
 
 
 
 
 

 
 
 $18 BREAKFAST | $9 (8 & UNDER) * 

1878 Smorg Board | Our signature family style breakfast 
Choose one from each of the following categories: 
Eggs | Scrambled Eggs, Chorizo Eggs, Country Eggs with Ham, 
Tomato, Onion, Cheddar 
Griddle | Biscuits & Pepper Gravy, French Toast, Buttermilk Pancakes 
Protein | Ham Steak, Chicken Apple Sausage, Chef’s House Cured 
Duroc Bacon, Boston Cut New York Sirloin Steak 
Choose two: 
Muffins | Sticky buns | Croissants | Danish 
Also includes: 
Red Skin Potatoes, Salsa | Danielson’s Sugarbush Maple Syrup | Fresh 
Fruit | Juice & Coffee 

LUNCH – TWO COURSES - $20 * 
1st Course – Choose one 
Lake View Charred Apple House Salad | Arugula, Charred Honey 
Crisp Apple, Maple Oat Croutons, Chef’s House Cured Bacon, 
Bermuda Onion, Shaved Percorino, Asian Pear Vinaigrette 
Beer Cheese Soup | Pabst Blue Ribbon Beer, Kiel Wisconsin Cheese, 
White Cheddar Popcorn  
2nd Course – Choose one 
Tortilla Club Roll | Arugula, Chef’s House Cured Bacon, Turkey, Yellow 
Tomato, Chef’s Own Mustard Sauce, White Cheddar 
Everything Bagel Burger | Ground Chuck & Brisket, House Cured 
Corned Beef, German Style Sauerkraut, Gruyere Cheese, House-Made 
1000 Island Dressing 
Reuben | 14-Day House Cured Angus Brisket, German Style 
Sauerkraut, House-Made 1000 Island Dressing, Gruyere Cheese, 
Pumpernickel 
 
 
 

2400 Geneva Street, Delavan 
Located Inside Lake Lawn Resort 
262.728.7950 
lakelawnresort.com/dining/1878-on-the-lake/ 

DINNER – THREE COURSES - $39 * 
1st Course – Choose one 
Lake View Charred Apple House Salad | Arugula, Charred Honey Crisp 
Apple, Maple Oat Croutons, Chef’s House Cured Bacon, Bermuda Onion, 
Shaved Percorino, Asian Pear Vinaigrette 
Beer Cheese Soup | Pabst Blue Ribbon Beer, Kiel Wisconsin Cheese, White 
Cheddar Popcorn 

 
2nd Course – Choose one 
Walleye | White Wine, Lemon, Caper, Butter Sauce, Vichy Baby Carrots & 
Braised Ramps, Shitake Mushroom Risotto 
Wagyu Burger | Ground Wagyu Chuck & Brisket, Cheddar Cheese, House 
Cured Bacon, Grilled Onions, Sweet Egg Yolk Bun, Frites, Micro Greens 
Grilled Stone Fruit Chicken | Bell & Evans Chicken Breast, Grilled Nectarine 
Chutney with Smoked Salt, Brussels Sprout Spec Salad, Rutabaga & Sweet 
Potato Maple Mash 
 
3rd Course – Choose one 
Short Cake Snifter | Graham Cracker Crumbs, Macerated Strawberries, 
Basil, Flourless Chocolate Torte, Vanilla Cream, Chocolate Ganache 
Rhubarb Crème Brulé | White Chocolate Mousse, Sweet Rhubarb Chutney, 
Vanilla Bean Sugar Crust, Berries. 
 
 

*Price is per person  
(2 adults minimum per 1878 Smorg Board) 
Breakfast is served from 7am to 11 am 

Lunch is served from 11am to 4pm 
Dinner is served from 4pm to 10pm 


