
DINNER MENU

lola’s
on the lake

Aspira Spa signature dishes

First Course
 Lola’s on the Lake Spring Roll   

Hoisin pork, bean sprouts, napa cabbage, ginger and miso spring roll, 
sweet-chili soy dipping sauce

$9

Beef Carpaccio
Grilled leek and red onion salad, with whole grain mustard vinaigrette

$8

Caramelized Scallops
Citrus herb salad and champagne orange sauce

$10

Jumbo Shrimp Cocktail   
California avocado salad, house-made spicy adobo sauce

$10

Caramelized Five Onion Soup 
House-made herbed crouton and melted Gruyere cheese

$6.5

Chilled Corn Bisque  
Roasted corn, fresh basil, and peekeytoe crab garnish

$6

Soup Trio
A tasting of Caramelized Five Onion, Chilled Corn Bisque 

and Soup du Jour

$9

Aspira Salad 
Lamb’s lettuce, baby heirloom tomatoes, baby basil, 

creamy Wisconsin chèvre, and white wine vinaigrette

$6

Asparagus 
and Roasted Mushroom Salad  

Green and white asparagus, roasted wild mushrooms, 
white truffle vinaigrette, shaved Stravecchio cheese

$7

Caesar Salad
Baby red romaine, house-made Caesar dressing, herb foccacia 

croutons, white anchovies, shaved Stravecchio cheese

$7

Second Course

Entrées

Chesapeake Bay Striped Bass 
Scallion jasmine rice, baby bok choy and citrus ginger beurre blanc

$21

Pan Seared Free Range Chicken
Nueske’s bacon and Yukon gold potato hash, lemon garlic chicken jus  

$19

Citrus Grilled 
Atlantic Swordfish 

Golden pineapple gastrique, toasted orzo and summer tomato salad  

$22

Seared Lamb Loin
Yukon gold mashed potato and Boursin cheese roulade, 

fresh tarragon pan jus

$26

Grilled Wild Alaskan Salmon 
Fresh English pea risotto, tomato confit, baby basil and truffle oil

$23

Grilled Bone-In 
Black Angus Ribeye

Yukon gold mashed potatoes, roasted wild mushrooms, 
veal demi-glace

$27

Grilled Black Angus Filet
Herb rösti potatoes, slow roasted shallot and red wine demi-glace

$28


