
LakeView Dinner Menu

S T A R T E R S

Shrimp Cocktail - 16 [carb conscious]
Jumbo Shrimp served chilled  
with Homemade Cocktail Sauce and Lemon Gelée

Ahi Tuna Tartar - 15
Raw Yellow Fin Tuna, Macadamia Nuts, Red Onions,  
Garlic Chili Paste, Soy, Sesame Oil, Cilantro and Scallions

California Buratta - 11
Heirloom Tomatoes, Buratta style mozzarella, Balsamic Reduction,  
Olive Oil, Fresh Ground Black Pepper and Micro Basil

Crispy Calamari - 13
Delicate, Crisp-Fried Calamari with Banana Peppers 
Served with Marinara Sauce and Roasted Garlic Aioli

Chicken Quesadilla - 13
Grilled Chicken Breast with Pepper Jack Cheese, Pico de Gallo,  
Homemade Guacamole and Sour Cream
Substitute Shrimp - 3

Lake View Slider Trio - 15
Tasty bite sized items featuring 
Korean BBQ Beef, Crab Cake, Mini Burger  

Mediterranean Mussels - 16
White Wine and Spicy Tomato Sauce, Accompanied with Rustic Bread

S O U P S
Cup - 5 ~ Bowl - 7

Chef’s Soup of the Day
Sometimes Unique, Sometimes Traditional, Always Exciting



A R T I S A N  P I Z Z A S

Margarita - 14
Heirloom Tomatoes, Mozzarella and Micro Basil

Primavera - 14
California Goat Cheese, Spinach, Kalamata Olives, Mozzarella and Red onions

Di Parma - 16
Prosciutto, Mozzarella and Arugula

Frutti Di Mare - 16
Smoked Salmon, Shrimp, Calamari

S A L A D S

LakeView Salad - 7
Assorted Baby Greens with Grape Tomatoes,  
Cucumbers, Croutons, Pomegranate Vinaigrette  

Korean BBQ Beef Salad - 19
Flat Iron Steak, Mustard Greens,  
Dakion, Sesame Seeds and Scallions

Caesar Salad - 10
Romaine Hearts with Parmigianino-Reggiano Cheese,  
Focaccia Croutons and Homemade Caesar Dressing
(Chicken - 14, Shrimp - 17)

Seared Ahi Salad - 17 [low cholesterol]
Yellow Fin Tuna seared rare and served on a bed of Mixed Greens,  
Pickled Ginger, Carrots, Red Onions, Cucumbers, Red Bell Peppers,  
Scallions, Cilantro and Miso vinaigrette

Fresh Fruit & Berries - 13 [fat free & low cholesterol]
Seasonal Fresh Fruit and Berries served with Lime Yogurt

Chinese Chicken Salad - 16
Grilled Organic Chicken Breast with Savoy cabbage, Red Cabbage,  
Shredded Carrots, Bell Peppers, Sprouts, Cilantro, Scallions,  
Fried Wonton Strips and Spicy Peanut Dressing

Cobb Salad - 16
Butter head Lettuce, Grilled Chicken, Bacon Bits, Olives,  
Avocado, Tomato, Egg and Maytag Blue Cheese



S A N D W I C H E S
Served with choice of
French Fries, Fresh Fruit, Coleslaw or Cottage Cheese
(Add a cup of soup to any sandwich for just 3 more)

Desert Springs Club - 13
Smoked Turkey, Butter Head Lettuce, Traditional Bacon 
Tomato and Mayonnaise on Toasted White Bread

Marriott Burger - 14
A Generous Fresh Ground Beef Charbroiled with 
Cheddar Cheese and Topped with Traditional Bacon, 
And Garnished with Lettuce, Tomato and Red Onion

Organic Chicken Sandwich - 15
A Healthy Sized Organic Chicken Breast Marinated in Thyme  
and Garlic, Grilled and Served on a Ciabatta Roll with Arugula,  
Tomato, Manchego Cheese and Roasted Garlic Spread

Turkey Panini Sandwich - 15
Roasted Turkey Breast, Provolone Cheese, Fresh Basil  
and Heirloom Tomatoes on Italian Bread 

Vegetable Panini Sandwich - 14
Marinated Grilled Vegetables, Sprouts, Tomato,  
Fresh Mozzarella and Red Pepper Spread on Italian Bread

T U S C A N Y ’ S  F A V O R I T E S

Lobster Ravioli -27
Homemade Lobster Filled Ravioli with a Sambuca Rosa Sauce
Half Appetizer portion of Lobster Ravioli - 13.00

Half Rack of Colorado Lamb - 37
Pinoli Crusted Half Rack of Colorado lamb, Celery Root Puree,  
Elephant Roasted Garlic and Grilled Asparagus

Garganelli Bolognese - 23
Rustic Penne Shaped Pasta with a Ground Veal and Ground Pork Tomato Sauce



L A K E V I E W  S P E C I A L T I E S

Chicken Ramen Soup - 16
Organic Chicken, Udon Noodles, Miso, Shitake and Scallions

Black Cod - 29 
Pan Seared accompanied a Pickled Red Onion Quinoa and Salsa Verde

Sustainable Raised Loch Duart Salmon - 29 [low cholesterol]
Pan Seared Salmon with a Dill Butter over a Couscous Scallion Hash

Opah Fish - 29
Pan Seared Opah with Black Pearl Brown Rice
 Accompanied with a Yuzu – Lemon grass Butter Sauce

Chicken Piccata - 26
6 oz Chicken breast Scaloppini with Capers,  
Teardrop tomatoes, Arugula with a Chardonnay Lemon Sauce

Filet Mignon - 37
8oz filet with Roasted Garlic Mashed Potatoes,  
Sautéed Garlic Spinach, Wild Mushroom Demi,  
and Gorgonzola, Port wine sauce

NY Strip Steak - 29
 12oz New York Steak served with Yukon Potato Hash  
and Marriott Steak Butter

Pasta Carbonara - 25
Bucatini Pasta with a Cream Sauce of Bacon,  
Mushrooms, Peas, Parmesan

Vegetable Ravioli - 23
Homemade Ravioli filled with zucchini, Yellow squash,  
accompanied with an Herb broth and Asparagus Topped  
with freshly grated Parmesan Reggiano



B E V E R A G E S 

Ice Cream Milk Shake - 6
Made with hand scooped  Häagen-Dazs ice cream.
Vanilla, Chocolate, Strawberry 

Freckled Lemonade - 5
A refreshing blend of sweet strawberry and tangy lemonade with ice

Tropical Heart Throb - 5
 A smooth blend of strawberry, banana, coconut cream and pineapple juice

Groovy Smoothie - 5
This fruit smoothie is a groovy blend of strawberry and banana

Evian - 6    Perrier - 6

Specialty Chilled Teas - 5  
By “The Republic of Tea”

Coffee, tea, hot chocolate & soda - 4


