
appetizers
fried green tomatoes      	 honey glazed chipotle wings      
bite-size fried green tomatoes,	 one pound of sweet and spicy wings,
cajun rémoulade	 celery, chipotle ranch dip

shrimp cocktail martini      	 east coast crab cakes      
poached jumbo shrimp,	 two lump crab meat cakes,
cocktail sauce with	 roasted red pepper sauce
absolut peppar vodka	
	 lakehouse sampler      
crispy calamari                                                          crispy calamari,
fried calamari rings,	 shrimp cocktail martini,
lemon caper aioli	 east coast crab cake
	

soups
gazpacho	 cup            bowl      
tomato, cucumber, onion, peppers, basil, sour cream, croutons			            	

new england clam chowder	 cup            bowl      
clams, potatoes, celery, onion, carrots, cream, bacon
			 

salads
classic caesar salad      starter          entree     	 lakehouse salad      starter          entree    
organic romaine lettuce, parmigiano-reggiano,	 farm fresh greens, strawberries, blueberries,  
garlic croutons, baked parmesan wafer	 segmented oranges, sliced granny smith
(cliffs skinny caesar also available)	 apples, honey pecan glazed chicken breast,
                                                                                raspberry yogurt dressing	
greek salad      starter          entree            
farm fresh greens, kalamata olives, pepperoncinis, 
feta cheese, roma tomatoes, red onion, 
housemade greek dressing

additions to any salad:    grilled chicken      |   grilled salmon      |   chilled shrimp   

pizzas
vegetable pizza      	 margherita pizza      
spinach, onions, mushrooms, roasted garlic, 	 homemade marinara, fresh mozzarella,
roma tomatoes, feta cheese	 fresh basil, roma tomatoes

pepperoni pizza      	 sausage and pepper pizza      
homemade marinara, provolone,	 italian sausage, mixed bell peppers,
mozzarella, pepperoni	 onions, fennel, tomatoes, provolone
					   

The Lakehouse

The consumption of raw and undercooked meats, poultry and seafood can be hazardous to your health.



sandwiches served with choice of one side item

black angus burger      
half pound burger, lettuce, tomato, onion,
cheddar cheese, bacon, brioche roll

flatbread skirt steak sandwich      
marinated skirt steak, shredded lettuce, tomato, 
onions, tzatziki sauce, fire-roasted flat bread

oyster po’ boy      
crispy fried oysters, cajun rémoulade,	
lettuce, tomato, onion, hoagie roll

triple decker turkey b.l.t.       
roasted turkey breast, applewood smoked bacon, 
cheddar cheese, lettuce, tomato, herb mayonnaise, 
choice of wheat or white bread

keowee quesadilla      chicken    steak  
choice of grilled chicken or steak, peppers, onions, 
mozzarella and cheddar cheese, flour tortilla, 
sour cream, housemade salsa and guacamole

thai chicken lettuce wraps                                         	
thai style chicken and vegetables,
butterhead lettuce, spicy peanut sauce   

lobster dog      
fresh lobster salad, lettuce,tomato, onion, 
toasted bratwurst bun                                            

large plates 

beer battered cod                                                    
fried cod, homemade tartar sauce,                              
fries, apple fennel slaw, lemon wedges                                                          
                                                                              
pan seared salmon      
pan seared wild salmon fillet, citrus cilantro relish, 
mixed wild rice, sauteed baby vegetables

jambalaya      
shrimp, crayfish, andouille sausage, 
peppers, onions, celery, mixed wild rice

grilled n.y. strip      
grilled 12 oz. n.y. strip steak, zip sauce, 
potato pancake, sauteed baby vegetables

tomato basil penne pasta      
penne pasta, diced tomatoes, fresh basil, 
garlic, olive oil, parmesan cheese

The Lakehouse

side items   

steak cut fries

sweet potato fries

beer battered onion rings

prickles (crispy pickle spears)

fresh fruit

petite house salad

sautéed baby vegetables

apple fennel slaw

potato pancake

The Cliffs is proud to offer its Members a dining experience that features seasonal, organic produce from The Cliffs Organic Farm. 
We strive to use the freshest ingredients available and take pride in supporting Carolina farmers and fisheries. 



The Lakehouse
dessert

sorbet of the day     

root beer float     
IBC root beer and vanilla bean ice cream

cookie-in-a-skillet     
chocolate chip cookie, 

vanilla bean ice cream, chocolate sauce

homemade blueberry crisp     
warm blueberry crisp with vanilla bean ice cream

 apple burrito     
granny smith apples, cinnamon and sugar tortilla 

shell, vanilla bean ice cream

red velvet cake     
layers of red velvet genoise 
and rich cream cheese icing



The Lakehouse
cocktails
skinny margarita  
patron anejo tequila, fresh lime juice, agave & a splash of 
orange juice

the lake bellini  
marquis de la tour brut sparkling, peach sorbet

the mOhito  
bacardi O, muddled fresh mint, sugar cube and soda water

cucumber bloody mary    
square one cucumber vodka, zing zang mix, cucumber  
wheel and lemon

maker’s fashion  
maker’s mark, muddled pineapple and cherries, a dash of 
bitters and a splash of water

tekiwi   
corzo silver tequila, shaka kiwi liqueur, and club soda served 
on the rocks

beer
draft

PBR     

Thomas Creek Red Ale    

Blue Moon    

craft

R.J. Rockers                
“Son of a Peach”     

Allagash White            

Southern Tier             	
“Wild Rasperry Ale”    

Victory “Hop Devil”    
wine
sparkle and pop

Pearly Bay “Celebration,”  Australia NV                    

Zonin Prosecco, Italy NV                                       

Taittinger, Reims NV                                              

sauvignon blanc

Manta, Maule 2009                                               

Fairvalley, South Africa 2009                                   

Manifesto, North Coast 2007                                 

Whitehaven, Marlborough 2009                              

Reverdy, Sancerre 2008                                         

Sherwood, Marlborough 2009                                

chardonnay

Lonen, Carneros 2008                                           

La Noble, Vin de Pays d’Oc 2008                            

Four Vines “Naked,” Santa Barbara 2008                  

Dry Creek, Russian River Valley 2007                       

MacRostie, Carneros 2007                                     

Babcock, Santa Barbara 2007                                 

Sonoma Cutrer, Sonoma 2008                               

Jean Marc Brocard “Kimmeridgien,”                         
Bourgogne 2008                                                   

Dominique Cornin, Pouilly-Fuissé 2007                    

Paul Hobbs “Cross Barn,” Sonoma Coast 2008         

Shafer, “Red Shoulder Ranch,” Carneros 2007           



The Lakehouse
wine cont.

other whites

Crios Rosé of Malbec, Argentina 2009                     

Xarmant, Txakolina 2009                                       

Pighin Pinot Grigio, Fruili 2009                                

Trimbach Riesling, Alsace 2007                              

Cristom Pinot Gris, Willamette 2007                      

Poet’s Leap Riesling, Columbia Valley 2008              

Santa Margherita Pinot Grigio,  Valdadige 2008        

Conundrum, California 2008                                 

pinot noir

McManis, California 2008                                       

Kenwood, Russian River 2008                                 

Tolosa “SLO,” San Luis Obispo 2007                        

Cambria “Julia’s Vineyard,” Santa Maria Valley 2006    

Edna Valley, San Luis Obispo 2007                           

Joseph Carr, Sonoma Coast 2007                            

Oyster Bay, Marlborough 2008                               

Chalone Pinot Noir, Monterey 2007                        

Adelsheim, Willamette 2007                                   

Siduri “Chehalem Mountains,” Willamette 2008         

Sinskey “Los Carneros,” Carneros 2007*                  

merlot

Sagelands, Columbia Valley 2006                            

Oyster Bay, Hawkes Bay 2007                                 

Clos du Bois, North Coast 2006                             

cabernet sauvignon	

Mont Gras Reserva, Chile 2008                              

Rock & Vine, North Coast 2007                             

Ben Marco, Argentina 2008                                    

Sebastiani, Sonoma 2006                                       

Tait “The Ball Buster,” Barossa Valley 2008                 

Edge, Napa Valley 2007                                         

Forefront, Napa Valley 2007                                    

Justin, Paso Robles 2007                                        

Joseph Carr, Napa Valley 2006                                

Sequoia Grove, Napa Valley 2006                           

ZD, Napa Valley 2006                                            

Silver Oak, Alexander Valley 2005                           

other reds

Montes Malbec, Chile 2008                                       

Sin Zin Zinfandel, Alexander Valley 2007                    

d’Arenberg “The Love Grass” Shiraz,                         
McLaren Vale 2007                                                

Layer Cake Primativo, Puglia 2007                           

Cline “Cashmere,” Sonoma ( 3L) 2007                     

Rocca delle Macìe “SaSyr,” Tuscany 2007                   


