y LAKESIDE DINING
\

ELDORADO RESORT =

Small Plates
& Shareables

Seasonal Soup
Ask your server for today’s offering | 12

El Chili Chicken 7

Crispy wontons, scallions, miso ranch coleslaw
|21

Truffle Fries

Parmesan, chives, preserved lemon aioli | 16
G

Chicken Wings

Salt & pepper seasoning, choice of one
dipping sauce: house BBQ, buffalo, hot
honey, sweet chili or miso ranch |22 G

“Chicken” Fried Maitake

Maitake mushroom, white BBQ sauce, sweet
pickle, fermented hot honey, mustard seed
|26 G

Smoked Pork Ribs

House BBQ sauce, compressed apple, crispy
onions | $24 G

Seaside Cerveza Mussels

BNA Brewing Seaside Cerveza, fresno chili,
cucumber salad, grilled garlic sourdough | 35
G

Crispy Brussels Sprouts

Sweet soy, maple clusters, yuzu, chilis,
pecorino, fried onions | 16 G* V*

Nachos

Sharing For Two+

Tortilla chips, corn & beans, cheddar,
mozzarella, guacamole, salsa fresca, pickled
jalapeno, pickled onion, scallion, cilantro |
35 G

Add: Buffalo Chicken 15 | Taco Beef 14 |
Chorizo 12

Build Your Own Tacos

Sharing For Two+

Smoked chicken, flank steak, fried cod,
soft flour tortillas, pickled onion, shredded
iceberg, queso fresco, guacamole, pico de
gallo, hot sauces, pickled jalapeno | 52 G*

Gluten-free corn tortilla option

Large Plates

Beef Tomahawk

42 oz rotating feature with all the fixings
Ask your server for the delicious details

Steak Frites

10 oz grilled ribeye, pomme frites, black
garlic aioli, chimichurri, arugula parmesan
salad | $45 G

Add S pc seared garlic tiger prawns 15

Butter Chicken

Marinated chicken, naan bread, basmati rice,
cilantro chutney, cucumber raita | 26 G*

Vegetarian paneer option

El Fish & Chips #

BC ling cod, salt and vinegar seasoning,
tartar sauce, miso ranch coleslaw, lemon G
1pc-26 | 2pc-36

Spicy Ahi Tuna Bowl

Sushi rice, sesame shoyu, yam tempura,
edamame, radish, cucumber, avocado, miso
mayo, spicy sauce, furikake |29 G

Mac & Cheese

Mornay sauce, double elbow macaroni,
toasted herb gremolata | 24 G*

The Signature
EL Platter

Sharing For Two+

House Smoked Brisket Burnt Ends,
Pork Ribs, Smoked Chicken, BBQ
Seasoned Fries, Grilled Asparagus,
Coleslaw, Cornbread, Pickled
Things | 89 G*

Sharing For Four+

House Smoked Brisket Burnt Ends,
Pork Ribs, Smoked Chicken, Crispy
Pork Belly, BBQ Seasoned Fries,
Grilled Asparagus, Mac & Cheese,
Coleslaw, Cornbread, Pickled
Things | 139 G*

G Glutenfree G* Glutenfree Option V Vegan

Sandwiches

Served with fries or green salad

The Boardwalk Smash Burger

Two 4 oz beef patties, potato bun,
caramelized onion, smoked onion aioli,
gruyére, american cheese, pickle, crispy
onion, served with onion rings &
caramelized onion jus | 28 G*

Spicy Fried Chicken Sandwich

Potato bun, chicken breast, fresno aioli,
iceberg lettuce, bread & butter pickles | 26 G*

Ahi Tuna Club

Everything ciabatta, tonnato sauce, candied
salmon, tomato, pickled onion, iceberg
lettuce | 29 G*

Grilled Halloumi Sandwich

Halloumi cheese, everything ciabatta,
chimichurri aioli, alfalfa sprouts, crispy
onions, arugula, cucumber, cherry BBQ
sauce | 28 G*

Salads

Beef Soba Noodle Salad

Shaved roast beef, cucumber, bell peppers,
thai dressing, spicy cashews, cilantro, charred
lime | $28

Green Goddess

Artisan greens, crunchy harissa chickpeas,
avocado, cucumber, bell pepper, cherry
tomato, quinoa, goat feta, pickled red onion,
green goddess dressing, puffed farro crunch |
Starter 16 / Full 23 G* V*

Roasted Beets & Greens

Farro, goat cheese, orange segments, radish,
walnut brittle, fresh mint, burnt honey
vinaigrette | Starter 16 / Full 23 G* V*

El Caesar Salad #

Chopped romaine hearts, roasted
garlic caesar dressing, pancetta,
focaccia croutons, parmesan, charred
lemon | Starter 14 / Full 19 G*

Add Enhancements

3 oz Pan Seared Salmon 15

5 oz Fraser Valley Chicken Breast 12
5 pc Seared Garlic Tiger Prawns 15
3 pc Seared Scallops 26

V* Vegan Option 7/ Eldorado Heritage ltem



