
   Lady of the Lake Supper WElcome 
................................................................................................................................  
APPETIZERS
BRIE & MANGO CHUTNEY 
Creamy baked brie wheel, roasted garlic 
and mango chutney served with crispy 
flatbread … $8.99 
 
VEGGIES & DIPS 
Seasonal veggies & tortilla chips with 
garlic hummus, ranch & 
homemade salsa … $7.99 
 
PRAIRIE FRIES 
Roasted & seasoned prairie potatoes 
served with chipotle mayo, sweet chili 
sauce or ranch dressing & there is 
always ketchup … $6.99 
 
SPICY ANTOJITOS 
= pair with shiraz 
Cheddar cheese, peppers, red onions, 
jalapenos, tomato and chipotle sauce 
rolled in a flour tortilla, baked, sliced 
served with crema…$7.99  
add chicken or chorizo …$3.99 

MEXICAN  NACHOS 
Manitoba made La Cocina corn chips 
with tomato, peppers, red onion, green 
olives, jalapeños, cheddar, cilantro, 
crema & salsa 
... med. $8.99 …lg. $12.99 
with chicken or chorizo… add $3.99 
  
SPANIKOPITA 
Crispy golden baked phyllo pastry 
stuffed with spinach, feta and dill, 
served with fresh tzatziki …$9.99 
 
CRAB CAKES 
= pair with sauvignon blanc 
Crispy crab nuggets with sweet chili 
dressing on a bed of greens with garlic 
toast. 6 for …$9.99 
 
BACON WRAPPED SCALLOPS 
Bacon wrapped Atlantic scallops on a 
bed of caesar salad with garlic 
toast. 6 for …$9.99 

................................................................................................................................  
House SALADS 
Fresh greens, in season straight from the garden, topped with homemade dressing, 
garlic toast …starter $6.99 …meal $9.99 = pair with sauvignon blanc 
 
WINE & CHEESE SALAD 
Creamy goat cheese, red grapes, 
toasted pecans & our balsamic 
vinaigrette on mixed greens 
 
MEADOW SALAD 
Mixed greens, carrots, beets, tomatoes 
& our balsamic vinaigrette 

CAESAR SALAD 
Romaine, croutons, grated parmesan & our 
own lemon garlic caesar dressing 
 
SPINACH SASKATOON SALAD 
Spinach, broccoli, oranges, toasted 
almonds, red onion & homemade saskatoon 
vinaigrette 

 
Add Grilled Salmon, 4oz Tenderloin, Grilled Herbed Chicken Breast or 
Two Shrimp Skewers …$4.99 
................................................................................................................................  
Sauces 
CHIPOTLE MAYO 
SWEET CHILI SAUCE 
FRESH SALSA 

GARLIC HUMMUS 
HOMEMADE RANCH 
TZATZIKI 

MARINARA 
SOUR CREAM 
CREMA …50₵ each 

................................................................................................................................  



 

 

................................................................................................................................  
Entrees 
STEAK OSCAR 
Local tenderloin - marinated and grilled, 
crowned with real crab, grilled asparagus 
and a creamy garlic parmesan sauce 
…4 oz $19.99 …8 oz $26.99 
 
PESTO CHICKEN 
Chicken breast topped with basil pesto 
cream sauce, spinach, tomato, green 
olives & warmed goat cheese…$19.99 
 
GYPSY CHICKEN 
= pair with sauvignon blanc 
Chicken breast cooked in a curried   
cream sauce with broccoli, onion and 
pepper …$19.99 
 
CHICKEN NEPTUNE 
Grilled chicken breast topped with real 
crab, grilled asparagus, creamy garlic 
parmesan sauce …$19.99 

MANITOBA PICKEREL 
= pair with chardonnay 
Delicate pickerel with fresh herbs and 
lemon, baked in parchment paper with 
carrot and asparagus … $19.99 
 
SHRIMP SKEWER PLATTER 
Grilled and brushed with garlic infused 
butter or sweet Thai chili sauce …$19.99 

 
SURF ‘N’ TURF 
= pair with merlot 
4 oz bacon wrapped local 
beef tenderloin, sautéed 
mushrooms plus a garlic 
shrimp skewer or sweet & 
spicy shrimp skewer …$15 

 
Served with starter soup or salad and 
choice of baked prairie fries, mashed 
sweet potatoes or nutty hippy rice

................................................................................................................................  
Specialties 
EXCALIBURGER = pair with merlot 
Elva’s meatloaf, bacon, cheddar, lettuce, 
tomato, red onions, russian mustard,  
sweet chili sauce, mayo  & a pickle on a 
whole-wheat bun 
 
FALAFEL BURGER 
A spiced chickpea burger with cheddar, 
lettuce, tomato, red onion, sweet chili 
sauce, Russian mustard, mayo & a pickle 
on a whole-wheat bun 
 
THAI CHICKEN WRAP 
Grilled chicken, rice, carrots, spinach, 
pineapple, spicy peanut sauce 

PESTO CHICKEN WRAP 
Herbed chicken breast, rice, spinach, 
pesto mayo, tomato, red onion & ranch 
 
CHIPOTLE CHICKEN CLUB 
= pair with gewürztraminer 
A little zip to this one - Chicken breast, 
tomato, bacon, cheddar & chipotle mayo 
on toasted sourdough rye 
 
Served with starter soup or salad and 
choice of baked prairie fries, mashed 
sweet potatoes or hippy rice …$15.99

................................................................................................................................  
Pasta 
ITALIAN LASAGNA – homemade with 
local beef, served with caesar salad & 
garlic toast … $15.99 

CURRY CHICKEN TORTELLINI 
Cheese tortellini in curried cream 
sauce with broccoli, peppers, onion, 
grilled chicken breast, starter salad 
and garlic toast …15.99 
Vegetarian …$12.99 

................................................................................................................................  
Lady of the Lake prepares its food from scratch using local, organic real ingredients. 
Our beef is locally sourced and grass-fed. During high volume times please allow for 

additional prep time. Sit back & relax it will be worth the wait! Thank You. 
................................................................................................................................  
 



 

 

................................................................................................................................  
Pizza 
A contemporary flatbread pizza with a starter house salad …$14.99 = pair with blush wine
 
THE WEST COAST  
Crab and shrimp, spinach, peppers, red 
chili flakes, fresh dill, mozza & a pesto 
cream sauce 
 
THE AUSSIE 
Chicken, pineapple, tomato, mozza & 
BBQ sauce 
 
PRINCE CHICKEN 
Chicken, tomato, roasted garlic, fresh 
basil, aged balsamic, mozza, parmesan 
& basil pesto 
 
THE MAGICAL 
Asparagus, bacon, mushrooms, mozza 
and marinara sauce 

ROASTED VEGGIE 
Roasted veggies, mozza, goat cheese, 
fresh basil, aged balsamic &  
marinara sauce 
 
THE MEXICAN 
Chorizo, peppers, salsa, mozza and 
cheddar, crema and fresh cilantro 
 
THE LADY 
Spinach, tomato, green olives, mozza, 
goat cheese, fresh basil, aged balsamic 
& basil pesto 
 
Wheat allergies?  We have gluten 
free crust available add…$1.00 

................................................................................................................................  
Quesadillas  
Baked in a flour tortilla served with starter salad & dipping sauce …$14.99 
 
CHICKEN & ROASTED GARLIC 
Tomato, fresh basil & mozzarella  

 
CHORIZO & SWEET PEPPERS 
Melted mozzarella and cheddar

 
SEAFOOD DILL Crab and shrimp salad with dill, horseradish & mozzarella 
................................................................................................................................  
Dessert 
BAKED CHEESECAKE 
New York Style made right here from 
scratch …$6.99 
 
HOMEMADE PIE 
Organic whole-wheat crust, warmed & 
served with gourmet vanilla 
ice-cream …$5.99 
 
RUM RAISIN BREAD PUDDING 
Warmed & smothered in rum sauce with 
gourmet vanilla ice-cream …$4.99 
 
DARK DELICIOUS BROWNIE 
A celiac treat everyone loves! 
warmed with ice cream …$4.99 
 
CHOCOLATE LAVA CAKE 
A chocolate eruption with raspberries 
and gourmet vanilla ice-cream …$5.59 

COFFEE 
Organic Fair Trade Coffee 
regular or decaf…$2 
  Single Double 
Cappuccino $2.99 $3.99 
Latte  $2.99 $3.99 
Mocha  $2.99 $3.99 
Espresso $1.99 $2.99 
Flavours 
Vanilla, Hazelnut, Irish Cream  ...50₵ 
 
SPECIALTY COFFEES  
Spanish Coffee ~ Kahlua & Brandy  
Café Monk  ~ Frangelico  
Irish Coffee ~Irish Whiskey  
B-52 ~ Kahlua, Irish Cream & Grand 
Marnier ...$5.59 each 
 
Tea 
Black, Green or Herbal …$2 
Chai Tea Latte …$2.99 



 

 

................................................................................................................................  
House Wine 
Glass $5.99 ...½ Litre $12 ...Litre $22 
RED = 
Frontera Cabernet Merlot (Chile) 
Pair with red meats 
La Chamiza Shiraz (Argentina) 
Pair with red meats, spicy or garlicky 
dishes 
WHITE = 
Frontera Sauvignon Blanc (Chile) 
Pair with chicken, fish, vegetarian 
dishes or salads 
La Chamiza Chardonnay (Argentina) 
Pair with fish or cream sauces 
BLUSH = 
E&J Gallo White Zinfandel (US) 
Pair with pasta or pizza 
................................................................ 
Bottled Wine  
Hand selected options   
available from your server 
................................................................ 
Draught Beer 
ALWAYS ….$2.99 
Moosehead, Rickard’s Red 
................................................................ 
Bottled beer 
DOMESTIC …$4.29 
Labatt Lite, Fort Gary Dark, Budweiser, 
Alexander Keith’s, Coors Light 
IMPORT …$4.99 
Corona, Pacifico, Newcastle, Pilsner 
Urquell, Stella Artois, Brahma, Red 
Stripe 
SPECIALTY …$5.59 
Guinness, Kilkenny 
BUCKET O’ (6) BEER 
Domestic …$22.99 
Imported …$26.99 

Signature 
cOcktails ...$4.99 
Lemon Berry ~  
Vodka, Lemon, Cranberry 
Caesar ~  
Vodka, Clamato, Secret Spices 
Cuba Libre ~ 
Cuban Rum, Pepsi, Lime 
Mary Mo ~  
Cuban Rum, Pineapple Juice 
 
Martinis ...$6.99 
Margaritas ...$6.99 
Highballs ...$4.29 
Premium Brands ...$4.99 
................................................................  
Refreshing drinks 
Giggle Juice ~  
cranberry & ginger ale  
Limonada ~  
club soda & lime juice 
Lemonade ~  
with fresh squeezed lemon …$2.59 
................................................................  
HOT DRINKS 
Hot Chocolate …$2.99 
Steamer ~ with flavour …$2.99 
Inka ~ non-caffeinated grain coffee …$2 
Ladybug ~ hot water, lemon, honey…$2 
................................................................  
COLD DRINKS …$2.59 
Iced Tea   Pepsi 
Orange Juice   Diet Pepsi 
Apple Juice  7-up 
Cranberry Juice  Ginger Ale 
Pineapple Juice Root Beer 
 

Lady of the Lake Shop, Café & Pub is independently owned by Bridget Shaw & 
operated with the help of her wonderful hardworking family and staff.  We are 
here to provide you with the utmost care and genuine service.  Should we not 
have fulfilled your expectations in any way please let our managers know. 

Thank you very much for supporting us 
Bon Appetit! 

................................................................................................................................  


