LAKE ARROWHEAD

THE HIGHLANDS GRILL
LUNCH

STARTERS

SALADS

FRIED OYSTER BOAT $10

HOUSE SALAD full $7 | half $5

cajun tartar and cocktail sauce

mixed greens, Parmesan, shaved red onion, garlic croutons, tomato
wedges, cucumbers, and choice of dressing

CHICKEN WINGS $10
large fried wings tossed in choice of
sauce - buffalo, barbeque, teriyaki,
honey sriracha, dry ranch or mango
habañero - with celery, carrots, and
choice of dipping sauce

CHICKEN FRITTERS $9

add: chicken $4.50 | steak $5.50 | shrimp $7

CAESAR SALAD full $7 | half $5
romaine hearts, Parmesan, garlic croutons, and Caesar dressing

TRIO SALAD PLATE $12
seasonal fruit, tuna salad, and chicken salad over mixed greens with sliced
tomatoes, cucumbers, and choice of dressing

country breaded tenders over a bed of
French fries with choice of dipping sauce

GRILLED SHRIMP TACOS $10
marinated shrimp in warm ﬂour tortillas
with roasted red pepper cream, roasted
corn Pico, and cheese

SOUPS
CHEF'S FAMOUS
CREAM OF MUSHROOM
cup $3.50 | bowl $5.25
SOUP DU JOUR
cup $3.50 | bowl $5.25

SIDES
homestyle chips, seasonal fruit,
French Fries, sweet potato fries,
coleslaw, baked beans,
vegetable of the day

BUILD YOUR OWN
SALAD OR WRAP
BASES

TOPPINGS

mixed greens
spinach
romaine
tomato basil tortilla
spinach tortilla

red onions
tomatoes
dried cranberries
corn salsa
garlic croutons
cucumbers
mushrooms
jalapeños
roasted peppers
candied pecans
black olives

PROTEINS

red pepper hummus
bacon
grilled chicken
chicken fritters
chicken salad
fried oysters
steak
shrimp

ENTRÉES

CHEESES

Parmesan
mozzarella
feta
Swiss
bleu
pepper jack
cheddar
American
goat

wraps include choice of side item
1 protein per salad/wrap $12
add protein $4 each

includes choice of side item

A R R OWH E A D B U R G E R $13

DRESSINGS
ranch, bleu cheese, Caesar,
honey mustard, white balsamic,
raspberry vinaigrette, feta Greek

8 oz. Angus beef topped with choice of cheese, lettuce, tomato, and
onion on a toasted Brioche bun

F I E STA C H I C K EN $13
seasoned grilled chicken topped with lettuce, avocado, mixed shredded
cheese, and Pico de Gallo on grilled Brioche

C L A SSIC H A M & T U R K E Y C L U B SANDWICH $13

SAUCES
remoulade, buffalo, barbecue,
teriyaki, mango habañero,
honey sriracha

DESSERT
Flourless Chocolate Torte $6
Strawberry Cheesecake $6.95
Carrot Cake $6
Red Velvet Cake $6
Bananas Foster Cheesecake $6.95

with bacon, Swiss, cheddar, lettuce, tomato, and mayonnaise

P H I LLY S T E A K AN D C H E E S E $13
seared and chopped roast beef smothered in American cheese with
onions and stuffed in a toasted Hoagie roll

G R I LLED C H I CK E N P H I L L Y $12
grilled chicken smothered in peppers, onions, and melted Swiss

C L A SSIC R E U BE N $12
house-roasted corned beef with sauerkraut, Swiss cheese, and Russian
dressing served with pickles and chips

F I S H & C H I P S $12
beer battered cod ﬁllet fried to crunchy perfection, served over a choice
of French fries or chips with housemade tartar sauce

*Consumer Advisory Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne illnesses.
Gratuity of 18% may be added for parties of 8 or more.

