


RESTAURANT BREAKFAST LUNCH DINNER
SERVICE

TYPE
RESERVATIONS

ACCEPTED

 1878 ON THE LAKE
 Lake Lawn Resort | Delavan

Indoor

 240 WEST
 The Abbey Resort | Fontana

Indoor

 BARRIQUE BISTRO & WINE BAR
 Lake Geneva

Indoor | Outdoor

 CAFÉ CALAMARI
 Williams Bay

Indoor

 EGG HARBOR CAFÉ
 Lake Geneva

Indoor

 FLAT IRON TAP
 Lake Geneva

Indoor

 GRAND CAFÉ
 Grand Geneva Resort | Lake Geneva

Indoor

 GUAC STAR
 Lake Geneva

Indoor | Takeout
Delivery

 HARPOON WILLIE’S
 Williams Bay

Indoor

 HEALING GROUNDS CAFÉ 
 Salem

Indoor | Outdoor
Takeout

 HOUSE OF BOGINI
 Lake Geneva

Indoor | Outdoor
Takeout

 LAKE CITY SOCIAL
 Lake Geneva

Indoor | Outdoor
Takeout

 MAGPIE’S DEN & PEN
 Lake Geneva

Indoor | Outdoor
Delivery

 MASHTUN BREWING
 Lake Geneva

Indoor

 MAXWELL MANSION
 Lake Geneva

Indoor | Outdoor
Takeout

 NEXT DOOR PUB LAKESIDE
 Lake Como

Indoor
Takeout | Delivery

 NEXT DOOR PUB & PIZZERIA
 Lake Geneva

Indoor | Outdoor
Takeout | Delivery

Restaurants at a Glance



RESTAURANT BREAKFAST LUNCH DINNER
SERVICE

TYPE
RESERVATIONS

ACCEPTED

 NICK’S ON THE LAKE @POPEYE’S
 Lake Geneva

Indoor

 OAKFIRE PIZZERIA & BAR
 Lake Geneva

Indoor | Outdoor
Takeout

 OAK & OAR AT THE GENEVA INN
 Lake Geneva

Indoor

 OWL TAVERN
 Lake Geneva

Indoor | Takeout

 PIER 290
 Williams Bay

Indoor

 RIGA-TONY’S
 Delavan

 Takeout

 RISTORANTE BRISSAGO
 Grand Geneva Resort | Lake Geneva

Indoor

 SOPRA
 Lake Geneva

Indoor

 TAQUERIA EL GALLO DE ORO
 Lake Geneva

Indoor | Outdoor
Takeout

 TEEKO’S ACAI BOWLS
 Lake Geneva

Indoor

 THE BAKER HOUSE 1885
 Lake Geneva

Indoor

 THE CANTINA
 Williams Bay

Indoor

 THE GETAWAY ON LAKE COMO
 Lake Geneva

Indoor | Outdoor

 TURTLE LAKE TAP & GRILL
 Delavan

Indoor | Outdoor
Takeout

 TUSCAN TAVERN & GRILL
 Lake Geneva

Indoor

 WATERFRONT
 The Abbey Resort | Fontana

Indoor

Restaurants at a GlanceRestaurants at a Glance



Drink Recipes

Directions
1.Blend the first 9 ingredients into

a purée.
2.Refrigerate until ready to serve.
3.For one serving, add 4-6 ounces

of mix to a shaker with ice
4.Shake and strain into a glass with

a sea salt rim.
5.Garnish with a jalapeño and lime

slice.

Tito’s Blooming Mary

8 oz water
12 oz Tito’s Handmade Vodka
3 avocados
3 lemons
3 limes
6 tomatillos
3 jalapeños
1 pinch Cilantro
1 dash salt & pepper
1 slice jalapeño, garnish
1 slice lime, garnish
sea salt, for the rim

Ingredients | Serves 8 – 12

Tito’s Spring Fling

1 ½ oz Tito’s Handmade Vodka
1 ½ oz carrot juice
1 oz lime juice
½ oz orange juice
½ oz ginger syrup
Fresh carrot greens for garnish
1 orange wheel for garnish
Chili lime salt for the rim

Ingredients | Serves 1 Directions
1.Add all ingredients to a shaker with

ice.
2.Shake and strain into a glass with a

chili-lime-salt rim and fresh ice.
3.Garnish with citrus wheel and sprig

of carrot greens.



 

$16 BREAKFAST 
CHOOSE ONE 

Bourbon French Toast 
Brioche Bread Soaked in Bourbon Custard, Rolled in Corn Flakes,  

Creamy Mascarpone Cheese, Powdered Sugar, Maple Syrup 
Choice of Bacon, Country Ham Steak, or Pork Sausage 

Avocado Toast  
Sourdough Bread, House Made Fresh Guacamole, Cherry Tomatoes, Two Fried Eggs 

Crabcake Eggs Benedict 
Farm Fresh Eggs, Jumbo Lump Crabcakes, English Muffin, Hollandaise Sauce, Fried Red Skin Potatoes 

$24 LUNCH - Two Courses 
STARTER - CHOOSE ONE 

Soup of the Day 
Caesar on the Lake  

Little Gem Romaine Tossed, Traditional Caesar Dressing, Focaccia Croutons, Freshly Grated Parmesan 

ENTRÉE - CHOOSE ONE 
Classic Smash Cheeseburger  

One Smashed Steak Patty, Aged WI Cheddar Cheese, Arugula, Tomato, Toasted Brioche Bun 
Lake Lawn Club  

House Roasted Turkey, House Cured Bacon, Arugula, Tomato, Guacamole, Remoulade, Toasted Sourdough 
Crab Cake Sandwich  

Jump Lump Crab Cake, Spicy Remoulade, Arugula, Brioche Bun 

2400 E Geneva St, Delavan, WI 53115       
(262) 725-9155 
lakelawnresort.com/dining/1878-on-the-lake/ 



 

$49 DINNER - Three Courses 
FIRST COURSE - CHOOSE ONE 

1878 Signature Chowder 
Ground Pork Sausage, Bell Pepper, Sweet Corn, Potatoes 

Wedge Salad  
Iceberg Lettuce, House Cured Candied Bacon, WI Blue Cheese,  

Heirloom Tomatoes, Chives, Green Goddess Dressing 

SECOND COURSE - CHOOSE ONE 
Italian Sausage Ragu 

Ground Italian Sausage, Calabrian Ragu, Bucatini Pasta, Grana Padano, Petite Basil 

Walleye Piccata  
Pan Fried Walleye Fillet, Lemon Caper Sauce, Parmesan Risotto, Charred Brussel Sprouts 

Pesto Chicken Breast  
Pan Seared Bone-In-Chicken Breast, Sundried Tomato Risotto, Charred Brussel Sprouts,  

Applewood Smoked Bacon, Aged Balsamic 

THIRD COURSE - CHOOSE ONE 
Flourless Chocolate Decadence 

Strawberry Coulis, Dark Chocolate Lattice, Vanilla Whipped Cream 

Vanilla Bean Crème Brulee  
Chantilly Cream, Mixed Berries, Spun Sugar Dust, Dark Chocolate Lattice 

2400 E Geneva St, Delavan, WI 53115       
(262) 725-9155 
lakelawnresort.com/dining/1878-on-the-lake/ 



What is your culinary training background and how did that lead you to the Lake Geneva area?

I bring a strong culinary background shaped by experience in Forbes Five-Star and Five-Diamond
resorts across Wisconsin and Arizona, along with formal training from Le Cordon Bleu College of
Culinary Arts. My career led me to the Lake Geneva area, where my wife and I chose to establish both
our professional and personal roots. I’m especially passionate about the dynamic food scene spanning
Chicago, Milwaukee, and Madison. Each city offers a distinct culinary identity, and being centrally
located between them provides constant inspiration and opportunity for creativity, collaboration, and
growth.

Who has been your biggest culinary inspiration and why?

The cooks and chefs I’ve had the opportunity to work alongside have been a constant source of
inspiration throughout my career. I strongly believe in learning something new every day from those
around me, regardless of position or experience. That mindset has played a significant role in shaping
my growth and guiding me to where I am today.

What is your restaurant best known for?

Lake Lawn Resort is best known for its strong sense of family and tradition. I’m excited for the
opportunity to connect with the guests who have been coming here for generations and to play a role in
creating memorable experiences for them. It’s truly special to be part of continuing those traditions and
ensuring Lake Lawn remains a place they can always call home.

What is your favorite dish to cook and why?

Anything low and slow or Beef Short Ribs! You can really pack a lot of flavor and love into something
you take your time with.

What is your process when developing a new dish?

Proper preparation prevents poor performance. A slogan I have always lived by in life and in the kitchen.

Do you have any tips or tricks for those looking to elevate their dishes at home?

Get back to the basics and focus on doing them well. There’s no need to overcomplicate or outdo
yourself. Sometimes, a classic dish with a thoughtful twist is all it takes to create something fresh,
memorable, and even trendsetting.

Jared Schulz, Exec. Chef, Lake Lawn ResortJared Schulz, Exec. Chef, Lake Lawn Resort

CHEF PROFILECHEF PROFILE



 

 

 

DINNER 
 

$8 240 Wedge (GF) 
Baby Iceberg Lettuce, Tomato, Pickled Red Onion, Blue Cheese, House Lardon, Buttermilk Dressing 

 

$8 Bocconcini di Arancini (V) 

Fried Saffron Risotto Rice Balls, Pecorino Romano, Arrabbiata Sauce 

 
$22 4oz. Braised Short Rib 

Pimento Grits, Charred Broccolini, Cipollini, Braising Jus 

 
 

 

269 Fontana Blvd, Fontana, WI 53125       
(262) 275-9000       
theabbeyresort.com/lake-geneva-restaurants/240-west/ 



 

$18 LUNCH - Two Courses 
COURSE ONE 
Choose One 

Soup (GF) 
Seafood Bisque - Beer Cheese - Minestrone  

Small House Salad (GF & V) 
Mixed Greens, Cucumber, Roma Tomato, Red Onion, Balsamic Vinaigrette  

Beet & Goat App (GF)  
Balsamic Marinated Roasted Beets, Shallots, Almonds, and Herbs over Whipped Goat Cheese  

 
COURSE TWO 
Choose One 

Rice Bowl (GF & V) 
Avocado, Edamame, Carrot, Cucumber, Black Bean Salsa, Jasmine Rice, House Tamari-Ginger Chili Sauce  

Burrata Flatbread 
Fresh Burrata, Pesto, Heirloom Cherry Tomato, Arugula, Balsamic Glaze, Sea Salt, Pepper 

Chicken Salad Sandwich 
Diced Chicken Breast, Cranberry, Celery, Almond, Red Oak Lettuce on Multigrain Toast 

with Kettle Potato Chips or Cole Slaw 

835 Wrigley Dr, Lake Geneva, WI 53147       
(262) 248-1948 
barriquewinebar.com 



$35 DINNER - Three Courses 
COURSE ONE - Choose One 

Deviled Egg Flight (GF) 
Traditional, Savory, and Spicy

Spinach and Artichoke Dip (**GF) 
Artichoke, Fresh Spinach, Blend of Cheeses, Garlic, Onion, Lemon, Ciabatta 

Baked Brie 
Fig Jam, Granny Smith Apple, Ciabatta 

COURSE TWO - Choose One 
King Salmon (GF) 

Oven Baked Sushi Grade Ora King Salmon, Roasted Brussel Sprouts, Red Bell Pepper, Red Onion, 
Micro Greens, House Ginger Hoisin Sauce 

Tequila Lime Shrimp (**GF) 
Herb Marinated Shrimp in Fresh Lime, Blanco Tequila, Herb Butter, with House Salad, Ciabatta 

Flat Iron Steak Sandwich 
Seared Flat Iron Steak, Caramelized Onion, Arugula, Pesto, Shaved Parmesan, Brioche Bun 

COURSE THREE - Choose One 
Limoncello Mascarpone Cake 

Vegan Cheesecake (V) 
Lemon Sorbet (GF)

835 Wrigley Dr, Lake Geneva, WI 53147    
(262) 248-1948
barriquewinebar.com



 

DINNER 
$9 Candied Pecan Apple Salad 

Spring Mix, Candied Pecans, Craisins, Diced Apple, Red Onion Feta Cheese, Light Maple Dijon Vinaigrette 

$27 Shrimp Dejonge 
5 Large Shrimp Baked in a Rich Buttery Garlic Sauce with Breadcrumbs  

Served with Cappellini and topped with Pomo Fresca  

$27 Cherry Pork Chop  
Grilled Pork Chop finished with a Cherry Gastrique 

Served with Garlic Mashed Potatoes and Asparagus 

DESSERT 
$11 Peanut Butter Chocolate Explosion 

Cocktail 
$12 Blood Orange Drop Martini 

Tito's Handmade Vodka, Fruitful Blood Orange, Lemon Juice, Simple Syrup, Sugar Rim 

10 E Geneva St, Williams Bay, WI 53191       
(262) 245-9665 
cafecalamari.com 



 

BREAKFAST 
$15 Matcha Kiwi Yogurt Bowl 

Greek Yogurt Blended with Premium Matcha and Local Honey,  
Topped with Fresh Kiwi, Strawberry, Pistachio, Chia Seeds 

$15 Bana Nut Yogurt Bowl 
Plain Greek Yogurt Topped with Banana, Pistachio, Gourmet Granola*, Drizzle of Local Honey 

(*CONTAINS TREE NUTS) 

$15 Triple Berry Yogurt Bowl 
Greek Yogurt Blended with Real Fresh Berries, Topped with Fresh Berries, Chia Seeds, Drizzle of Local Honey 

 

LUNCH 
$18 Bacon Bibimbap 

White Rice with Pickled Onions, Pickled Cucumbers, Diced Bacon, Mushroom, Carrots, Cabbage, Green Onion 
Sauteed in Gochujang Sauce, Topped with One Sunny Side Up Egg, Cilantro, Drizzle of Gochujang Sauce 

Served with Side of Fruit 

$16 1985 Burger 
Seasoned Premium Beef Burger, Jack Cheese, Garlic Aioli, Pickled Onions, Pickled Cucumbers,  

Spring Mix Stacked Between a Buttered Brioche Bun 
Served with Harbor Potatoes and Side Salad 

ENJOY $10 OFF $50 SPENT 
Excluded Purchase of Retail, Catering, and Alcohol 

But can be used anytime during Restaurant Week on any other standard menu Items. 

827 W Main St, Lake Geneva, WI 53147 
(262) 248-1207 
eggharborcafe.com/lake-geneva 



 

$21 LUNCH & DINNER - Two Courses 
FIRST COURSE - CHOOSE ONE 
Hand Battered Cheese Curds 

Locally Made Hill Valley Dairy Cheese Curds, Beer Battered to Order, House Made Ranch Dressing 

Fried Brussels Sprouts  
Deep Fried Brussels Sprouts, House Korean BBQ, Chopped Hometown Kitchen Bacon, Sesame Seeds 

Southwest Salad  
Mixed Greens, Guacamole, Heirloom Cherry Tomatoes, Red Onion, Cucumber, Hometown Kitchen Bacon, 

Jalapeno, Fresh Tortilla Strips, House Jalapeno Ranch 

SECOND COURSE - CHOOSE ONE 
Pineapple Express Chicken  

Grilled Bell & Evans Chicken Breast, Melted Swiss Cheese, Grilled Pineapple, Red Onion, Dry Slaw,  
Teriyaki Glaze, Toasted Pretzel Bun, with Kettle Chips 

The Greek Freak Burger  
8 oz. Grass-Fed Burger, Creamy Tzatziki, Feta Cheese, Cucumber, Tomato, Red Onion, Toasted Brioche Bun, 

with Kettle Chips 

 

$10 DRINK 
Tito's Pineapple Mule  

 

150 Center St, Lake Geneva, WI 53147      
(262) 812-4064 
flatirontaplg.com 



LUNCH 
$12 Avocado Chop Salad 

House Lettuce Blend, Avocado, Smoked Applewood Bacon, Blue Cheese, Egg, Tomato, Relish, Crisp Onion, 
Green Goddess Vinaigrette 

$12 Kick'N Chick'N Sandwich 
Fried Chicken, Kick'N Sauce, Dill Pickles, Pickled Onions 

$15 The Lodge Classic Burger
Single Patty, Beer Caramelized Onions, Local Cheddar Cheese, American Cheese,  

Shredded Lettuce, Cured Tomato, Grand Geneva Secret Sauce, Sesame Brioche Bun 

7036 Grand Geneva Way, Lake Geneva, WI 53147 
(262) 248-8811
grandgeneva.com/restaurants/grand-café



What is your culinary training background and how did that lead you to the Lake Geneva area?

After training at the Culinary Institute of America in Hyde Park, NY, I’ve had the opportunity to work
alongside Michelin-starred chefs and learn from Certified French Master Chef Bertrand Bouquin. My
experience in high-end restaurants, hotels, and country clubs has helped shape my culinary skills and
passion for quality ingredients. I’ve worked with Executive Chef Jonathan Guttierez since the start of my
career, and his mentorship has pushed me to keep improving. 

Who has been your biggest culinary inspiration and why?

One of my biggest inspirations has always been Massimo Bottura. From the beginning of his career, he
faced strong criticism for challenging the deeply rooted traditions of Italian cuisine. Chef Bottura
believed that honoring tradition didn’t mean preserving it unchanged—it meant evolving it. What
inspires me most is his determination to stay true to his ideas, even when others doubted him,
reminding me that real progress often requires stepping outside of expectations and having the
confidence to create something original.

What is your restaurant best known for?

The Grand Café and Ristorante Brissago offer distinctly different dining experiences, each reflecting a
commitment to quality and local ingredients. Grand Café is a casual restaurant known for hearty
breakfasts, buffet options, and classic comfort food. Ristorante Brissago delivers an upscale Italian
dining experience, highlighting seasonal, locally sourced ingredients, artisanal pasta dishes, and a
carefully curated wine selection perfect for special occasions.

What is your favorite dish to cook and why?

My favorite dish to cook is umami-glazed short ribs served with pickled pearl onions and green pea
purée. I love this dish because it balances rich, savory flavors with bright, fresh accents.

What is your process when developing a new dish?

I begin by selecting a central ingredient or theme, often inspired by seasonal produce or global culinary
trends. From there, I experiment with complementary flavors, textures, and cooking techniques, tasting
critically at each stage. I also consider presentation, portion size, and how the dish fits within the overall
menu. Feedback from colleagues or small tasting sessions helps refine the final result, ensuring that
every dish I create is balanced, visually appealing, and delivers a memorable dining experience.

Jose Valdez, Exec. Sous Chef, Grand Geneva ResortJose Valdez, Exec. Sous Chef, Grand Geneva Resort

CHEF PROFILECHEF PROFILE



 

 
 
 

LUNCH 
11:00am - 4:00pm 

 
$12 Two Tacos 

Includes Rice and Beans 
 

DINNER FOR TWO 
4:00pm - Close 

 
$50 Four Tacos 

Includes Rice and Beans, Guacamole and Chips, Two Margaritas 
 

120 Broad St, Lake Geneva, WI 53147      
(262) 203-5084 
guacstarlg.com 



 

LUNCH AND DINNER 
 

$17 Mediterranean Chicken Sandwich 
Grilled Chicken Breast with Mediterranean Salsa, Arugula, Tomato, Pepper Jack Cheese 

$15 Smash Burger 
Twin Burger Patties Smashed over Feather Sliced Onions, American Cheese, Lettuce 

 
DESSERT 

$11 Peanut Butter Chocolate Explosion 
 

BEER AND COCKTAIL 
$12 Blood Orange Drop Cocktail 

Tito's Handmade Vodka, Fruitful Blood Orange, Lemon Juice, Simple Syrup, Sugar Rim 

$6 Duesterbecks Dairy Air 
Golden Yellow Hazy IPA 

Our Local Farmhouse Brewery In Elkhorn, WI 
 
 
 
 

8 E Geneva St, Williams Bay, WI 53191     
(262) 245-6906 
harpoonwillies.com 



 

$8 EARLY RISERS 
CHOOSE ONE 

Whipped Peanut Butter Toast 
Savory Goat Cheese Toast 

Chickpea Toast 
 

CHOOSE ONE 
Coffee 

Hot Tea 
Latte* 

$12 LUNCH CLUB 
CHOOSE ONE 

Pulled Pork Sandwich 
On Ciabatta or Sourdough Bread, Served with Bag of Chips 

Pulled Chicken Sandwich 
On Ciabatta or Sourdough Bread, Served with Bag of Chips 

CHOOSE ONE 
Adrenal Refresher 

Kombucha 

$15 SUPERFOOD PICK ME UP 
12 oz Organic Cold Pressed Juice, 100% Real Food 12 oz Smoothie,  

Cymbiotika Vitamin C or Elderberry Pouch 

7510 288th Ave, Salem, WI 53168     
(262) 586-0199 
healinggroundscenter.com 



LUNCH AND DINNER 
$13 Let It Grow Salad

FAMOUS VEG HEAD FOR THE DEAD HEAD! 
Every Veggie, Every Seed, Every Nut, Every Sprout, Every Micro, Veg Out Dressing on the Side

$13 Mexicali Blues
Slow Stewed Organic Chicken, Black Beans, Mexi Veggies, Spice Infused Creamy Tomato Broth

$13 Spinning Wheel
Gorgonzola, Brie, Carmelized Onions on Braided Piff Pastry Wheel, Drizzled with Fig Glaze

$13 Heaven Help the Fool
THE WEIR DARE! 

Steak Roll Full of Smeared Garlic Aioli, Peppered Salami, Sandwich Pepperoni, Mounds of Thin Sliced Bacon, 
Smoked Ham, Red Onion, Pepperoncini, Melted Mozzarella, Italian Seasoning, Served with Kettle Chips 

Sub a Salad +$3
$13 The "Ratdog"

Super Smoked Polish Sausage on Potato Bun, Loaded with Sauteed Onions, Served with Kettle Chips
$26 Further Filet Medallions

Medium Temp Medallions Over Marinated Porabellas, Hemp Infused Herb Butter Drizzle
$13 Orange Tango Jam Avo Toast

Sliced Avocado, Orange and Thyme Remoulade, Veggie Roses 
Add Blackened, Citrus-Zested Smoked Turkey +$3 | Add Marinated Tofu +$3

$13 Spanish Jam Avo Toast
Sliced Avocado, Topped with Red Onion, Local Southwest Tamale, Smothered In Homemade Verde 

Add Seasoned Wagyu +$4 | Add Shredded Pork +$4
$13 Spinach Jam Avo Toast

Bogini's Creamed Spinach with Oat Cream, Sliced Avocado, Sliced Roma, Cascading WI Feta, Balsamic Glaze Finish
$13 Spam Out Avo Toast

Spic Dill Caper Remoulade, Sliced Avocado, Organic White WI Cheddar, Crispy Sprouts, Generous Spam 

152 Center St, Lake Geneva, WI 53147 
(262) 249-6236
houseofbogini.com



DESSERTS 
$8 Little Star Rum Cake 

Iridescent Sprinkled Custard Yellow Cake with Dark Rum, Hemp Infused Sweetened Coconut Oil Glaze 

$13 The Midnites Berry Bowl 
Blackberry, Blueberry, Cranberry, Pomegranate, Strawberry, Topped with Coconut Whipped Cream 

$10 'Sugar Magnolia' Sugar Cookies 
Large and Delicious Sugar Magnolia Cookies

DRINKS
$10 Dark Star Tini 

Organic Dark Berry Juice with Heavy Pour of Junmai Spring Water Sake 

Sunshine Daydream 
Mimosa Style $10 | Mocktail Style $7 

Freshly Juiced and Blended Pineapple, Orange, Lemon, Carrot Juices 

$12 Grateful Red House Blend 
Blended Organic French Pinot Noir, Californian Shiraz, Merlot, Cabernet 

152 Center St, Lake Geneva, WI 53147 
(262) 249-6236
houseofbogini.com



 

LUNCH AND DINNER 
APPETIZERS 

$14 Burrata Marinara 
Burrata, Marinara, Toasted Focaccia, Balsamic Glaze 

$14 Chipotle Sausage Flatbread 
Chipotle Cream Sauce, Andouille Sausage, Bacon, Bell Peppers, Red Onions, Balsamic Glaze, Green Onions 

 
ENTRÉES 

$15 Burrata Salad 
Blend of Spring Mix and Arugula Tossed in Lemon Vinaigrette, Fresh Figs, Strawberries,  

Candied Walnuts, Jumbo Burrata Ball, Balsamic Glaze 

$19 Tuscan Chicken Pasta 
Rigatoni Pasta, Garlic Cream Sauce, Chicken Thighs, Braised Tomatoes, Spinach,  

Roasted Red Peppers, Fresh Mozzarella, Pesto Drizzle 

$16 Focaccia Chicken Sandwich 
Toasted Focaccia Bread, Grilled Chicken Breast, Spring Mix, Tomato,  

Balsamic Glaze, Fresh Mozzarella, Pesto Aioli 

DESSERT 
$8 Irish Coffee Cheesecake 

Served with Irish Cream Caramel Sauce 

111 Center St, Lake Geneva, WI 53147     
(262) 248-7047 
lakecitysociallg.com 



 

LUNCH AND DINNER 
 

$8 Deep Fried Green Tomato Slices 
Served with a Spicy Bacon Remoulade 

$8 Roasted Brussels Sprouts 
with Candied Bacon, Topped with Crumbled Blue Cheese 

 
$11 Soup and Salad Combo 

Fully Loaded Baked Potato Soup 
 

Spinach Salad with Crumbled Bacon, Red Onion, Hard Boiled Egg, Feta Cheese, Roasted Red Pepper  
Drizzled with Sundried Tomato Vinaigrette 

 

$16 Cajun Seared Ahi Tuna Steak 
Thin Sliced Cucumber, Red Onion, Topped with Lemon Dill Aioli, Spring Mix, Served on Toasted Hoagie Roll 

$16 Shrimp Scampi Pinsa 
Poached Shrimp, Fresh Chopped Garlic Butter Sauce, Topped with Fontina Cheese, Crushed Red Pepper  

Finished with Fresh Parsely, Arugula, Grated Parmesan 

642 W Main St, Lake Geneva, WI 53147 
(262) 249-2302 
magpieslg.com 



What is your culinary training background and how did that lead you to the Lake Geneva
area?

I have several years experience in high end catering. Also managed and cooked for small business
specialty deli. So, Lake Gevena seemed to be perfect match.

Who has been your biggest culinary inspiration and why?

My Family is my biggest inspiration. They taught me when i was young and as I became an adult I
expanded my knowledge by self- educating over the years. I believe support and opportunity
plays a huge role in my humble success.

What is your restaurant best known for?

In my opinion, Magpies represents amazing elevated bar fare food and enjoying that in a laid back
trendy atmosphere. Environment is key to any successful restaurant. Anthony and Tai have
created exactly that . . . and we do our best to uphold that environment. it’s a great place for sure!

What is your favorite dish to cook and why?

Soups are my favorite . . . everyone loves it and it give me a chance to get create and serve
exceptional soups and stews.

What is your process when developing a new dish?

Typically, Anthony the owner comes to me with a concept. I will create it and test it. then a
tasting. If we all agree it’s tasty but can be accomplished. it could have a spot in the menu.

Do you have any tips or tricks for those looking to elevate their dishes at home?

All i can say to that…is always be tasting. and don’t be afraid to step out of your comfort zone and
try new spices, ingredients and herbs. stay confident and love cooking!

Whitney Thames, Chef, Magpies Den and PenWhitney Thames, Chef, Magpies Den and Pen

CHEF PROFILECHEF PROFILE



Alicia, Assistant Manager, Magpies Den and PenAlicia, Assistant Manager, Magpies Den and Pen

How long have you worked at this restaurant?
I have been employed at Magpie’s for over two years.

What do you enjoy most about working at this restaurant?
I enjoy working Magpie’s because the atmosphere is always lively and never the same, with a
mix of locals and visitors that keeps things interesting. The fast-paced environment and busy
shifts make the work exciting, especially when it pays off with good tips. I also really value the
social aspect and the bond built with coworkers, which makes even the most hectic nights feel
rewarding.

What is the most memorable guest interaction you have had?
My most memorable experience was meeting a couple who happened to visit one day. During
their time at the bar, we engaged in friendly conversation while I shared recommendations on
things to do in Lake Geneva. They were incredibly kind from our first interaction and have
since made it a point to visit me each month they are in town. Over time, I’ve also had the
pleasure of meeting members of their family, several had already heard about me before we
were introduced.

What item on the menu is your favorite and would recommend to first time
diners?
My favorite menu item is the Caprese sandwich. The combination of fresh mozzarella, sliced
tomato, pesto, and balsamic glaze creates a well-balanced flavor profile, all served on a
focaccia bun. Adding a couple slices of bacon makes it even more delicious!

What would you recommend to your guests to do for fun in Lake Geneva?
Some highly recommended attractions in the Lake Geneva area include the Tristan Crist Magic
Theatre, a scenic excursion with the Lake Geneva Cruise Line, and, of course, experiencing the
live music offered here at Magpie’s.

STAFF PROFILESTAFF PROFILE



 

 

LUNCH AND DINNER 
 

Croque Monsieur 
$20 with a Pint of Mashtun Beer | $15 with a Soda 

Dijion Mustard, Swiss Cheese, Ham (or Substitute Turkey) 
Toasted Between Two Slices of Bread with our Signature Butterkase Baked on Top 

 
$14 Basic Grilled Cheese and a Mashtun Pint 

 

 
DRINKS 

$10 Mashtun Pint with a Shot of Malort 
 

$12 Mashtun's Vodka Old Fashioned 
Tito's Handmade Vodka, Malort, Brown Sugar Simple Syrup, Bitters, Orange Bitters, Cherry Bitters 

 

700 Veterans Pkwy, Lake Geneva, WI 53147     
(262) 999-HOPS (4677) 
mashtunbrewing.com 



LUNCH 
Side Salad and Full Sandwich Pairing 

- SANDWICHES - CHOOSE ONE -
Crispy Prosciutto Panini

Pairing $16 ($22 Value)
Prosciutto, Parmesan, Fontina, Mozzarella, Topped with Arugula on Sourdough Bread, 

Served with Kettle Chips and Choice of Side Salad 
Garlic Caprese Panini (Veg) 

Pairing $13 ($19 Value)
Tomato, Basil Pesto, Garlic Butter, Parmesan, Mozzarella, Balsamic Glaze Drizzle, Sourdough Bread, 

Served with Kettle Chips and Choice of Side Salad 
Add Bacon +$2 | Add Chicken +$4 

Root Beer Chicken Tender Wrap (Cold) 
Pairing $14 ($20 Value)

Crispy Chicken, Tomato, Shredded Cheddar Cheese with Housemade Root Beer Mustard Slaw In a Flour Tortilla 
Served with Kettle Chips and Choice of Side Salad 

Can Modify to Grilled Chicken (no charge)
- SALADS - CHOOSE ONE -

Orchard Salad 
Side $8 | Full $14 

Spring Mix, Apple, Pecans, Goat Cheese Served with Housemade Fruited Vinaigrette 
Add Bacon +$2 | Add Chicken +$4 

Caesar Salad 
Side $6 | Full $10 

Romaine, Parmesan, Housemade Croutons with Caesar Dressing 
Add Bacon +$2 | Add Chicken +$4 
$11 Tito's Drink Special 

Tito's, Chombord, Campari, Lemon Juice, Simply Syrup, Prosecco Topper
Flatbread / Full Salad Special - We Will include a Soda or Lemonade or $2 off a Regular Priced Cocktail 

304 S Wells St, Lake Geneva, WI 53147 
(262) 248-9711
staymaxwell.com



 

LUNCH AND DINNER 
 

$15.95 Hand Cut Black Angus Steak Sandwich 
Served with Homemade Chips 

 
$15.95 Blackened Mahi Sandwich 

Served on Fresh Baked French Roll, Lettuce, Tomato, Sliced Avocado, Side of Chipotle Mayo 
Served with Homemade Chips 

 
$29.95 Pizza for Two 

12" Three Topping Pizza, Two Dinner Salads with Choice of Dressing &  
Appetizer (Choose One): Mozzarella Nuggets OR Homemade Fried Pickles 

 
$5.95 KID'S MEALS 

 
DRINKS 

$9 Tito's Lemon Drop Martini 
 

411 Interchange North, Lake Geneva, WI 53147     
(262) 248-9551 
nextdoorpub.com 



 

LUNCH AND DINNER 
 

$15.95 Hand Cut Black Angus Steak Sandwich 
Served with Homemade Chips 

 
$15.95 Blackened Mahi Sandwich 

Served on Fresh Baked French Roll, Lettuce, Tomato, Sliced Avocado, Side of Chipotle Mayo 
Served with Homemade Chips 

 
$29.95 Pizza for Two 

12" Three Topping Pizza, Two Dinner Salads with Choice of Dressing &  
Appetizer (Choose One): Mozzarella Nuggets OR Homemade Fried Pickles 

 
$5.95 KID'S MEALS 

 
DRINKS 

$9 Tito's Lemon Drop Martini 
 

W4118 Lake Shore Dr, Lake Geneva, WI 53147     
(262) 249-6311 
nextdoorpublakeside.com 



 

LUNCH AND DINNER 
$19.99 Chicken Pecan Salad Wrap 

Tender Chicken with Creamy Honey Mustard, Toasted Pecans, Fresh Grapes, Lettuce, Tomato  
Wrapped in a Warm Flour Tortilla Served with Fries OR Creamy Coleslaw 

 
$14.99 Veronica's Harvest Salad 

In Honor of our Matriarch's Spring Birthday! 
With Grilled Cajun-Spiced Faroe Island Salmon +$9.99 | With 1/4 Rotisserie Chicken +$6.99 

A Mix of Fresh Greens, Marinated Artichoke Hearts, Ripe Tomatoes, Red Seedless Grapes, Toasted Pecans, 
Imported Sheep's Milk Feta Cheese, Side of Balsamic Vinaigrette 

$19.99 Margherita Flatbread 
With San Marzano Tomatoes, Fresh Mozzarella, Basil, Extra Virgin Olive Oil 

$49.99 Filet of Beef 
8 oz. Lightly Seasoned and Char Boiled Filet, Chef's Choice of Side 

$39.99 Ribeye 
12 oz. Marbled and Full of Flavor, Lightly Seasoned and Car Boiled, Chef's Choice of Side 
Our beef Is purebred Black Angus from South Dakota, raised locally and graded from high choice to prime.  

This exclusive Trivedi beef Is available on at Nick's on the Lake 

DRINKS 
$11.99 Tito's Fruit Punch 

Tito's Handmade Vodka, Peach Schnapps, Orange Juicy, Cranberry Juice, Splash of Starry Soda 
$13.99 Spicy Tito's Bloody Mary 

With a Spotted Cow Beer Chaser 

811 Wrigley Dr, Lake Geneva, WI 53147     
(262) 248-4381 
popeyeslkg.com 



 

 

$40 LUNCH AND DINNER 
STARTERS - CHOOSE ONE 

 
Spinach Salad 

Nectarine, Pistachio, Red Onion, Champagne Vinaigrette 

Sriracha Grilled Shrimp Skewer 
Served Over Crunchy Slaw 

 
ENTRÉES - CHOOSE ONE 

 
Grilled Pork Chop 

10 oz. Pork Chop with Ginger Soy Honey Glaze over Stir Fried Spring Vegetables 

1/2 Slab Baby Back Ribs 
House Cherry BBQ Sauce Served with Fries and Creamy Slaw 

 

DESSERT 
Pomegranate Sorbet 

811 Wrigley Dr, Lake Geneva, WI 53147     
(262) 248-4381 
popeyeslkg.com 



 

$50 LUNCH AND DINNER 
APPETIZER - CHOOSE ONE 

Wood Fired Bread with Cheese 
Neapolitan Pizza Dough, Garlic Oil, Rosemary, Pecorino Romano, Marinara 

Bruschetta 
Grilled Crostini, Roma Tomatoes, Basil. Garlic, Romano, Balsamic Glaze  

Meatballs 
House-Made Beef and Pork Meatballs, Marinara, Mozzarella, Parsley 

Crispy Ravioli 
Mozzarella, Parm and Ricotta Raviolis, Basil, Romano, Marinara 

PIZZA - CHOOSE TWO 
Margherita 

Mozzarella, Basil, Romano, Olive Oil 
Pepperoni 

Charred Pepperoni Cups, Light Tomato Sauce, Basil, Mozzarella, Oregano, Romano, Honey Drizzle 
Classic Bianca 

Imported Bufala Mozzarella DOP, Romano, Basil, Shredded Mozzarella, Fresh Mozzarella, Garlic Oil, Honey 
Bistecca 

Classic Chicago Italian Beef, Giardiniera, Sweet Roasted Red Peppers,  
Provolone, Fresh Mozzarella, Romano, Oregano 

DESSERT - CHOOSE ONE 
Gelato 

Italian Vanilla Bean Gelato, Whipped Cream 
Death by Chocolate Cake 

Gluten Friendly Decadent Layers of Chocolate Cake, Chocolate Sauce 
3 Layer Cannoli Cake 

Layers of Vanilla Cake, Ricotta Cheese, Semi-Sweet Chocolate, Pistachio, Chocolate Sauce 

831 Wrigley Dr, Lake Geneva, WI 53147     
(262) 812-8007 
oakfire.pizza 



s 

LUNCH AND DINNER 
- APPETIZERS - 

$14 Burnt Ends Brisket Dip 
Served with our Signature House Made Chips and Assorted Veggies 

$14 Piggy Pops 
Slow Smoked Pork Belly Bites Fried till Crispy, Served with Spicy Ginger Glaze and Sesame Seeds  

- ENTRÉES - 
Poke Bowl 

Fresh Yellow Tail Tuna, Jasmine Rice, Seaweed Salad, Shredded Carrot, Edamame, Cucumber,  
Purple Cabbage, Green Onion, Avocado, Cilantro, Pickled Ginger, Two Secret Sauces 

$17 Pork Floyd Sandwich 
Maple Sriracha Pork Belly Braised Low and Slow then Fried till Crispy, placed on top of Mixed Greens on a Pretzel 

Bun and Finished off with Crispy Brussels Sprouts, Smoked Bacon Jam and Maple Mustard 
Served with Chips and Coleslaw 

$60 Smokehouse Feast - For Two 
1/2 Rack of Ribs, 2 Chicken Wings, Brisket, Pulled Pork, House Made Briskey Sausage,  

Corn Bread with Honey Butter, Mac and Cheese, Cole Slaw 

- DESSERTS - 
$9 Bourbon Cherry Cheesecake 

Dark Sweet Cherry Compote Kissed with Bourbon and Vanilla on top of our Signature Cheesecake 
$10 Smoked Peach Cobbler 

Made with Love by Lake Geneva Pie Co - Smoked with Cherry Wood  
and Topped with Bourbon Vanilla Whipped Cream 

- DRINKS - 
$14 Owl'D Fashioned 

Signature Owl Bourbon blended and Bottled by Rush Creek Distillery, Black Walnut Bitters, Bourbon Cherries, Fresh 
Orange, and a Hefty Pour! 

$9 Lake Water 
Handmade Tito's Vodka, Muddled Blueberries, Mint, Blueberry Simple Syrup, Lemonade, Club Sode 

 

W4120 Southland Rd, Lake Geneva, WI 53147     
(262) 248-1034 
owltavernlg.com 



 

$39 LUNCH AND DINNER - THREE COURSES 
APPETIZERS - CHOOSE ONE 

French Onion 

Arugula Salad 
Spring Greends with Crispy Prosciutto, Candied Pecans, Chapagne Vinaigrette 

ENTRÉES - CHOOSE ONE 

Wild Mushroom Risotto 

Cheese Tortellini 
Cheese Tortllini with Grilled Chicken, Roasted Peppers, Garlic Sundried Cream Sauce Scented with Calabrian Chili Oil 

Trio of Seafood 
Sasame Crusted Ahi Tuna, 290 Crab Cake, Shrimp with Crispy Polenta, Tomato Saffrom Broth and Herb Salad 

DESSERT - CHOOSE ONE 

Butter Scotch Pudding with Chantilly Cream 

Trio of Sorbet 

1 Liechty Dr, Williams Bay, WI 53191 
(262) 245-2100 
pier290.com 



What is your culinary training background and how did that lead you to the Lake Geneva area?

I have worked in many aspects of the hospitality industry as a sous chef, executive chef, server,
bartender, Hospitality consultant, and restaurateur. I am fortunate enough to work and learn
from some great chefs and companies including: Lettuce Entertain You-Avanzare, Le Vichyssois,
Hospitality Works, O’Grady’s Brewery, Charlie Trotters and Carlos Restaurant.

I love the Geneva Lakes area and have spent a large part of my culinary career working to make
Lake Geneva a dining experience destination. I have worked in many aspects of the industry from
bar, fast casual, club, and fine dining. As a chef/restaurateur, I created Lake Geneva’s only AAA 4
diamond restaurant. I have spent the last ten years working as the General Manager for the Bon
Appetit Management Company, which provided food services to local private colleges and
Fortune 500 corporations.

Who has been your biggest culinary inspiration and why?

My biggest culinary inspiration would be all the chefs who have paved the way before me. Some
are giants in the culinary world and some are station chefs who taught me so much. They were
all great teachers and had a passion for taking care of people.

What is your restaurant best known for?

The Lake life vibes!

What is your favorite dish to cook and why?

Its not necessarily one dish. . . however, I love creating any vegetable dish. Vegetables are so
interesting and versatile.

What is your process when developing a new dish?

I try and do research on the item. It is very important to understand the why, where, and how a
dish came to fruition.

Do you have any tips or tricks for those looking to elevate their dishes at home?

Cooking is all about Method and technique.

Ken Hnilo, Chef, Pier 290Ken Hnilo, Chef, Pier 290
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Isabel Meike, Lead Host, PIER 290Isabel Meike, Lead Host, PIER 290

How long have you worked at this restaurant?
I have worked at PIER 290 for three years.

What do you enjoy most about working at this restaurant?
Working at a high volume fast paced restaurant and being on the lake everyday sharing the
lake life with customers from all over the world.

What is the most memorable guest interaction you have had?
I had the opportunity to help plan a 65th birthday party for one of our guests over Memorial
Day Weekend. It was a great way to start off the summer.

What item on the menu is your favorite and would recommend to first time
diners?
The Ahi Tuna Tartare with extra cilantro-ginger sauce. This could possible be a whole food
group for me!

What would you recommend to your guests to do for fun in Lake Geneva?
I would suggest taking a cruise with Lake Geneva Cruise Line, my favorite is the mail boat
tour, but they area all great!

STAFF PROFILESTAFF PROFILE



 

$99.95 FAMILY STYLE DINNER  
LASAGNA - CHOOSE ONE 

A Family-Style Italian Dinner  
Layered with Tender Pasta Sheets, Homemade Marinara Sauce, Our Creamy Ricotta Cheese Blend,  

Imported Grated Romano, and Melted Mozzarella Cheese  
Meat Lasagna 

Cheese Lasagna 
Spinach Lasagna 

SALAD - CHOOSE ONE 
Garden Salad 
Caesar Salad 

BREAD - CHOOSE ONE 
French Bread 
Garlic Bread 

WINE - CHOOSE ONE 
Italian Imported Red Wine 

White Wine 
 

Ordering Options: 
Call ahead to reserve your dinner options and select either hot and ready to serve or cold with heating instructions. 

OR 
Stop in to grab your dinner options cold with heating instructions. Options may be limited. 

 
Hot and ready to serve orders must be placed at least 24 hours in advance. 

Feeds 10-12 people 

5576 State Road 50, Delavan, WI 53115 
(262) 740-2540 
rigatonysdelavan.com 



 

DINNER 
$14 Calamari 

Fried Calamari, Tinkerbell Peppers, Spicy Tomato Sauce 

$11 Cesare Insalata 
Romaine, Croutons, Parmesan, Ceasar Dressing 

$30 Truffle Sacchetti 
Black Truffles, Parmesan Cream, Extra Virgin Olive Oil 

(Vegetarian) 

$35 Chicken Cacciatore 
Roasted Cornish Hen, Cacciatore Sauce, Roasted Potato, Chives 

$35 Roasted Branzino 
Potato Fennel Puree, Pomegranate Beurre Blanc, Orange Herb Gremolata 

7036 Grand Geneva Way, Lake Geneva, WI 53147 
(262) 248-8811 
grandgeneva.com/restaurants/ristorante-brissago 



What is your culinary training background and how did that lead you to the Lake Geneva
area?

My culinary training background is diverse and extensive. my passion started home watching
and cooking alongside my mom, and evolved through experiences in butcher shops,
restaurants, hotels, catering companies, and private chef events. I studied Culinary Arts and
Gastronomy, worked in San Pellegrino list restaurants, 5 diamond resorts, Walt Disney World,
Cancun, San Diego, Anaheim, Palm Springs, Aguascalientes, Mexico City and more.

Who has been your biggest culinary inspiration and why?

My mom because she is the one that showed me how to love, care for, and change the food.
Also, Chef Heston Blumenthal because of his passion, biochemical understanding of food and
deep digging for roots of the recipes.

What is your restaurant best known for?

We are known for using extreme local product, our great quality, and our focus on flavor and
experience!

What is your favorite dish to cook and why?

Cooking, for me, is a holistic experience, and I don't have a single favorite dish. I derive joy
from experimenting with both familiar and novel flavors, continually pushing the boundaries of
culinary creativity. This is my true passion and destressing activity.

What is your process when developing a new dish?

I Research the story of the recipe and my ability to use local ingredients, fresh seasonal
ingredients and the social trends. I like to see what the guests are asking for and are interested
in.

Do you have any tips or tricks for those looking to elevate their dishes at home?

I suggest that you use local products. That is the secret weapon, fresh and local products
make any dish better.

Jonathan Gutierrez, Exec. Chef, Grand Geneva ResortJonathan Gutierrez, Exec. Chef, Grand Geneva Resort
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$58 DINNER 
APPETIZERS - CHOOSE ONE 

Soup 
Ask Your Server 

Octo 
Grilled Tenderized Baby Octopus, Baby Arugula, Capers, Shallots, Lemon Vinaigrette 

Salad 
Chopped Iceberg, Red Onion, Pepperoncini Peppers, Feta, Tomato, Oregano, Cucumber,  

Crushed Coutons, Red Wine Vinaigrette 

ENTRÉES - CHOOSE ONE 
Chicken Vesuvio 

Cripsy Skin Chicken Leg Confit, Roasted Fingerling Potatoes, Garlic, Shallots, Baby Artichokes, Sweat Peas,  
Roasted Chicken Stock, Lemon, Butter, Parsely 

Veal Picatta 
Fried Breaded Veal Cutlet, Shallots, Garlic, Capers, White Wine, Lemon, Butter, Linguine 

Fish & Chips 
Sauteed Blackened Tilapia, Cajun Fries, Dill, Tarter Sauce 

DESSERTS - CHOOSE ONE 
Tiramisu 

Sponge Cake Soaked In Espresso, Topped with Mascarpone Cream, Dusted with Coccoa Powder 
Coppa Mascarpone & Fragole 

Sponge Cake Base Topped with Mascarpone Cream, Studded with Chocolate Chips, Wild Strawberries and Strawberry Sauce 

Affogato 
Vanilla Ice Cream, Espresso 

724 W Main St, Lake Geneva, WI 53147 
(262) 249-0800   
soprabistro.com 



LUNCH AND DINNER 
$25 Shrimp Ceviche Flight 

Mango Habanero Ceviche | Green Serrano Ceviche | Red Piquin Ceviche 
Served with a Basket of Crackers, Tostadas, 2 oz. of Mayo, Valentina Hot Sauce 

$15.99 El Jefe Quesadilla 
Grilled Chicken and Shrimp Flour Quesadilla Served with 2 oz. of Sour Cream, Pico de Gallo, Guacamole 

$12.99 Steak Fries 
French Fries Covered In our Homemade Queso Sauce Topped with Steak, Pico de Gallo, Sour Cream 

$15.99 Biesetc a la Mexicana 
Skirtsteak Cooked with Red Onion, Tomato, Jalapenos, Cilantro 
Served with a Side of Rice, Beans, Salad, and Choice of Tortilla 

$13.99 Mexican Cheesy Chicken and Rice 
Grilled Chicken over Rice Topped with Homemade Queso, Served with Garlic Bread or Choice of Tortillas 

DESSERTS 
$8 Ice Cream Taco 

3 Vanilla Ice Cream Scoops in a Taco Waffle Shell,  
Topped with Hard Shell Chocolate, Whipped Cream, Sprinkles, Berries 

COCKTAIL 
$10 TitoRita 

Handcrafted Margarita Made with Tito's Handmade Vodka and Triple Sec 

820 Williams St, Lake Geneva, WI 53147 
(262) 729-4055
taqueriaLG.com



Yadira, Server, Taqueria El Gallo De OroYadira, Server, Taqueria El Gallo De Oro

How long have you worked at this restaurant?
I have been part of the team for 1 year.

What do you enjoy most about working at this restaurant?
I appreciate the fast-paced environment and the constant opportunities to refine my
communication and hospitality skills.

What is the most memorable guest interaction you have had?
One of my most memorable interactions was serving a father and his daughter, who had just
graduated from the Army. The atmosphere was amazing multiple guests wanted to cover
their bill, and everyone on the patio ended up applauding them. Seeing such a display of
gratitude from our customers was a very proud moment for me as their server.

What item on the menu is your favorite and would recommend to first time
diners?
Quesabirrias and camarones a la Cynthia will always be the dishes I recommend. I love them!!!

What would you recommend to your guests to do for fun in Lake Geneva?
Visiting us at Taqueria Gallo de Oro to try our signature dishes and drinks is my top
recommendation. Afterward, you shouldn't miss our local beaches or a boat tour to see the
historic estates. Walking a portion of the beautiful Shore Path is also a great highlight of Lake
Geneva.
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LUNCH 
Dubai Chocolate Acai Bowl 

Our Delicious Organic Soft Serve Acai Topped with Pistachio Cream, Bananas, 
Nutella, Chocolate Chunks, Granola, and Crispy Shredded Phyllo 

647 W Main St Suite 100, Lake Geneva, WI 53147 
(847) 383-6118
teekosbowls.com



 

$65 DINNER 
APPETIZERS - CHOOSE ONE 

 
Oysters Rockefeller 

Baked Brie 
with Crispy Prociutto and Fig Preserve 

MAINS - CHOOSE ONE 

Flat Iron Steak 
with Mint Chimichurri, Rosemary, Thyme Mashed Potatoes, Grilled Asapagus 

Salmon 
Over Creamy Lemon Orzo 

Polenta 
With Roasted Vegetables and Marinara Sauce 

 
DESSERT - CHOOSE ONE 

 
Lemon OR Chocolate Mousse 

327 Wrigley Dr, Lake Geneva, WI 53147 
(262) 248-4700  
bakerhouse1885.com 



 

$35 SATURDAY LUNCH 
STARTER 

 
Garden Salad 

Mized Greeens, Red Onion, Cucumber, Tomato 

 
MAINS - CHOOSE ONE 

Filet Sliders 
with Paprika Onions and Horseradish Cream 

Salmon Sliders 
with Lettuce, Tomato, Yuzu Mayonaise 

Robert Baker Burger 
with Bacon, Red Onion, Smoked Gouda, Habanero Jam 

 
 

DESSERT - CHOOSE ONE 
 

Lemon OR Chocolate Mousse 

327 Wrigley Dr, Lake Geneva, WI 53147 
(262) 248-4700  
bakerhouse1885.com 



 

LUNCH AND DINNER 
 

$16 Mexicali Wrap and Churros 
Steak, Guacamole, Chipotle Mayo, Waffle Fries, White Queso 

Wrapped In Flour Tortilla, White Queso and Pico de Gallo on the Side 
Churros:  

Tossed In Cinnamon Sugar Served with Caramel 

 
DRINKS 

 
$7 Tito's John Daly 

 
$5 Leinenkugels Summer Shandy 

 
 

200 Elkhorn Rd, Williams Bay, WI 53191 
(262) 245-6666 
facebook.com/profile.php?id=61583371033134 



Audra, Bartender, The CantinaAudra, Bartender, The Cantina

How long have you worked at this restaurant?
I started with The Cantina in January 2026. But, I am sure you will know me from the previous
establishments I have worked in around the lake.

What do you enjoy most about working at this restaurant?
The new ownership, the upbeat and laid back vibe, the fantastic teamwork, and of course the
supportive customers.

What is the most memorable guest interaction you have had?
Watching the families of our customers grow, connecting with locals and new guests, and
being able to call them all friends.

What item on the menu is your favorite and would recommend to first time
diners?
The Chicken Tortilla Soup is out of this world!! Personal favorite and a guest fave.

What would you recommend to your guests to do for fun in Lake Geneva?
I would suggest grabbing a snack and heading out to enjoy the Lake. Paddle Boarding,
Boating, Swimming, etc.  Or grab a seat by the lake and watch the boats launch.
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DINNER 
APPETIZERS 

$9 Shrimp Dejonghe 

4 oz. Shrimp Baked In Garlic Bread Crumbs Served with Fresh Paisano Italian Bread 

$5 Meatballs 
2 Homemade Meatballs Served on a Bed of Seasoned Ricotta Topped with Marinara 

$5 Prime Rib Slider 
Carved Prime Rib, Served Au Jus, Sauteed Peppers and Onions, Choice of Cheese, Brioche Bun 

$5 Getaway Garlic Bread 
Fresh Baked Half Loaf Smothered In Getaway Garlic Butter Served with Marinara 

ENTRÉES 

$20 Cioppino 
Savory Seafood Blend of Shrimp, Mussels, and Clams Simmered In a Slightly Spicy Marinara over a Bed of Linguine 

$15 Italian Pork Chop 
8 oz. Center Cut Bone-In-Chop, Italian Breaded Pan Seared, Topped  

with Sauteed Peppers, Muchrooms, Onions, Garlic, Red Wine Sauce, Served over Mashed Potatoes 

$10 Tito's Rigatoni Bolognese 
Crumbled Italian Sausage, Cream Tomato Sauce Infused with Tito's Handmade Vodka, over Rigatoni 

W4190 West End Rd, Lake Geneva, WI 53147 
(262) 686-3456 
thegetawayrestaurant.com 



 

$18 LUNCH 
APPETIZERS - CHOOSE ONE 

1/2 Order of Cheese Curds 

Baked Stuffed Jalapenos 

Truffle Fries 

ENTRÉES -CHOOSE ONE 

Jammie Sammie 
Grilled or Crispy Chicken Breast Topped with Provolone, Bacon, Grilled Onion, Fig Jam, Mixed Greens 

Pulled Pork 
Smoked Pulled Pork, Coleslaw, Pickled Red Onion, Fresno Chiles, Jalapeno Mayo, Ciabatta 

Mushroom Swiss Burger 
1/2 lb. Beef Patty Topped with Sauteed Mushrooms, Melted Swiss Cheese 

Fries, Pub Chips, Coleslaw, or Side Salad Add On for $2.50 

N65123 Anderson Dr, Delavan, WI 53115 
(262) 458-0342 
turtlelaketapandgrill.com 



 

$24 THREE COURSE DINNER 
COURSE ONE - CHOOSE ONE 

Rotating Homemade Soup 

Salad 

 

COURSE TWO - CHOOSE ONE 

Roasted Half Chicken 
Smothered with Garlic Cream Sauce, Served with Garlic Mashed Potatoes and Green Beans 

Pork Chop 
Served with Mustard Cream Sauce, Served with Garlic Mashed Potatoes and Green Beans 

 

COURSE THREE  

Vanilla Bean Cheesecake 
Chocolate, Caramel, OR Strawberry Drizzle 

N65123 Anderson Dr, Delavan, WI 53115 
(262) 458-0342 
turtlelaketapandgrill.com 



 

$20 LUNCH 
 

COURSE ONE - CHOOSE ONE 

Soup 

House Salad 

COURSE TWO - CHOOSE ONE 

Cod Sandwich 
Fresh Cod, Breaded and Fried, Served with your Choice of Fries or Garlic Mashed and Vegetables 

Can be served Gluten Free 

Baked Rigatoni 
with Slow Roasted Beef Brisket Ragu and Ricotta Cheese 

 

COURSE THREE - CHOOSE ONE  

Cannoli Dipped In Pistachio & Chocolate Chips 

Tiramisu 

430 Broad St, Lake Geneva, WI 53147 
(262) 248-0888 
tuscanlg.com 



 

$34 DINNER 
COURSE ONE - CHOOSE ONE 

Bruschetta 

Arancini 

COURSE TWO - CHOOSE ONE 

Soup 

House Salad 

COURSE THREE - CHOOSE ONE  

Filet Medallions 
Two Grilled 3 oz. CAB Filet Medallionswith Merlot Demi-Glace Served with Roasted Potatoes and Grilled Vegetables 

White Fish 
Lake Superior Whitefish, Parmesan Crusted and Pan Seared, Served with Choice of Potato 

COURSE FOUR - CHOOSE ONE 

Cannoli 

Tiramisu 

430 Broad St, Lake Geneva, WI 53147 
(262) 248-0888 
tuscanlg.com 



 

LUNCH 
$8 Strawberry Pecan Salad 

Mixed Green, Goat Cheese, Raspberry Vinaigrette 

 

$10 Jerk Chicken Nachos 
Tortilla Chips, Shredded Jerk Chicken, Pinto Beans, Four Blend Cheese, Jalapenos, Tomatoes 

 

$12 Waterfront Burger 
4 oz. Beef Patty, White Cheddar, JK Sauce, Lettuce, Tomato, Onion 

 

269 Fontana Blvd, Fontana, WI 53125 
(262) 275-9000 
theabbeyresort.com/lake-geneva-restaurants/the-waterfront 



What is your culinary training background and how did that lead you to the Lake Geneva area?

My culinary background started when I was younger when my parents won a raffle for a cooking
experience in a local pizza shop. During that experience, I fell deeply in love with everything cooking
and the professional aspect of the kitchen. When I turned 15, I started working in that kitchen. I have
worked in both fast-paced corporate kitchens and local family-owned scratch kitchens. I went to
McHenry County College for Culinary and Pastry Arts. I started a scratch cottage home bakery out of
my parents' house to help through college and get my name out in the community. The Abbey Resort
gave me an opportunity of a lifetime and accepted me as their Sous Chef. In the past year, I have
learned more than I could have ever imagined and met many great people, staff, and friends.

Who has been your biggest culinary inspiration and why?

My parents have been a huge inspiration for me along my journey. Growing up, we always watched
cooking shows on TV together and always talked about our love for food. They have always been a
huge support to me and always pushing me to greatness.

What is your restaurant best known for?

Friday Fish Fry! Being a local restaurant in the Lake Geneva area and on the water we have a huge local
following. We strive to be the best around!

What is your favorite dish to cook and why?

Fish! Fish is a common ground for anything cooking. You can get as creative as you like and there is
always a type of fish to match the flavor profile you are developing!

What is your process when developing a new dish?

Trial and error. Tasting is a huge part in developing a new dish. When I create a new dish, I go around
the kitchen and get ideas for anything we have extra or any new ingredients we are trying out. I try to
pull in seasonal aspects when developing a flavor profile and incorporate fruits and vegetables that are
unique and are in season.

Do you have any tips or tricks for those looking to elevate their dishes at home?

Salt, pepper, and butter! These are key ingredients to a professional kitchen that most at home
cookbooks and recipes won't tell you to add enough of. Always taste your dish!

Stephen Jawnyj, Sous Chef, The Waterfront at The AbbeyStephen Jawnyj, Sous Chef, The Waterfront at The Abbey
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