LAKIEHOUS

EAT, DRINK, RELAX

SIGNATURE WINGS & STARTERS

10 PIECE 16°° 6F 20 PIECE 28°° 6F
celery, carrots, choice of roasted garlic ranch or bleu cheese dressing

@ - VEGETARIAN
GF - GLUTEN FREE

OUR SIGNATURE WING SAUCES
BUNGALOW HOUSE ~ THAI-CHILI ~ HABANERO BBQ ~ KANSAS CITY BBQ ~ HONEY WILD ~ BLACK PEPPER GARLIC
JAMAICAN JERK ~ LEMON PEPPER DRY RUB ~ PHOENIX DRY RUB ~ OLD BAY ~ HONEY OLD BAY ~ BUFFALO BAY
SPICY RANCH ~ GARLIC PARMESAN ~ CHEF’S SIGNATURE ~ THREE MILE ISLAND ¢¢¢&

*all of our wing sauces are gluten free*

SHRIMP PLATTER 16°°
house seasoned fried shrimp,
served with old bay waffle fries
and cajun horseradish sauce

SPINACH & GF#
ARTICHOKE DIP 13*°

spinach, artichoke, onions, parmesan
cheese, tortilla chips and a side of salsa

CHESAPEAKE CRAB DIP 16°°
toasted baguettes, and tortilla chips
sub carrots & celery
upon request GF

FAR EAST CALAMARI 15%
lightly fried calamari, peppers, and
onions, drizzled with spicy aioli, topped
with pickled onions and a side of asian
dipping sauce

FRIED PICKLES 12°°
battered and fried chipped pickles
and a side of chipotle ranch

CAPRESE SALAD 12°° 6F#
fresh crimson tomato, sliced mozzarella,
chopped basil, salt and pepper, drizzled
with olive oil and balsamic reduction

PHILLY SPRING ROLLS 13*°

shaved prime rib cheese steak, served
with spicy sriracha dipping sauce, and
queso cheese

SPICED STEAMED SHRIMP GF
1/2 LB 14°° - 1LB 19*

classic cocktail sauce

JAMAICAN JERK
SPRING ROLLS 13%
chipotle mango dipping sauce

LOADED HUMMUS 14°° #»
roasted garlic hummus, kalamata olives,
campari tomatoes, chickpeas, snipped
chives, ratatouille, feta cheese, drizzled
with olive oil, served with pita bread
sub carrots & celery

upon request GF

SOUTHWEST
SPRING ROLLS 13*
chicken, black beans, corn, chilis,
chipotle ranch dipping sauce

BAVARIAN #
PRETZEL STICKS 12%
served with our signature
queso, and spicy mustard

~QUESADILLAS-
CHEESE 12°° # - CHICKEN 14°°
STEAK 17°° - SHRIMP 18°°

sofrito, monterey jack, cheddar, cilantro

TEXAS CHILI NACHOS &F
HALF 13°° - FULL 18*°
terlingua chili, our signature queso,
pico de gallo, scallions, black beans,
house pickled jalapenos, shaved
lettuce, sour cream, guacamole,
and charred tomato salsa

sour cream, tomatoes, green onion, house
salsa, and guacamole

FLATBREADS

MEAT LOVERS 17°°
mozzarella, rustic tomato sauce, pepperoni,
chopped bacon, salami, italian sausage,
ham, crushed red pepper

TUSCAN GARDEN 16”° #
mozzarella, rustic tomato sauce, feta cheese,
black olives, green peppers, roma tomatoes,

fresh mushrooms, chopped basil

PEPPERONI 16°°
tuscan pepperoni, fontina, mozzarella,
parmesan, rustic tomato sauce

FARMERS CHOICE 16* #
olive oil, chopped pear, caramelized onions,
brie cheese, goat cheese, arugula, walnuts,
drizzled honey, and balsamic reduction

CAPRESE CHICKEN 16*
chopped chicken, mozzarella, cherry
tomatoes, topped with fresh basil, drizzled
with pesto sauce and balsamic reduction

SALADS

SOUTHERN HARVEST CHICKEN 17*°GF
mixed greens, grilled corn, diced tomatoes, scallions,
and basil, tossed in homemade buttermilk
herb dressing with grilled chicken

MARGHERITA 15% #
sliced plum tomatoes, fresh mozzarella,
fresh basil, rustic tomato sauce

LAKEHOUSE COBB 19 6F
grilled chicken breast, chopped market greens, bacon,
egg, avocado, tomatoes, cucumbers, cheddar-jack cheese,
bleu cheese crumbles, and your choice of dressing

*LAKEHOUSE CHOPPED 21*°6F
grilled steak, romaine lettuce, radicchio, red onions,

grilled corn, cherry tomatoes, radish, blue cheese crumbles,
tossed in homemade buttermilk herb dressing

SANTE FE CRISPY CHICKEN 17*°&F
mixed greens, tossed in chipotle ranch, topped with black
bean corn salsa, pico de gallo, cheddar-jack cheese,
avocado, and crispy tortilla strips
BLACKENED CHICKEN CAESAR 17°°
blackened chicken breast, chopped romaine hearts,
caesar dressing, garlic croutons, shaved parmesan

*HONEY GRILLED SALMON 21* GF
baby spinach, shaved bermuda onion, avocados, campari
tomatoes, spiced pecans, and chile-lemon dressing

Salads can be prepared as a wrap upon request

LAKEHOUSE CRAFT DRESSINGS
CHAMPAGNE VINAIGRETTE - CHILE-LEMON - BUTTERMILK HERB
BLEU CHEESE - ROASTED GARLIC RANCH - HONEY MUSTARD
*CAESAR DRESSING - THOUSAND ISLAND - BALSAMIC VINAIGRETTE -

THANK YOU FOR SUPPORTING LOCAL, INDEPENDENT RESTAURANTS!
For parties of 8 persons or more, a 20% gratuity will be added to the check.

Consuming raw or undercooked items may cause foodborne illness. Items marked with an * may contain raw or undercooked ingredients.



LAKBHOUSE oo

EAT, DRINK, RELAX

WARMERS

TERLINGUA TEXAS CHILI FRENCH ONION SOUP 9°° LOUISIANA GUMBO CUP
CUP 7°° - BOWL 9°° toasted baguette, gruyere cheese, CUP 7> - BOWL 9*°
side cars of black beans, cheddar parmesan cheese andouille sausage, crawfish,
cheese, onions & sour cream chicken & basmati rice

Please ask your server about our soup of the week!

BUNGALOW BURGERS & HAND-HELDS

All hand-helds are served with hand cut fries unless otherwise noted!

* HICKORY BURGER 18°° *CALIFORNIA BURGER 18°°
100% angus burger, stacked high with smoked pulled pork 100% angus burger, house pickled jalapenos, chile-jack
and coleslaw, drizzled with habanero BBQ, cheese, guacamole, pico de gallo, sliced tomato,
side of onion rings and crispy leaf lettuce
* STUFFED BUNGALOW BURGER 18%° SOUTHWEST TURKEY BURGER 16°°
100% angus burger, stuffed with pepperoni, jalapenos, chopped ground white turkey burger, topped with corn and
bacon, and pepperjack cheese, topped with american cheese, black bean salsa, shredded lettuce, and drizzled
lettuce and tomato, and drizzled with dijonnaise sauce with chipotle aioli
*BLACK JACK BURGER 16°° *BACON CHEESE BURGER 16°°
100% angus burger, blackened, apple-wood smoked bacon, 100% angus burger, apple-wood smoked bacon,
topped with chile-jack cheese, side of habanero BBQ sauce, vermont white cheddar, canadian cheddar,
sliced tomato, and crispy leaf lettuce sliced tomato, and crispy leaf lettuce
TORTA CUBANA 19°° CHICKEN PESTO CIABATTA 17°°
roasted pork, smoked ham, topped with swiss cheese and thinly sliced chicken tossed in pesto aioli,
pickles, drizzled with cilantro lime mustard, on griddle arugula, tomato, on ciabatta bread,
pressed toasted ciabatta, served with rice and beans served with a side of onion rings
BUNGALOW ITALIANO 18°° OHANA PULLED PORK 16°°
genoa salami, bourbon ridge ham, mortadella, pepperoni, slow cooked pulled pork, grilled pineapple, choice of
banana peppers, roasted red peppers, and provolone cheese kan§as city bbq OR habanero .bbqv gamlshefi with
served with waffle fries and a side of marinara pineapple coleslaw and a side of onion rings
95
BULGOGI BEEF STREET TACOS 18°° BUNGALOW FRENCH DIP 18

toasted hoagie roll, topped with shaved ribeye,

seared korean BBQ beef, sriracha mayo slaw, green onion s > .
and provolone, served with a side of au jus

chopped peanuts, served with crispy potstickers
POW-POW SHRIMP TACOS 17°%° GRILLED CHICKEN SANDWICH 16°°

grilled marinated chicken breast, apple-wood smoked
bacon, avocado, chipotle ranch, chili-jack cheese,
lettuce, tomato, on brioche bun

tempura shrimp tossed in pow-pow sauce, lime
dressed slaw, served with black beans, and rice

CORNED BEEF REUBEN 17°° ORIGINAL STEAK ‘N CHEESE 17°°
sliced corn-ed beef, s.wiss cheese, sauerkraut, caramelized onions & mushrooms, lettuce, tomato,
russian dressing, on marbled rye mayo, crispy onions, provolone, toasted hoagie roll
PRIME RIB GRILLED CHEESE 19°° LAKEHOUSE CLUB 16°°
griddled sour dough, roasted sliced prime rib, country white toast, roasted turkey, bourbon ridge ham,
white cheddar cheese, horseradish-garlic mayo, apple-wood smoked bacon, cheddar cheese,
caramelized onions, and sliced mushrooms mayo, lettuce, tomato

Try any of our hand-helds with a bibb lettuce wrap instead of bread!

DESSERTS SIDE ORDERS

95 95
GHIRARDELLI BROWNIE SUNDAE 8% SIGNATURE FRIES 5% GF GRILLED VEGETABLES 5% 6F

SWEET POTATO FRIES 5°Gr ONION RINGS 6

CREME BRULEE OF THE DAY 9% &F

95
STRAWBERRY SHORTCAKE 8% WAFFLE FRIES 57GF BRUSSEL SPROUTS 6%
‘ 95 —
BROWNIE ICE CREAM 8% CHAMPAGNE 'SLAW 5~ 6GF sautéed with bacon and onions
SAUTEED CORN 5% aF MAC & CHEESE 6%
APPLE STRUDEL 9% WITH BACON 7%

STEAMED BROCCOLI 5% GF WITH CHORIZO 7°

THANK YOU FOR SUPPORTING LOCAL, INDEPENDENT RESTAURANTS!
For parties of 8 persons or more, a 20% gratuity will be added to the check.

Consuming raw or undercooked items may cause foodborne illness. Items marked with an * may contain raw or undercooked ingredients.
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ENTREES

*COWBOY BONE-IN RIBEYE 44°°

160z bone-in ribeye, grilled to perfection with Montreal
seasoning, topped with garlic herb butter, served with

loaded baked potato, and chorizo mac & cheese

*SEARED SCALLOPS 32°°6F

cast iron seared nantucket sea scallops, garden risotto,
grilled vegetables, pineapple rum butter sauce

*BUNGALOW FAJITAS 28%

seasoned steak and chicken, with sautéed vegetables, served
with lettuce, pico de gallo, cheddar-jack cheese, guacamole,

refried beans, spanish rice, and flour tortillas

add shrimp for $4

*SIXTY SOUTH SALMON 27%

grilled atlantic salmon, served over spinach risotto

with grilled asparagus, smothered in lemon butter sauce

BRUNCH BEV'S

MAPLE IRISH
COFFEE 8%
Jjameson, maple
syrup, colombian
coffee, whipped
cream

BUNGALOW
‘BELLINI’ 7°°
prosecco &
peach nectar

TEQUILA PASTA 21°°

seared steak tips, tricolor peppers, onions, cavatappi pasta,
tequila cream sauce, spring cilantro & lime garnish

LAKEHOUSE POT ROAST 24°°

slow cooked pot-roast, served over mashed potatoes,
carrots, onions, and celery, drenched in gravy,

with a side of cornbread

CHICKEN PICCATA 21%

shaved parmesan, your choice of pasta marinara,
or fontina cheese risotto, with sautéed spinach,
topped with a lemon-caper butter sauce

FISH & CHIPS 21*°

fresh battered fish, fried crispy, champagne
coleslaw, and peppadew aioli, served with a side of
boardwalk fries, (Add 3rd piece of fish $4)

Add a side caeser or side house salad for only $6

BUNGALOW BRUNCH

Saturday 11:30am to 3pm & Sunday 10:30am to 3pm
STARTERS

BUNGALOW BEIGNETS 9°°

six french-style beignets dusted in powdered

sugar, served with blueberry compote and
whipped honey butter

SOUTHERN HUSH PUPPIES 8°%°

golden cornmeal fritters served warm with

blueberry compote and cinnamon butter

CHEF'S LEMON BISCUITS 7%

three homemade biscuits brushed with melted honey butter and

CHESAPEAKE 9% kissed with fresh lemon zest, served with blueberry compote
BLOODY MARY (made fresh. available until we sell out)
absolut peppar,
V&, horseradish & CUSTOM CREATIONS
worcestershire
O,Z}’Zf; o *LAKEHOUSE BREAKFAST 13%° *CREATE YOUR OWN OMELET 13%
2 EGGS ANY STYLE: THREE EGG OMELET, FILLED WITH YOUR
ABSOLUT 19% scrambled, over-easy, over-medium, CHOICE OF THREE (3) ADDITIONS:
MIMOSA FLIGHT over-hard, sunny side up, poached ham, bacon, italian sausage, chorizo, or shrimp
absolut grapefruit (add cheese $1) peppers, onions, mushrooms, spinach, or tomatoes
& grapefruit CHOICE OF BREAKFAST MEAT: shredded cheddar, chile-jack cheese, mozzarella,
absolut mandarin bacon, ham, sausage patties, Canadian bacon provolone, or vermont white cheddar
& orange CHOICE OF TOAST: CHOICE OF TOAST:
absolut citron wheat, white, rye, sourdough, english muffin wheat, white, rye, sourdough, english muffin
& pineapple SERVED WITH HOME FRIES SERVED WITH HOME FRIES
absolut lime
& cranberry LAKEHOUSE FAVORITES
BLACKBERRY
BUBBLY 7*° SALTY CHICKEN & HONEY WAFFLE 17°® RIBEYE & EGGS 21%
champagne, crispy golden waffle stacked with fried crispy 80z prime ribeye grilled to order with two eggs
pineapple juice seasoned chicken, dusted with powdered any style, served with grits, home fries, OR
and raspberry sugar, drizzled with maple syrup and fresh fruit, with your choice of bread
ligueur with .
blackberries a side of honey butter
o CHALLAH FRENCH TOAST 13%* #
AVOCADO TOAST & EGGS 13 custard soaked challah, cinnamon
BRUNCH SIDES wheat toast topped with homemade avocado mix, brown sugar, berry compote

FRESH FRUIT 5%
APPLEWOOD 5%°

olive oil, microgreens, & choice of eggs,
served with a strawberry parfait

BUNGALOW SUNRISE BURRITO 16*°

*CLASSIC EGGS BENEDICT 17°
toasted english muffins, topped with poached

SMOKED BACON ) - eggs, seared canadian bacon, and classic hol-
VIRGINIA HAM 5% fluffy eggs, house chorizo, onions, peppers, landaise, with home fries, and fresh fruit
95 avocado slices, and cheddar-jack cheese,
SAUSAGE 5 wrapped in a warm flour tortilla served with 95
PATTIES salsa and sour cream, and a side of home fries JUMBO PANCAKES 7 v
CANADIAN 5% three fluffy pancakgs, topped with powdered
BACON HUEVO RANCHERO SKILLET 16°° sugar and a side of maple syrup
HOME FRIES 5% 2 eggs any style, diced potatoes, layered with CHOCOLATE CHIP PANCAKES 8%

black beans, house made chipotle salsa, queso
fresco, avocado slices

BLUEBERRY PANCAKES 9%

THANK YOU FOR SUPPORTING LOCAL, INDEPENDENT RESTAURANTS!
For parties of 8 persons or more, a 20% gratuity will be added to the check.

Consuming raw or undercooked items may cause foodborne illness. Items marked with an * may contain raw or undercooked ingredients.



BUNGALOW LAGER.............. 4%/ 6%
PROVIDENCE, RH / 5%

LAKEHOUSE IPA......ooeevereeenn. 6°°/ 8%
ASHBURN, VA /6.2%

CRAZY PILS.cooeeeeeeeeeeeeseresens 5%/ 7%
SOLACE/STERLING, VA/S.Z%

MILLER LITE. oo 5%/ 7%
MILWAUKEE, WI/4.2%

MICHELOB ULTRA................ 5%/ 7%
ST LOUIS, MO /4.2%

YUENGLING LAGER............... 5%/ 7%
POTTSVILLE, PA/4.4%

ELIOT NESS AMBER................. 6%/ 8%
GREAT LAKES/CLEVELAND, OH/6.2%
ALEWERKS BROWN.............. 7°%7 9%

WILLIAMSBURG, VA /5.7%

DRAFT BEER

SUNS OUT HOPS OUT IPA.......7%5/ 9°°
SOLACE/DULLES, VA/4.7%

PARTLY CLOUDY IPA............ 75%7 9%
SOLACE /DULLES, VA/7.5%

OPTIMAL WIT .o, 7%/ 9%
PORT CITY /ALEXANDRIA, VA/ 5%

MODELO ESPECIAL............ 8%/ 9%
MEXICO CITY, MX/4.4%

STELLA ARTOIS.....ooooeeeerrerren. 8% /9%
LEUVEN, BE/S%

TWO HEARTED IPA.................. 8%/ 9%
BELLS/KALAMAZOO, MI/7%

HAZY LITTLE THING IPA.......... 8%/ 9%
SIERRA NEVADA/CHICO,CA/6.7%

1:3010) 20, (010) \ AR 8%/ 9%
SHENANDOAH, VA/5.8%

DB VIENNA LAGER.......... 8%/ 9%
ROSELAND, VA/5.2%

SAM ADAMS.......coorre... 8357 9%
SEASONAL / BOSTON, MA

ANGRY ORCHARD............ 8%/ 9%
WALDEN, NY 5%

GUINNESS STOUT............ 8%/ 9%
DUBLIN, IR /4.5%

SEASONAL ROTATOR........... MKT
ASK YOUR SERVER FOR DETAILS
SEASONAL ROTATOR........... MKT
ASK YOUR SERVER FOR DETAILS
SEASONAL ROTATOR........... MKT
ASK YOUR SERVER FOR DETAILS
SEASONAL ROTATOR........... MKT
ASK YOUR SERVER FOR DETAILS

BEER FLIGHTS (4x DIFFERENT 5 oz POURS OF YOUR CHOICE).......9%

LOOKING TO PLAN A BIRTHDAY ORYOUR NEXT COMPANY HAPPY HOUR?
We would be happy to host you! Reach out to haley@bungalow4u.com for more info!

BOTTLES & CANS SELTZERS

“MINI RIPPERS” BY YOOD0O RANGER WHITE CLAW MANGO / BLACK CHERRY..... 6%

(7.5 FL OZ CANS).coovervirrrrerssssses 6% N
(TROPIC FORCE TROPICAL IMPERIAL IPA 9.5% ) SUNCRUISER LEMONADE & TEA / PEACH...... 7
HIGH NOON PINEAPPLE / WATERMELON..... 7°°

(JUICY FORCE HAZY IMPERIAL IPA 9.5% )
VICTORY SOUR MONKEY 9.5% (SOUR TRIPLE)... 7°°

SURFSIDE ICE-TEA / STRAWBERRY........... 7%

BOLDROCK BLACKBERRY CIDER 4.7%....... 7°
MICH ULTRA / BUD LITE / MILLER LITE........... 5% NON_ ALCOHOLIC
COORS LITE

HEINEKEN O.0. / ATHLETIC HAZY IPA......6%

95
CORONA / HEINEKEN..oooooo 6 THLETIC LITE LAGER
HOUSE WINE ...... 7%

PINOT GRIGIO / SAUVIGNON BLANC / CHARDONNAY / PINOT NOIR / CABERNET SAUVIGNON

WHITE WINES

FRANCOIS MONTAND BRUT, SPARKLING ROSE, FRANCE ... ovvveeeeeeeeeecessseeecceseseesseseseseesessesses s sessessesemssessessmssessss e sessesesssses e senssssossmssees $11 (187ML)

TIAMO, PROSECCO, VENETO, ITALY.....ooooeoeeoeeeeccecceeee oo eee oo veseesveeesesssemess s s ees s e sesseesessesesseess s et s seeesesessessessessesmosses s
TORRESELLA, PROSECCO, ITALY oo eeeeeeeee oo vee s seeess e ses e see s ees e seseseessesess s ses s oo ees oo sesses e s e eeeseesesseserssessesese e
TAITTINGER BRUT RESERVE , CHAMPAGNE, FRANCE

DIPINTI, PINOT GRIGIO, ALTO ADIGE, ITALY coovvvoveeeeeeeeeeeeeeeeeeseeeeeessees e sessessessse e sessmsaes et sesses e ses s eesses e ses s senessses e eesses e ses e sesses s eesses e

THE NED, SAUV BLANC, MARLBOROUGH, NEW ZEALAND.......c.ccoccoveoroseoerseoessoeessseoessoesssssoes o sessseesssoeess oo seoeess oo s $12 1538
DUCKHORN, SAUVY BLANC, CALIFORNIA .....eeoe oo ees oo oee oo eeoeseeseesoeeeeesesse s e s e+ 2o o2 2ot es e e+ oot e $16 | S64
CHALK HILL, CHARDONNAY, SONOMA, CALIFORNIA......c..oosceooseoessoeess oo seoeess oo seoeessssoesseesess oo e $14 | $52
FREEMARK ABBEY, CHARDONNAY, NAPA VALLEY, CALIFORNIA.........ccssisvvevveemssssssesssssssssss s ssssssssssss e sosssssssssssessossssssssss s sssssssssssssessossssssssseses $76 BTL
LA PERLINA, MOSCATO, VENETO, IT.....oooiiooootooeooeseoeoeeseee e seeesseeeoee e ess e oo e oes oo e $8 1530
RED WINES

DECOY, PINOT NOIR, SONOMA, CALIFORNIA.........c.cccvorereeeors oo seoe oo seees oo oes e seeeoes oo oesesoes oo oo oot $12 | $44
CHALK HILL, PINOT NOIR, SONOMA, CALIFORNIA......cc.ossceos oo seee e oeeessoee s seees oo sses e ssees s sttt $15 | $60
DAOU, ‘“THE PESSIMIST’, RED BLEND, CALIFORNIA .....oocscosseevevssessos oo sossssos oo sssss oo sessssss s s s $60 BTL
ANCIENT PEAKS, CAB SAUV, PASO ROBLES, CALIFORNIA........oocccccc oo seoeooe oo seee oo eeeee e seeeees e oo seeeee oo st ee e $12 | $46
ROTH, CAB SAUV, ALEXANDER VALLEY, CALIFORNIA . .....occcccccoeeooeseoeoeeseoes oo seeee e oes oo e oes oo s $14 | $56
CAYMUS, CAB SAUV, NAPA VALLEY, CALIFORNIA. .........ocrsiisveesssessssssssessssessss oo ssssss s e sossssssssss s sossssssssss s sosssssssssssessossosssssssssssessssssssss s sessosssssns $110 BTL
PADRILLOS, MALBEC, MENDOZA, ARGENTINA . ....oooocccoosseeee e eees oo e eoes oo ssees s ssees oo oo oo oo e e ees oo $9 538

THANK YOU FOR SUPPORTING LOCAL, INDEPENDENT RESTAURANTS!
For parties of 8 persons or more, a 20% gratuity will be added to the check.



