated in
garlic, lemon & red peppers, topped with
pepper jack cheese
served on a brioche bun

bbq chicken $10

char grilled chicken, house made bbq,
cheddar cheese & bacon
served on a pretzel bun

traditional reuben $10

shaved corned beef or turkey, fresh
sauerkraut & swiss cheese served on swirled
rye bread with thousand island dressing

t.b.c. $10

turkey, bacon & cheddar cheese topped with
caramelized onions and honey mustard
served on swirled rye bread

french dip $12

roasted shaved sirloin
served on a hoagie with au jus

blt $8

thick cut bacon, heirloom tomato and
crisp iceberg lettuce,
served on texas toast

grilled chicken pita
marinated grilled chicken breast,
bacon, cheddar, lettuce and
tomato on a grilled pita

all burgers include lettuce, tomato, onion, and pickle.
your choice of cheese:
american, swiss, bleu, provolone, and cheddar
specialty toppings available for $0.75 include:
bacon, caramelized onions, jalapeno & mushrooms
add fried egg for $1.50

classic burger $9
char grilled patty with your
choice of toppings

turkey burger $9

ground turkey burger mixed with basil pesto topped
with avocado and fontina cheese

ask about our daily
selection of house made dessert

catering service is
available,
call (734) 287-1655
for more information

hours of operation
november

- april

monday - thursday

11 a.m. - 3 p.m.
friday

11 a.m. - 8 p.m.
saturday

3 p.m. - 8 p.m.

friday and saturday

4 p.m. - 8 p.m.

surf

&

turf dinner

$25
12 oz slow cooked prime rib &
seafood item of your choice

1/2 lb. king crab legs
(6) bacon wrapped jumbo shrimp
5 oz. lobster tail
6 oz. salmon filet
served with au jus, baked potato,
seasonal vegetables and dessert

prime rib dinner

12 oz slow cooked prime rib
served with au jus, baked potato,
seasonal vegetables and dessert

12 oz. for $13
16 oz. for $16

sunday brunch

10 a.m. - 3 p.m.

for reservations or
carry out orders
please call

(734) 287-9001

Looking for more information?
Visit our website
www.LakesofTaylorGolf.com
Follow us on Instagram
@LakesofTaylorGolf
Follow Lakes of Taylor
Golf Club on Facebook

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

