
soups   salads&

carrot, onion, zucchini, mezzi rigatoni
minestrone - $5

ask your server for today’s soup
soup of the day - $6

romaine, parmesan, croutons
caesar - $12

mixed greens, tomato, carrot, radish, cucumber, herb parmesan vinaigrette
lago house salad - $13

tomato, mozzarella, basil, balsamic
caprese - $15

Appetizers

shoestring fries, parmesan, truffle aioli
truffle parmesan fries - $13

red peppers, tomatoes, almonds, sweet pepper drops, garlic crostini
Burrata romesco - $16

Flash Fried, Gremolata, citrus butter
lago calamari - $16

beef, veal, pork, marinara, garlic bread
meatballs - $15

caramelized onions, gruyere spread

french onion focaccia - $15

fried risotto, parmesan, truffle aioli
wild mushroom   brie arancini - $16&

housemade pastas

rigatoni norcina - $22

italian sausage, palomino, mushrooms, truffle oilI

sunday sauce pappardelle - $24

braised beef, shredded pork, Italian sausage, san marzano tomato, red wine, basil,
garlic, parmesan

pasta carbonara - $23

guanciale, bucatini, egg, parmesan

beef tenderloin, caramelized onion, gorgonzola cream, arugula, crispy onion
blackened tenderloin tip rigatoni - $28

cauliflower, roasted garlic, bucatini, parmesan, black pepper, toasted breadcrumbs
joann’s roasted cauliflower cacio e pepe - $19

detroit style pizza

classic pepperoni - $17

tomato sauce, wisconsin brick cheese, pepperoni

margherita - $18

heirloom tomato, wisconsin brick cheese, basil, balsamic

pizza bianca - $17

herb ricotta, wisconsin brick cheese, parmesan, gorgonzola, hot honey

caramelized mushroom, roasted garlic, wisconsin brick cheese, goat cheese,
arugula, ruffle oil

caramelized wild mushroom - $18

palomino, wisconsin brick cheese, capicola, Italian sausage, pepperoni, prosciutto,
calabrian chiles

fiery Italian - $19



from the grill

1/2lb ground beef, smoked gouda, arugula, caramelized onions, black garlic aioli,
brioche bun & fries

lago cheeseburger - $18

chargrilled 8oz filet, zip sauce, crispy onions, yukon gold potato & Green beans
filet mignon - $46

crispy prosciutto, provolone, sage demi-glace, wild mushroom risotto & Green Beans
pork tenderloin saltimbocca - $22

chicken entrees

italian breadcrumbs, bucatini marinara, parmesan & mozzarella
chicken parmesan - $22

wild mushrooms, demi-glace, yukon gold potato & Green beans
chicken marsala - $23

chicken, basil, egg, lemon butter, capers, artichokes, parmesan, yukon gold potato &
Green beans

chicken francese - $22

grilled chicken, roasted tomatoes, basil, parmesan, balsamic glaze, yukon gold
potato & Green beans

bruschetta chicken - $21

jumbo shrimp, lemon risotto, herb ricotta, gremolata, parmesan
shrimp risotto limone - $28

chargrilled, Italian salsa verde, sautéed spinach, roasted vegetables, cannellini beans
great lakes whitefish - $27

italian breadcrumbs, roasted tomatoes, basil, lemon butter & Green beans
salmon siciliano - $24

fish   seafood&

sides

grilled chicken - $8

grilled salmon - $8

grilled shrimp - $3 each

meatball - $2 each

fries - $5

truffle fries - $8

yukon gold potato - $5

green beans - $5

side caesar - $6

side lago salad - $5

executive chef I dominic rubino

consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may Increase risks of

foodborn Illness. ask your server for gluten free options


