
W i n t e r  R e s t a u r a n t  W e e k 

 

$40 Choose One Item From Each Course

Lola’s Lakehouse presents Mpls.St.Paul Magazine Restaurant Week | Ryan Sathre, General Manager & Michael Dalton, Executive Chef

E n t r é e

pa n  r o a s t e d  c h i c k e n  b r e a s t 

 

Spaghetti Squash, Roasted Cauliflower, Chicken Jus 

r i g at o n i  l a m b  b o l o g n e s e 

 

Served with Pecorino

v e g e ta b l e  c o c o n u t  c u r ry 

 

Roasted Cauliflower, Butternut Squash, Broccolini, Cilantro, Jasmine Rice, Crushed Peanuts

D e s s e r t

b u t t e r s c o tc h  b r e a d  p u d d i n g 

 

Crème Anglaise

c h o c o l at e  m o u s s e  c a k e 

 

Raspberry Coulis

w i n e  &  c o c k ta i l  f e at u r e

s e a  s u n  c h a r d o n n ay 

 

$10 / glass

s e a  s u n  p i n o t  n o i r 

 

$10 / glass

l o l a’ s  o l d  fa s h i o n e d 

 

$12 / glass

p o t  r o a s t 

 

Potato Purée, Balsamic Reduction, Baby Carrots

c a n a d i a n  wa l l e y e  p i c at ta 

 

Potato Purée, Lemon, Capers

c a e s a r  s a l a d 

 

Garlic Croutons, Parmesan Dressing 

S ta r t e r

c u p  o f  s o u p 

 

Lola’s Signature Clam Chowder or Lobster Bisque

h o u s e  s a l a d 

 

Cherry Tomato, Cucumber, Shaved Parmesan, Herb Vinaigrette 

w i n t e r  s a l a d 

 

Butternut Squash, Arugula, Pickled Red Onion, Roasted Cauliflower, Pepitas, Goat Cheese 




