BASKET OF CAJUN FRIES » $7

Crispy french fries tossed in a cajun butter, topped with
green onions and served with a side of ranch dressing

BAVARIAN PRETZELS - $9
Three warm, salted soft pretzels, perfectly baked and served with
your choice of rich queso cheese or tangy honey mustard sauce

CHICKEN NACHOS - $16

Crispy corn tortilla chips loaded with seasoned shredded
chicken, smothered in creamy queso cheese, and topped with
fresh diced tomatoes, black beans, red onion, tangy sour cream,
and rich guacamole

CHEESY BREAD - $12
Cheesy bread, topped with melty cheese and savory Parmesan.
Served with your choice of ranch or zesty pizza sauce for dipping

DANNY’'S BAKED ELOTE DIP « $11

A creamy blend of grilled sweet corn, chili lime aioli, cotija
cheese, cheddar, and sour cream, baked to perfection and
topped with fresh cilantro. Served with tortilla chips

POOLSIDE WINGS - $15

8 crispy bone-in wings tossed in your choice of sauce - boom
boom sauce, buffalo or plain with our house seasoning. Served
with a side of ranch dressing

BOOM BOOM SHRIMP - $16
Marinated shrimp lightly dredged in seasoned flour, fried &
tossed in a sweet and spicy aioli

LAGO’S BLACKENED STEAK TIPS « $16

Tender blackened steak tips, topped with caramelized onions
and drizzled with rich, savory zip sauce. Finished with crispy
onions and served with crostini

UNCLE JOES MOZZARELLA STICKS » $9

Crispy on the outside, gooey on the inside! These golden-brown
fried mozzarella sticks are served with ranch

SOUTHWEST CHICKEN EGG ROLLS - $13

Crispy flour tortillas stuffed with seasoned chicken, corn, and a
hint of spice, served with a side of chili lime aioli

+add grilled chicken $5  +add steak tips, grilled shrimp or mahi $8
BBQ CHICKEN SALAD - $16

Crisp romaine & arugula tossed with zesty ranch dressing with
charred corn, black beans, tortilla strips, tomatoes, grilled chicken,
applewood smoked bacon, pineapple salsa & bbqg sauce

CAESAR SALAD - $T1

Crisp romaine lettuce with crunchy croutons, savory parmesan
cheese and housemade caesar dressing

GRILLED CHICKEN COBB SALAD - $16

Mixed greens with applewood smoked bacon, guacamole, red
onion, roma tomato, cucumber, croutons & monterey jack
cheese served with a raspberry vinaigrette & grilled chicken

HARBOR GARDEN SALAD - $10

Mixed greens with crunchy croutons, tomatoes & red onion

Available salad dressings: ranch - house italian « caesar «
honey mustard « creamy balsamic « raspberry vinaigrette

DETROIT STYLE PIZZA

8 slices served on homemade deep dish dough, +cauliflower crust $2
+Add-on’s: $1.50 mushrooms - red peppers - red onion « pineapple «
$2 bacon - sausage - ham « pepperoni « pulled pork « shredded chicken

CLASSIC PEPPERONI » $17

Homemade tomato sauce, mozzarella cheese & pepperoni

HIPPOPOTAMUS - $18
Homemade tomato sauce, pepperoni, ham, applewood
smoked bacon, cheese blend & parmesan

FRENCH FRIES - $4

SWEET CORN - $4

SIDEHARBOR SALAD - $5

SIDE CAESAR SALAD - $5

SIDE OF SEASONAL FRUIT ¢ $5
CHIPS, SALSA, GUACAMOLE - $8
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SANDWICHES & MORE

Served with chips + upgrade to fries 1.50
Gluten free wrap, gluten free bun +$2

CUBAN - $14

Tender slow cooked pulled pork, ham, swiss cheese,
yellow mustard & pickles served on grilled ciabatta bread

ANCHORBAY CHEESEBURGER * $15

Half pound burger topped with lettuce, tomato, American
cheese, pickles & caramelized onions on a soft and
buttery brioche bun. Cooked to order

CARIBBEAN CHICKEN WRAP - $14

Caribbean marinated grilled chicken, pineapple salsa,
swiss cheese, chili lime aioli, lettuce, tomato & guacamole
served In a tortilla wrap

CHICKEN CAESAR WRAP - $15

Grilled chicken, romaine lettuce, croutons, parmesan
cheese & caesar dressing served In a tortilla wrap

CHEESEBURGER SLIDERS - $13

Three juicy mini burgers topped with melted American
cheese, grilled onions, and crisp pickles, served on soft
toasted buns

BUTTERMILK FRIED CHICKEN
TENDERS ° $12

Hand-dipped in seasoned buttermilk, crispy fried to golden
perfection, and served with your choice of dipping sauce

PULLED PORK QUESADILLA - $13

Slow-roasted pulled pork, corn & black bean salsa, melted
cheddar & jack cheese, drizzled with our signature spicy
dilla sauce, all grilled to crispy perfection. Served with a
side of house-made salsa

*Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, seafood, shellfish or eggs
maly increase your risk of foodborne illness. (GF) Food items are considered gluten free. (Note: Foods fried in oil that may contain gluten)

CHICKEN QUESADILLA - $13

Pulled chicken, green onions, and sweet bell peppers,
melted with cheddar & jack cheese, all grilled inside a crispy
tortilla and drizzled with our signature spicy dilla sauce.
Served with a side of house-made salsa

MAHI MAHIFISHTACOS - $16

Blackened mahi mahi, crisp lettuce, fresh tomato, and sweet
pineapple salsa, drizzled with chili lime aioli and served in
warm tortillas

BANGIN’ SHRIMP TACOS - $16

Crispy shrimp, fresh lettuce, guacamole, diced tomato, and
a drizzle of spicy aioli, topped with fresh cilantro and served
in warm tortillas

STEAK TACOS - $16

Tenderloin tips served in warm tortillas with shredded
lettuce, diced tomato, sweet corn, cotija cheese, pickled red
onion, sour cream, and homemade salsa

CHURRO -« $7

Warm, crispy churro dusted in cinnamon sugar, served with
rich dulce de leche and decadent hot fudge for dipping

HOT FUDGE BROWNIE « $7

Freshly baked, rich chocolate brownie topped with creamy vanilla

bean ice cream and drizzled with our homemade hot fudge
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