
CBS beef  patty ,  whi te  cheddar  cheese,
let tuce,  s l iced tomato,  sweet  red onion,
toasted br ioche bun,  herb a iol i ,  d i l l  p ickle

Gr i l led or  Fr ied chicken breast ,  buffa lo
mozzarel la ,  baby arugula ,  v ine r ipe tomato,
herb a iol i ,  br ioche panin i  bun

– choice of :  French f r ies ,  sweet  potato f r ies ,  parmesan f r ies ,  tater  tots ,  on ion r ings ,  broccol i  s law –

*Consuming raw or  undercooked meats ,  poultry ,  seafood ,  shel l f ish  or  eggs  may increase

your  r isk  of  food-borne i l lness .

20% Gratui ty  added to  part ies  of  8  and larger .

STARTERS

*TOWER OF TUNA   20 POT STICKERS   18

HUMMUS VEGGIE TRAY   16 CRISPY SHRIMP   22

   GRILLED STREET CORN   10   P INEAPPLE GUACAMOLE   12
TOSTONES

Sushi  r ice ,  avocado,  ah i  tuna,
creamy sr i racha,  wonton cr isp

Pan seared chicken potst ickers ,  baby
arugula ,  g inger ,  green onion,  ter iyak i
sauce,  toasted sesame seeds

Roasted gar l ic  hummus,  kalamata ol ives ,
celery  st icks ,  carrot  st icks ,  cucumber ,
grape tomato conf i t ,  toasted p i ta  bread

Quick f r ied corkscrew shr imp,  mar inated
Japanese cucumber ,  sweet  ter iyak i  g laze,
sr i racha cream,  scal l ions ,  sesame seeds

Bi-color  gr i l led corn on the cob coated
with c i lantro l ime a iol i ,  co j i ta  cheese,
l ime wedges

Gr i l led p ineapple ,  f resh avocado
guacamole,  p lanta in  tostones

SOUP OF THE DAY   10
Chef 's  da i ly  creat ion

   BAKED BRIE FONDUE   18
Ski l let  baked br ie ,  orange f ig  jam,  candied
pecans,  f resh chives ,  gar l ic  crost in i

CHICKEN FLYERS
Tossed in  your  choice of  house made sauce with  celery ,  carrot  st icks ,  and your  choice of

ranch or  blue cheese dress ing .  –  Buffalo,  Lemon Pepper ,  Sweet  Chi l i ,  BBQ  –

SALADS

LAKEVIEW CAESAR SALAD   16 SCONTI  HOUSE SALAD   10

WEDGE SALAD   18 ROASTED BEET SALAD   17

Romaine hearts ,  shaved parmesan cheese,
house made gar l ic  croutons,  l ime Caesar
dress ing

Baby mixed greens,  European cucumber ,
grape tomato,  shredded carrots ,  sweet
red onion,  champagne v ina igrette

Baby iceberg wedge,  smoked bacon,
grape tomato,  b lue cheese crumbles ,
steakhouse blue cheese dress ing

Red & gold beets ,  arugula ,  shal lots ,
p istachio ,  oranges,  goat  cheese,  honey
balsamic v ina igrette

GOURMET TACOS

SHRIMP TACOS   19
Shr imp,  avocado,  p ickled red onion,  c i lantro ,  sr i racha cream,  f lour  tort i l la

*FISH TACOS   17
Blackened grouper ,  p ineapple salsa ,  shredded let tuce,  l ime c i lantro cream

BIRRIA TACOS   19
Shredded beef ,  jack cheese,  p ickled red onion,  mi ld  ch i l i  tomato sauce,  chopped

ci lantro , l ime wedges,  corn tort i l las

HANDHELDS

*CLUBHOUSE BURGER   19 CAPRESE CHICKEN PANINI    18

–  Salad Enhancements :  Gr i l led  Chicken 9 ,  Jumbo Shrimp 1 1 ,  *Seared Salmon 1 1  –
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s ix  wings 12  |  twelve wings 22
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*Consuming raw or  undercooked meats ,  poult ry ,  seafood,  shel l f ish  or  eggs may increase
your  r isk  of  food-borne i l lness .

20% Gratu i ty  added to part ies  of  8  and larger .

SIGNATURE PIZZAS

MOUNTAIN MEAT   18
LOVERS

GARDEN PIZZA PIE   16

MEATBALL PIZZA   16 BUFFALO CHICKEN   18
PIZZA

TRADITIONAL     16
CHEESE OR 
PEPPERONI PIZZA

CHARCUTERIE   24  
PIZZA

I ta l ian sausage,  ground beef ,
pepperoni ,  ham,  bas i l  tomato
sauce,  mozzarel la  cheese

Red & green peppers ,  on ions ,
mushrooms,  broccol i ,  b lack
ol ives ,  ar t ichokes,  f resh herbs ,
mozzarel la  cheese

Sl iced I ta l ian meatbal ls ,  shaved
parmesan cheese,  tomato bas i l
sauce,  f resh I ta l ian herbs

Gr i l led buffa lo  ch icken,  whi te
cheese sauce,  mozzarel la
cheese,  shaved celery ,  f in ished
with blue cheese crumbles

Mozzarel la  cheese blend with
parmesan and bas i l  tomato sauce

Prosciutto  ham,  hard salami ,
whi te  cheese sauce,  buffa lo
mozzarel la ,  baby arugula ,
balsamic glaze,  f in ished with
sundr ied cranberr ies

ENTREES

CANOE COUNTRY BOIL   32
Slow s immered shr imp,  crab,  potatoes ,  corn ,  andoui l le  sausage in  old bay onion broth ,  

served with  corn madele ines

HALF ROASTED CHICKEN   27
Seasoned oven roasted chicken,  gr i l led corn ,  summer squash,  charred Roma tomato,  

roasted mushroom & thyme au jus ,  pea tendr i ls

*PAN SEARED HALIBUT   38
Hal ibut  f i let ,  gr i l led asparagus,  edamame & gr i l led corn succotash,  roasted gar l ic  corn au jus ,  pea tendr i ls

SIGNATURE  CUTS

*16OZ COWBOY RIBEYE   48 *8OZ FILET MIGNON   45

Our Gluten-free caul i f lower  p izza crust  is  ava i lable for  a l l  p izzas

MARGHERITA PIZZA 18

UNCLE PAUL’S   18  
PIZZA

Buffalo  mozzarel la  cheese,
tomato bas i l  sauce,  bas i l  threads,
parmesan cheese dust  

Gr i l led chicken,  whi te  cheese
sauce,  goat  cheese,  baby arugula ,
f ig  jam dr izz le

   JUST TRY IT . . .    16
DESSERT
Nutel la ,  mascarpone cheese,
chocolate shavings,  p ineapple ,
macerated c innamon berr ies ,
f in ished with  powdered sugar

– Entrée Spl i t  Charge $2

TITO’S PENNE PASTA   28
Blackened Salmon or  blackened shr imp,  T i to 's  & bas i l  tomato cream sauce,  penne pasta ,  

parmesan cheese,  I ta l ian pars ley

BIG CANOE FRIED RICE   34
Jumbo shr imp,  ch icken,  As ian vegetables ,  egg,  ter iyak i  g laze,  cr ispy wonton noodles ,  green onion

*SALMON YOUR WAY   36
Gri l led or  Blackened salmon with  your  choice of  two s ides

– Charred Broccol i ,  Mashed Potatoes ,  Honey Carrots ,  Green Beans ,  Sautéed Mushrooms & Onions

– Steaks served with  herb gar l ic  butter  and Maldon sea sal t  –

*10OZ KUROBUTA PORK CHOP   32

Charred Broccol i  Crown 7
Honey Rosemary Carrots  7

Sautéed Gar l ic  Green Beans 7

Red Wine Demi  8
Gar l ic  Mashed Potato 8

Roasted Mushrooms & Onions 8
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