
APPETIZERS
SPINACH ARTICHOKE DIP 15
Dive  in to  a  c reamy b lend o f  Gouda ,  Cream Cheese ,
Sp inach ,  and Ar t ichoke ,  served w i th  per fec t l y
toas ted  Cros t in i ’ s .

SPECIAL FEATURE
CHARCUTERIE  BOARD

$25

Indu lge  in  a  de l igh t fu l  a r ray  o f  Ar t i san  Meats ,
Impor ted  Cheeses ,  Prosc iu t to  Wrapped

Mozzare l la ,  Seasona l  Fru i t ,  and  Cros t in i ’ s  w i th  a
touch o f  soph is t ica t ion .

15TRUFFLE FRIES
Indu lge  in  a  luxur ious  tw is t  on  c lass ic  French f r ies ,
topped w i th  f ragrant  parmesan cheese ,  dr i zz led  w i th
t ru f f le  o i l ,  and  spr ink led  w i th  pars ley .

8SOUP DE JOUR
Let  our  Chef  surpr i se  your  pa la te  w i th  a  da i l y
se lec t ion  o f  a  warm and comfor t ing  Soup o f  the  Day .

15COCONUT SHRIMP
Del igh t  your  tas te  buds  w i th  8  But ter f l y  Coconut
Bat tered  Shr imp per fec t ly  pa i red  w i th  a  zes ty  Tha i
Ch i l i  Sauce .

15CRAB CAKES
Tang lewood 's  s igna ture  handmade crab  cakes ,
accompan ied  by  a  f l avor fu l  tangy  Rémoulade Sauce .

SALADS
CAESAR SALAD 13
En joy  the  c lass ic  f l avors  o f  a  beaut i fu l l y  tossed
Caesar  Sa lad  fea tur ing  cr i sp  romaine ,  parmesan
cheese ,  and crunchy  croutons .
Add S l iced  Gr i l l ed  Ch icken ,  Gar l i c  But ter  or  B lackened
Shr imp,  or  B lackened Sa lmon for  an  add i t iona l  p r ice

CANDIED PECAN SPINACH SALAD 15
Indu lge  in  a  re f resh ing  b lend o f  Baby  Sp inach ,
Cand ied  Pecans ,  Cranberr ies ,  Goat  Cheese ,  and a
lusc ious  Ba lsamic  V ina igre t te .
Add S l iced  Gr i l l ed  Ch icken ,  Gar l i c  But ter  or  B lackened
Shr imp,  or  B lackened Sa lmon for  an  add i t iona l  p r ice

STRAWBERRY POPPYSEED SALAD 14
Del igh t  in  a  v ibran t  combina t ion  o f  f resh  S l iced
St rawberr ies ,  A lmonds ,  Pecans ,  Red On ion ,  Car ro ts ,
and Baby  Sp inach dressed in  a  harmon ious
Poppyseed dress ing .

SOUTHERN FRIED CHICKEN SALAD 15
Indu lge  in  a  Southern- insp i red  ensemble  fea tur ing
cr i spy  hand-breaded Fr ied  Ch icken a top  a  bed o f
romaine ,  pa i red  w i th  ju icy  tomatoes ,  red  on ion ,
car ro ts ,  cheddar ,  bacon ,  avocado ,  and a  k ick  o f
ja lapeno ranch dress ing .

MAINS

MARRY ME CHICKEN 15
Exper ience  the  tender  essence o f  Gr i l l ed  Ch icken
Breas t  c rowned w i th  a  r ich  sun-dr ied  tomato
bechamel  sauce .

SHRIMP SCAMPI 17
Indu lge  in  the  succu len t  f l avors  o f  6  Shr imp ba thed
in  a  gar l i c  herb  but ter  sauce ,  tossed w i th  Ange l  Ha i r
Pas ta .

PASTA

CHICKEN OR SHRIMP ALFREDO 17
Immerse  yourse l f  in  a  comfor t ing  bowl  o f  Fe t tucc ine
coated  in  House-Made A l f redo Sauce ,  adorned w i th
Shaved Parmesan and a  f resh  spr ink l ing  o f  pars ley .

LOBSTER RAVIOLI 18
Del igh t  in  the  luxur ious  tas te  o f  Lobs ter  Rav io l i
nes t led  a longs ide  tender  Baby  Sp inach ,  enve loped
in  a  zes ty  Lemon Cream Sauce .

HERB GRILLED SALMON 18
Savor  the  de l ica te  f l avors  o f  Gar l i c  Herb  Sa lmon
F i le t ,  e legant ly  topped w i th  a  lusc ious  Gar l i c  But ter
sauce .

STRIP  STEAK 25
Del igh t  in  a  per fec t l y  cooked 10-ounce New York
St r ip  S teak ,  a r t fu l l y  topped w i th  a  r ich  Gar l i c  But ter
accentua t ing  i t s  succu len t  f l avors .

RIBEYE STEAK 35
Exper ience  a  cu l inary  de l igh t  w i th  a  generous  12-
ounce R ibeye  Steak ,  exper t l y  prepared to  your
pre fer red  tempera ture  and adorned w i th  a  heaven ly
Gar l i c  But ter  topp ing .

FILET MIGNON 45
Indu lge  in  the  premium exper ience  o f  a  tender  6 -
ounce F i le t  M ignon crowned w i th  a  savory  Red Wine
Demi  G laze ,  exper t l y  cooked to  your  des i red
tempera ture .

Eleva te  your  s teak  exper ience  w i th  a  se lec t ion  o f  luxur ious
add-ons  inc lud ing  Sautéed On ions ,  Sautéed Mushrooms,
Roas ted  Who le  Ja lapeno ,  or  succu len t  Gar l i c  But ter  or
B lackened Shr imp

Choose two s ide  d ishes  to  accompany your  ma in  course
f rom a  de lec tab le  se lec t ion  inc lud ing  Mushroom R iso t to ,
Gar l i c  Mashed Pota toes ,  Asparagus ,  Vegetab le  Med ley ,  o r  a
f resh  Garden or  Caesar  Sa lad  pa i red  w i th  your  pre fer red
dress ing  fo r  a  we l l - rounded d in ing  exper ience .

COMPLIMENTS

Lakeside
RESTAURANT
TANGLEWOOD RESORT

Add S l iced  Gr i l l ed  Ch icken ,  Gar l i c  But ter  or  B lackened
Shr imp,  or  B lackened Sa lmon for  an  add i t iona l  p r ice

A l l  pas ta  d ishes  come w i th  a  garden sa lad  accompan ied  by
your  se lec t ion  o f  dress ing  opt ions :  homemade ranch ,
champagne v ina igre t te ,  c reamy poppy  seed ,  b lue  cheese ,
Caesar ,  I ta l i an ,  ba lsamic  v ina igre t te ,  o r  raspberry
v ina igre t te .  Each  mea l  i s  a l so  accompan ied  by  herb  cros t in i
and  your  cho ice  o f  one  add i t iona l  complementary  s ide



The
DESSERT

MENU

NEW YORK STYLE CHEESECAKE 
Creamy and tangy cream cheese base, drizzled with your
choice of caramel, chocolate, or strawberry syrup, and
adorned with fresh mint and a medley of berries.

9

CHOCOLATE THUNDER CAKE 
Rich muti layered chocolate cake with chocolate shavings,
topped with whipped cream and Chocolate drizzle.

9

CRÈME BRÛLÉE
Rich and Creamy custard, topped with mixed berries and
caramel, lightly burnt to crystalize the caramel to a delicate
crunch.

9

LAVA CAKE
Rich filled Fudge chocolate cake served hot topped with
whipped cream, fresh strawberries and dusted with
powdered sugar. 

8

TOO TALL CARROT CAKE
Indulge in a three-layered carrot cake generously topped
with a decadent cream cheese frosting, piled high for the
ultimate dessert experience.

9

SCOOP OF HEAVEN
Choice of Vanilla, Chocolate or Strawberry Ice Cream.  Top
it off with your choice of Carmel, Chocolate or Strawberry
Syrup, garnish with fresh mint and berry mix.

5

Add Chocolate Chips +$2, Candied Pecans +$3, Brownie Bites +$3


