¢ FLATS EAST BANK Tournel

ForTle [able

sautéed calamari 18 not fried, roasted tomato, spicy brodo, focaccia

salerno family meatballs 18 beef+porksveal blend, marinara, parmesan. basil want them vegan? just ask.
StrombOH 18 choice of pepperoni -or- sausage, mozzarella-provolone blend, marinara dipping sauce

lobster arancini 17 iobster cream risotto, breadcrumb, parmesan, nduja aioli, arugula

roasted beets 17 whipped anise goat cheese, shaved fennel, herbs

fried mozzarella 1 handmade, pretzel-crusted, marinara, parmesan

Sovre K Satlad

ita|ian Weddlng soup 7 meatballs, braised kale, pastina, carrot, rich chicken broth

tomato bique 9 roasted summer tomatoes, cream, basil

salad add-ons : avocado +3, chicken +9, steak +12, shrimp +12, salmon +13

Caesar 14 baby gem romaine, toasted breadcrumbs, shaved parmesan, black garlic caesar dressing

Chopped 15 chopped romaine, pepperoncini, onion, tomato, soppresatta, crispy prosciutto, pecorino, barolo vinaigrette
panzane”a 16 hydro red bibb, tuscan crouton, tomato, onion, cucumber, crusted goat cheese, balsamic vin+glaze
burrata 16 buffalo burrata, pesto tomatoes, arugula, candied pecans, balsamic, basil

gd/\’W%/choice of lago fries or house salad

italian beef 17 shaved beef, jus soaked demi baguette, spicy giardiniera add fontina +2

italian combo 14 thinly sliced italian charcuterie, provolone, pickled red onion, dressed arugula

fried chicken 14 toasted ciabatta, artichoke aioli, roasted tomato, fresh basil, fresh mozzarella

|ag0 bUrger* 19 brisket blend, salami, aioli, lettuce, tomato, provolone, caramelized onion sub impossible burger n/c
meatball sub 15 vegan or traditional meatballs, provolone, banana peppers, marinara, toasted hoagie

grl”ed cheese 12 fontina, gruyere, provolone, sourdough add prosciutto +4 add tomato bisque +5

turkey 14 havarti, field greens, cranberry mayo, ciabatta or spinach wrap

WW\_ A~ add crispy or grilled chicken +9, shrimp +12, steak +12, salmon +13

FettUCCine 19 chicken breast, parmesan cream, parsley sub shrimp +4

rigatoni 17 italian sausage, braised kale, roasted tomato, roasted fennel, garlic, evoo, herbs
SPICY PENNE 18 roasted tomato, vodka, cream, calabrian chiles add crispy chicken +9
cacioe PEpPe 16 linguine, black pepper, pecorino

marsala pappardelle 17 seasonal mushrooms, garlic, herbs, marsala pan sauce
lobster gnOCChi 44 lobster, roasted tomato, corn, basil, truffle cream

vegan rigatoni 19 cashew cheese, pistachio romesco, chive

5/ ‘; /—C A~ all entrées are served with daily starch and seasonal vegetable

pesto crusted salmon 31 faroe island salmon, filleted in house daily
SirlOin ﬁlet 28 seared, sliced, and served with herb gremolata

luca 19 evoo, ricotta, smoked mozzarella, coppa, roasted tomato
dominic 19 olive oil, mozzarella, crispy chicken. hot honey, pickled red onion, herbs
SOFla 18 truffle oil, fontina, pecorino, provolone, mozzarella, roasted mushrooms, arugula

gianni 18 red sauce, meatball, ricotta, pepperoni, provolone, basil
ClaSSiCO 16 red sauce, fresh mozzarella, basil, evoo

additional toppings
pepperoni, sausage, meatball, prosciutto, mushroom, banana pepper, caramelized onion, goat cheese, provolone, fresh mozzarella +2ea

free wi-fi: lago east bank free guest wifi / 20% gratuity will be added to parties of 6 or more / warning: consuming raw or undercooked meats, poultry, seafood shellfish, or eggs may increase your risk of foodborne illness



they who sing through the
summer must dance
in the winter.
italian proverb

15 each

No. 001

floral « tart « spicy
reposado tequila
pear liqueur
spicy agave + amarena syrup
lime juice

No. 002

tart fruit « botanical « piney
nolet’s gin
rosemary simple + creme de mure
fresh blueberries
fresh lemon

No. 003

stone fruit - winter spice « rye spice
knob creek rye
fig bourbon
all spice dram
cinnamon simple
clove bitters

No. 004

candied orange ¢ peppery « vanilla
rey supremo anejo
grand marnier
amaro di angostura
licor 43
orange bitters

No. 005

warming spice « smooth mouthfeel « roasty
nitrogen enriched
vanilla-infused vodka
cantera negra coffee liqueur
chai simple + cold brew

No. 006

tart « spicy » molasses
bacardi 4 anejo
house cranberry simple
ginger beer
lime juice

No. 007

boozy licorice  rye spice » vanilla
basil hayden dark rye
amaro averna
licor 43
orange+clove bitters

No. 008

seasonal spices - tart berry « citrusy
tito's handmade vodka
ferrand dry curagao
house vanilla-cinnamon brown sugar simple
fresh cranberry
fresh lemon

sangria
stone fruit « sweet orange * peppery spices
house red wine
dom benedictine
brandy
peach nectar
fresh orange

spritz menu now available

« classic and unique twists on an italian classic «
just ask for the menu if you don't see it

classic cocktails

- we love our classics as much as you do +
please just ask your server or bartender
and we will accomodate your request

thank you

Olags Povrs

bubbles

adami “garbél” prosecco brut, veneto, italy, nv 13 48
lini 910 "lambrusca” lambrusco rosso, nv 13 48
cavicchioli 1928 rosé spumante dolce, nv 12 44
contadi castaldi franciacorta rosé, lombardy, italy, nv 15 56
veuve clicquot yellow label, brut, nv 375 ml 75 165
italian whites + roses
lago salerno selection pinot grigio, '23 10 36
girlan chardonnay, alto adige doc 14 52
pieropan soave classico, veneto doc 13 48
carpineto "dogajolo” white blend, tuscany 22 1 40
antica borgo sauvignon blanc, friuli ‘22 14 52
azienda “marramiero” trebbiano d'abruzzo, abruzzo 24 14 52
duchessa lia moscato dasti, piemonte 21 13 48
fina “kika" white blend, sicily '22 12 40
coppi “core” negroamaro rosé, puglia '23 16 60
other whites + roses
august kesseler "r" riesling kabinett, germany, 22 1 40
miha sauvignon blanc, marlborough, nz 24 10 36
walter hansel winery, chardonnay estate, russian river '23 14 60
italian reds
bricco magno nebbiolo, langhe 21 14 52
paitin nebbiolo, piedmont 22 16 56
il molino “grace” chianti classico ‘21 15 56
lago salerno selection barone nero, ‘22 10 36
memo montepulciano d'abruzzo 21 12 44
damiliano "lecinquevigne” barolo, piedmont 20 30 16
zenato ripassa della valpolicella 19 16 60
other reds
king estate “inscription” pinot noir, willamette valley, oregon 22 13 48
bethel heights pinot noir, willamette valley, oregon 22 24 92
terrazas "altos” malbec, mendoza, argentina 22 1 40
harvey and harriet red blend, san luis obispo, california 21 17 64
revelry vintners cabernet sauvignon, columbia valley, wa 21 14 52
justin cab sauv, paso robles, california 21 18 68
orin swift "palermo”, cab sauv, napa valley, california '22 30 116
trentadue “old patch red”, sonoma county, california 15 56
. 1
n|C0|e S Features handpicked by the boss with love.
goretti fontanella rosso, sangiovese/merlot, umbria, italy ‘23 56
goretti l'arringatore, sangiovese/merlot/ciliegiolo, umbria, italy 19 86
goretti montefalco rosso, sangiovese/merlot/sagrantino, montefalco, italy '20 96
torii mor chardonnay, willamette valley, oregon "2 64
torii mor pinot noir rosé , willamette valley, oregon 23 46
torii mor “dundee hills select” pinot noir, willamette valley, oregon 21 10
denner “dirt worshipper” syrah, paso robles 21. 152
Deer
draft bottle + can + seltzer
peroni, pilsner, italy, 4.7% 7 coors light -or- miller lite, lager, 4.1% 5
sierra nevada, hazy little thing, hazy ipa, ca, 8.7% 8 michelob ultra, lager, mo, 4.2% 5
dogfish head, czech-spresso, dark lager, de, 5% 8 modelo, lager, mexico, 4.5% 7
deschutes, fresh squeezed, ipa, or, 6.4% 8 fat head's, bumbleberry, fruited wheat, cle, 5.3% 7
downeast seasonal, cider, ma, 5.1% 8 fat head's, headhunter, ipa, cle, 7.5% 8
missing mountain, you just hit g8, oh, 5.6% 5 sun cruiser, half+half -or- pink lemonade, 4.5%, gf 6
— columbus, bodhi, iipa, oh, 8.3% 9 high noon, vodka seltzer, il, 4.5%, peach -or- pineapple 8
S market garden, progress, pils, cle, 5.5% 7 jameson orange spritz 8
great lakes, seasonal, cle 8 southern tier transfusion 8
non-alcoholic
red bull energy drink -or- sugarfree red bull 4
red bull editions 4

Heqt gkl
half off wine night

every tuesday / 3:30pm-10:30pm / with entree purchase

happy hour

mon-fri / 3pm-6:30pm / bar area only

socials

#lovelago / @lagoeastbank / @lagocustomevents / @eatatsora

downtown restaurant / italian

wine list / outdoor dining
happy hour / brunch

food truck : the meatballer




