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Spinach and Artichoke Dip
Served with crostini toast rounds • 10.99

Chips and Dips

A basket of house corn tortillas chips with queso
and morita salsa for dipping • 7.99

Pulled Pork Nachos

Wings

Served with green chili queso, pico de gallo,
jalapeños and green onions over our
homemade tortilla chips • 11.99

Hardwood smoked and
fried crisp to finish • 11.99
(Buffalo, Traditional, Korean BBQ or BBQ Dry Rub)

Panko Encrusted
Sesame Shrimp

Garlic Cheese Bread

Pork Rinds

Fresh fried pork rinds dusted with your choice of
BBQ rub or Frank’s Red Hot wing seasoning • 7.49

Served with sweet chili sauce 12.99

Served with marinara • 8.99

Soups

salads

Add to any salad: Chicken • 3.49 | Shrimp • 4.49 | Pan Roasted Salmon • 7.99 | Toasted Hemp Seed < 10g Protein > • 2.99 | Ahi Tuna • 10.49

Tomato Basil Soup

< Cup • 4.19 | Bowl • 5.49 >

House Salad

Roma tomatoes, thinly sliced red onion and artichoke hearts tossed with a
red wine basil vinaigrette over romaine with parmesan and croutons
full 10.99 | half 5.99

Caesar Salad

Romaine lettuce dressed with traditional Caesar dressing, croutons
and parmesan • full 9.99 | half 5.99

Apple Jack Salad

Sliced Granny Smith apples, bleu cheese and candied walnuts tossed
in an apple cider vinaigrette over romaine with bacon crumbles
full 11.99 | half 6.99

BLT Salad

Rosemary peppered bacon, fresh mozzarella and roma tomatoes with
romaine in a pesto vinaigrette. Served with bruschetta croutons • 11.99

Peanut Noodle Salad

Chilled noodles tossed with carrots, napa cabbage, sesame seeds, bean
sprouts, green onion and chopped peanuts in a peanut dressing • 9.99

Chopped Salad

Finely chopped romaine lettuce, diced grilled chicken, minced pepperoni,
ditalini pasta, red cabbage, roma tomatoes, green onions, bacon crumbles
and crumbled fresh mozzarella with our basil pesto vinaigrette • 12.99

w o o d f ir e d
and

calzones
Margherita Pizza

Creole Pizza

Steak and Crimini Mushroom

Michigan Ave. Pizza

A light base sauce of marinara layered with
sliced fresh mozzarella, sliced roma tomatoes,
fresh basil leaves and an olive oil drizzle • 13.29
Charbroiled sirloin steak with sautéed crimini
mushrooms, sautéed onions, bleu cheese
crumbles, mozzarella, rosemary sprigs and finished
with a drizzle of sweet balsamic reduction • 14.49

Pulled Pork Pizza

BBQ sauce, gouda cheese, jalapeños,
sautéed onions and pulled pork • 14.59

Soup of the Day

Our imported Italian Mugnaini wood fired oven is heated by hardwood.
Temperatures of 900° are maintained for authentic Italian “pizza” with
cooking times of minutes. Dough is made and proofed daily and
hand extended. Fresh ingredients are used to create a light satisfying
pizza. We ask that special orders are limited to three or less ingredients
to enjoy the most of this authentic style of Napoletana pizza.
Pizzas are best enjoyed individually or shared as an appetizer.

A base marinara sauce is layered with cajun
blackened shrimp, andouille sausage, sautéed
peppers, onions and mozzarella cheese • 14.59
Marinara sauce, mozzarella, white cheddar,
romano, garlic, oregano with sliced meatballs,
sausage and ricotta crema with crushed
red pepper oil drizzle • 14.99

Veggie Lovers

Red pesto sauce with green peppers, red onions,
mushrooms and roma tomatoes with
mozzarella cheese • 14.29

Boss Frank Zito

Garlic cream sauce topped with sauteed spinach,
Italian sausage, fresh mozzarella and
romano cheeses. Finished with a
ricotta crema • 14.29

White Garlic Pizza

Garlic cream sauce with sautéed mushrooms,
Italian sausage with mozzarella cheese • 13.99

Calzone

Filled with a 3 cheese mixture and
tomato basil pesto. Served with marinara • 11.99

BUILD YOUR OWN
traditional

pizza

[ One sauce and cheese • 9.99 | extra cheese • 1.50 each | meats • 1.99 each | veggies • 1.89 each ]

Gluten Friendly Crust +2.25 | 12” Cauliflower Crust +$4.75

CHEESES

MEATS

Mozzarella, fresh mozzarella,
smoked gouda, bleu cheese

Italian sausage, pepperoni, ham, meatballs, bacon, roasted chicken,
creole shrimp, andouille sausage, hemp seeds

SAUCES

VEGGIES

Marinara, garlic cream sauce,
basil pesto, BBQ sauce

Mushrooms, sauteed onions, red onions, red peppers,
green peppers, roma tomatoes, black olives, sauteed spinach,
jalapeño peppers, fresh jalapeños, artichokes, pineapple

Indicates a
Lake Pointe Grill Specialty

Gluten Free

sandwiches

< All sandwiches are served with your choice of a side. >
SIDES | Fries, Low Country Green Beans, White Rice or Mashed Potatoes
PREMIUM SIDES - 2.49 | Sub House Salad, Sub Caesar Salad, Baked Mac & Cheese,
Cup of Soup, Creamed Spinach or Broccoli

LPG Burger

6 oz ground chuck hand pattied burger, griddle
cooked with the works served on bun or
lettuce wrap • 10.99 Add fried egg, mushrooms,
caramelized onions, bacon, cheddar, gouda,
pepper jack or mozzarella for $1 each

Grilled Italian 2.0

Grilled turkey, ham, pepperoni and Swiss cheese
dressed with sliced red onion, roma tomato
and leaf lettuce finished with mayo and our
house vinaigrette •11.99

LPG Club

Turkey, bacon, ham, mozzarella and
American cheese dressed with tomato and
crisp lettuce on toasted sliced sourdough with
basil pesto mayo • 11.99

Falafel Pita

French Dip

Seasoned garbanzo beans hand rolled and
fried with tzatziki sauce, lettuce and tomatoes
served in soft pita bread • 10.99

Shaved slow roasted beef with caramelized
onions and Swiss cheese on sliced hoagie bun
with a beef au jus for dipping • 11.99

BOW Burger

“Burger of the week” Ever changing chef inspired
burger creations Monday through Sunday
Ask your server for details

Pulled Pork Sandwich

Lake Pointe
Horse Shoe

Choice of turkey, ham, burger, pulled pork, bacon
and tomato, grilled marinated chicken breast or
buffalo chicken served with a white cheddar ale
rarebit cheese sauce on sourdough Texas toast
and topped with french fries • 11.49

On-site smoked and shredded
pork shoulder • 10.49

Grilled Chicken Sandwich

Italian marinated chicken breast topped with
arugula and sauteed roasted red peppers
served on a bun • 11.49

< Premium Shoe >
Add $4.00 for meatloaf

Chicken Salad Sandwich

All white chicken, walnuts, diced apple and
celery on honey wheat bread or lettuce wrap with
tomato & lettuce • 11.49

ENTRÉES
< Add a side salad for 3.99 >

Chicken Chili Paste

A spin off of a traditional Thai dish with chicken,
sautéed onions, bean sprouts and asparagus
tossed in chili paste with rice • 13.99
Add Shrimp • 17.99

Atlantic Salmon Filet

Fresh caught Atlantic salmon filet sautéed
and served on a bed of linguini pasta with
sun dried tomatoes and basil pesto with
toasted pine nuts and topped with an
olive tapenade • 18.99
< Ask how to get this gluten free >

Pasta

< All pasta is served with garlic bread. >

Aged Ribeye

Adult Chicken Tenders

21 Day aged USDA choice ribeye is
hand cut to 14 ounces and charbroiled
to order. Served with mashed potatoes
and low country green beans • 28.99

Stuffed Meatloaf

With choice of dipping sauce • 10.79 (4) or 11.99 (6)

Maple Glazed Salmon

A blend of ground beef and Italian sausage
stuffed with white cheddar and smoked
Gouda cheeses, robed in applewood smoked
bacon with a sweet tomato balsamic glaze.
Served with mashed potatoes and low country
green beans • 14.99

Add a side salad for 3.99

6 Layer Lasagna

Baked to order with a 3-cheese blend and meat sauce.
Served over a garlic cream sauce • 14.99

Spaghetti & Meatballs

Spaghetti with our in house meat sauce topped with pork & beef meatballs,
parmesan and parsley • 13.99

Fettuccine Alfredo

Classic fettuccine pasta with a creamy alfredo sauce and grated parmesan
cheese • 13.49 add chicken +3.49 | add shrimp +4.49

Seafood Pasta

Sauteed shrimp, bay scallops and salmon tossed with tomato and spinach
finished in a parmesan garlic cream sauce • 17.49

Desserts

House White Chocolate Blueberry
Bread Pudding • 6.75
Chocolate Truffle Cake • 5.75
New York Cheesecake with choice of topping • 5.49
Scoop of Ice Cream with topping • 1.99
ASK YOUR SERVER ABOUT OUR FEATURED DESSERTS!

Atlantic salmon hot smoked with a maple soy glaze
served with a crock of baked mac and cheese and
low country green beans 17.99

Ahi Tuna over
Peanut Noodle Salad

Tuna steaks pan seared rare, sesame encrusted
and presented sliced over a chilled peanut
noodle salad • 18.49

Sides

Mashed Potatoes
Fries
Low Country Green beans
White Rice

Broccoli
Creamed Spinach
Baked Mac & Cheese

beverages
BEVERAGES • 2.99

Pepsi, Diet Pepsi, Root Beer, Dr. Pepper, Sierra Mist, Sierra Mist Free,
Mountain Dew, Raspberry Tea, Sweet Tea, Lemonade

ALSO AVAILABLE

Fresh-brewed Iced Tea, Hot Tea, Coffee, Hot Chocolate

Thank you for your
patronage and support
for our family stores!
The Illinois Department of Public Health advises that eating raw or under-cooked meat, poultry,
eggs or seafood poses a health risk to everyone, but especially to the elderly, young children
under the age of 4, pregnant women and other highly susceptible individuals with
compromised immune systems. Thorough cooking of such animal foods reduces the risk.

Lake Pointe Grill proudly utilizes
gluten free soy sauce in our preparation.
18% Gratuity will be added to parties of eight or more.

