
&soups   salads

carrot, onion, zucchini, mezzi rigatoni
minestrone - $6

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

romaine, parmesan, croutons
caesar - $12

spring mix, romaine, carrots, red onion, radish, cucumber, herb parmesan
vinaigrette, croutons

lago house salad - $12

spring mix, arugula, carrots, cucumber, red onion, candied walnuts, goat cheese,
pears, bacon, cherry maple vinaigrette

pear goat cheese salad - $16

Flash Fried, Gremolata, citrus butter, peruvian sweet peppers
Lago calamari - $16

caramelized onions, detroit zip sauce
blackened beef tips - $18

beef, veal, pork, marinara, garlic bread
meatballs - $16

marsala, parmesan, caramelized onions, goat cheese
short rib stuffed mushrooms - $18

Hand-breaded and herb seasoned, our crispy mozzarella fritta is served with
your choice of creamy Ranch or vodka sauce

Golden-Fried Mozzarella fritta - $12

fried risotto, parmesan, truffle aioli

Appetizers

wild mushroom   brie arancini - $16&

neopolitan style pizzas

classic pepperoni - $16

tomato sauce, fresh mozzarella, pepperoni

margherita - $16

tomato sauce, fresh mozzarella, basil, balsamic

spicy italian - $17

vodka sauce, spicy capicola, italian sausage, pepperoni, calabrian chiles,
fresh mozzarella

vodka sauce, burrata cheese, prosciutto, balsamic glaze
vodka burrata prosciutto - $20

housemade pastas

rigatoni norcina - $24

italian sausage, vodka sauce, mushrooms, truffle oil

sunday pappardelle bolognese - $24

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

meatballs, vodka sauce, scallions, parmesan, ricotta

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

blackened chicken, roasted bell peppers, scallions, garlic, parmesan, cajun cream, bacon
chicken pappardelle - $24

rigatoni vodka    meatballs - $24&



from the grill

chargrilled 8oz filet, detroit zip sauce, crispy onions, mashed potato & asparagus
filet mignon: 6oz - $36, 10oz $46

1/2lb ground beef, gruyere, arugula, caramelized onions, truffle garlic aioli,
brioche bun & fries

lago cheeseburger - $18

balsamic & red wine braised short ribs, mashed potato, asparagus, crispy onions, zip sauce
braised beef short ribs - $32

chicken entrees

italian breadcrumbs, rigatoni marinara, parmesan & mozzarella
chicken parmesan - $24

wild mushrooms, demi-glace, herb mashed potato & Green beans
chicken marsala - $24

chicken, basil, egg, lemon butter, capers, artichokes, parmesan, bucatini
chicken francese - $24

grilled chicken, roasted tomatoes, basil, parmesan, balsamic glaze, gnocchi with
sundried tomato pesto

bruschetta chicken - $24

sautéed chicken breast, lump crab, asparagus, mashed potato, scallions, béarnaise sauce
chicken oscar - $32

jumbo shrimp, herb ricotta, gremolata, parmesan, grape tomato,
capers, lemon, sun-dried tomato

shrimp scampi rigatoni - $28

italian breadcrumbs, roasted heirloom tomatoes, basil, lemon butter, herb mashed
potatoes & green  beans

salmon siciliano - $26

fish   seafood&

executive chef I dominic rubino

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

foodborne Illness. ask your server for gluten free options

sides

grilled chicken - $8

grilled salmon - $8

grilled shrimp - $3 each

meatball - $2 each

fries - $5

asparagus - $6

green beans - $5

side caesar - $6

side lago salad - $5

mashed potato - $5

side pear goat cheese  salad - $8


