
Now open for lunch,  
Thursday through Monday!! 

 
Mon        11:30AM to 10PM 
Tue & Wed          4PM to 10PM 
Thurs             11:30AM to 10PM 
Fri & Sat           11:30AM to 11PM 
Sun            11:30AM to 10PM 

OUR STORY  
 

Originally ‘Rafferty’s Restaurant’, this  
building was developed by the  

SPX Corporation in 1989.   
 

Rafferty’s Restaurant, as well as the  
140-room Shoreline Inn and  

114-slip Terrace Point Marina, joined  
Parkland Properties in 2009. 

 

The restaurant was closed for  
renovations and the space was  

reconfigured to include an event space  
that can host groups of up to 300 people!  

 

Special design features include our  
indoor/outdoor bar, large outdoor patio  

and two-story window wall in the  
event space!   

 

The Lake House reopened in  
the spring of 2010 and has been serving 

fresh, upscale & creative menu items since!  

Did you know that our event space can  
be customized to host all types of events -  

from corporate meetings  
to wedding receptions!!   

 
Let us help you plan your next gathering!   

 
Call 231.720.4206 or  

email Events@ShorelineInn.com  
for more information!   

 

SHARED PLATES  
 
crab cakes  |  20 
lump crab, seasonings, corn butter, remoulade,  
frisée slaw  
 
calamari  |  19 
tomato confit, banana peppers, roasted red peppers, 
white balsamic butter sauce, parmesan, balsamic glaze  
 
tuscan dip  |  17 
pureed white beans, goat cheese, panko parmesan crust,  
grilled naan bread, vegetable crudité 
 
wild mushroom crostini  |  17 
Pebble Creek mushrooms, brandy cream sauce,  
pesto brushed crostini  
 
ahi tuna  |  17 
spice rubbed & seared tuna, vegetable slaw, siracha 
 
mussels casino  |  19 
cold water mussels, garlic, roasted red peppers,  
onion, butter, spinach   
 
brussels sprouts  |  15 
bacon, balsamic, parmesan  

 
 
 

 
 

NOTICE: ask your server about menu items that are served raw or  
undercooked. consuming raw or undercooked meats, poultry, seafood 

or eggs may increase your risk of foodborne illness,  
especially if you have certain medical conditions.  

 
Parties of 8 or more will be subject to an 18% automatic gratuity.  



 

SALADS  
 
caesar  |  13 
parmesan, tomatoes, house caesar dressing  
 
wedge  |  14 
iceberg lettuce, tomatoes, gorgonzola,  
crispy prosciutto, bleu cheese dressing  
 
spinach & frisée  |  15 
golden beets, pickled red onion, sunflower seeds,  
cinnamon cider vinaigrette 
 
balsamic grilled steak  |  18 
grilled prime sirloin, artisan lettuce, sliced pears,  
red onion, goat cheese, heirloom tomatoes, walnuts,  
honey balsamic  
 
ADD ON PROTEINS: 
sauteed or blackened shrimp  + 10 
grilled or blackened chicken  + 6 
grilled salmon  + 15 
sesame encrusted ahi tuna  + 16 

 
SOUPS  

 
soup of the day  |  cup  4    bowl  6 
 
pumpkin bisque  |  cup  5    bowl  7 
candied pecans 
 

 
 

NOTICE: ask your server about menu items that are served raw or  
undercooked. consuming raw or undercooked meats, poultry, seafood 

or eggs may increase your risk of foodborne illness,  
especially if you have certain medical conditions.  

 
Parties of 8 or more will be subject to an 18% automatic gratuity.  

 

BURGERS & 
HANDHELDS  

 
served with house-made chips 

 
SUBSTITUTION OPTIONS (+ 3): 
french fries 
waffle fries 
sweet potato fries 
fruit cup 
house-made coleslaw  
 
classic burger  |  16 
lettuce, tomato, onion, brioche bun  
     add cheese or egg  + 1 each 
     add bacon  + 2 
 
50/50 burger  |  17 
blend of house ground short ribs and smoked  
applewood bacon, onion jam, melted white cheddar,   
lettuce, tomato, toasted brioche bun 
 
club wrap  |  16 
chicken, bacon, tomato, lettuce, cheddar  
 
salmon blt |  19 
tomato, smokey bacon, bleu cheese dressed arugula, 
grilled bread 
 
lake perch sandwich  |  17 
spicy remoulade, frisée slaw, toasted brioche bun 
 
gourmet grilled cheese  |  15 
swiss, white cheddar, tomato, spinach, artisan bread 
 

 
SIDES 

 
cole slaw  |  4 
fruit cup  |  3 
market vegetable  |  3 
whipped potatoes  |  4 
french fries  |  4 
sweet potato fries  |  4 

NOTICE: ask your server about menu items that are served raw or  
undercooked. consuming raw or undercooked meats, poultry, seafood 

or eggs may increase your risk of foodborne illness,  
especially if you have certain medical conditions.  

 
Parties of 8 or more will be subject to an 18% automatic gratuity.  



 

ENTREES  
 

available after 4PM 
 
walleye  |  29 
dijon-rubbed, pretzel-crusted and pan-seared walleye,  
hot honey, wild rice pilaf, house vegetable, grilled lemon 
 
salmon risotto  |  34 
roasted red peppers, red onion, asparagus,  
creamy risotto, grilled salmon 
 
pork porterhouse  |  26 
ginger-apple chutney, spinach, whipped potatoes  
 
filet mignon  |  41 
6oz hand-selected and grilled filet mignon,  
Pebble Creek mushroom demi, whipped potatoes,  
asparagus 
 
lake perch  |  28 
breaded and flash-fried, fries, house slaw,  
grilled lemon  
 
seafood pasta  |  36 
mussels, shrimp, scallops, linguine,  
tomato-saffron broth  
 
vegetable risotto  |  21 
carrots, golden beets, brussel sprouts, parmesan  
 
chicken farfalle  |  28 
chicken, bowtie pasta, pesto cream,  
roasted red peppers, red onion, parmesan 
 
new york strip |  42 
14oz new york strip, house vegetable, whipped potatoes, 
three lily butter  
 
scallops  |  32 
spice-rubbed and seared scallops, saffron risotto,  
petite arugula salad 
 
snapper  |  36 
pan-seared snapper, lobster-macadamia butter,  
wild rice pilaf, vegetable  
 
fresh catch 
ask your server for today’s fresh catch options 
 
ADD TO ENTREE: 
cup of soup + 3 
side garden or caesar salad + 3 

NOTICE: ask your server about menu items that are served raw or  
undercooked. consuming raw or undercooked meats, poultry, seafood 

or eggs may increase your risk of foodborne illness,  
especially if you have certain medical conditions.  

 
Parties of 8 or more will be subject to an 18% automatic gratuity.  

 

DESSERTS  
 
crème brulee  |  10 
rich custard, caramelized sugar 
ask your server for chef’s featured flavor 
 
cheesecake  |  10 
ask your server for chef’s featured flavor 
 
chocolate flourless cake  |  10 
served warm (molten center) 
 
gelato  |  7 
ask your server the flavor of the day 
 
sorbet  |  7 
ask your server the flavor of the day 

located inside  
the  delta by Marriott  

(right downtown)! 

BREAKFAST HOURS: 
6:30AM to 10AM 

 

Dinner hours: 
Sun - Thurs  4pm to 11pm 

Fri & sat  4pm to 1am 

BE SURE TO VISIT OUR  
SISTER RESTAURANTS!  

BREAKFAST 
6:30AM to 11:30AM 

 

DINNER/LOUNGE   
Sun - Thurs  4:30PM to 10PM 

Fri & Sat  4:30PM to 11PM 


