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Continued on back...

Sandwiches Sandwiches are served with choice of 
homemade potato chips with white truffle-infused 

grey salt, French fries, or fresh fruit
Caramelized Five Onion Soup

House-made herbed croutons 
and melted Gruyere cheese

$6.50

Smoked Chicken 
and Wild Rice Soup 

Free-range chicken, caramelized apples, 
butternut squash and sage pesto

$7

Roasted Butternut 
Squash Bisque 

with ginger cream

$6.50

Soup Trio 
A tasting of caramelized onion, 
smoked chicken and wild rice, 

and roasted butternut squash bisque

$7

Aspira Salad 
Organic watercress, miso carrot vinaigrette 

and toasted almonds

$6

Lola’s Angus Burger 
8 oz. Black Angus burger topped with aged Wisconsin 

White Cheddar cheese on a Sheboygan hard roll

$8

Roasted Pork Sandwich
Slow roasted pork loin with slices of tart green apple, 

Carr Valley monastery cheese, and marinated mixed greens 
on sourdough

$8

Chicken Cambozola Panini
Herb-marinated grilled chicken breast 

topped with caramelized onions, cambozola cheese, 
and marinated mixed greens on ciabatta

$9

Black Angus 
Tenderloin Sandwich

Gilled beef tenderloin, roasted wild mushrooms, 
Boursin cheese, and marinated mixed greens 

on olive oil rosemary bread

$10



Entrée Salads Light Entrées

lola’s
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Aspira Spa signature dishes
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Light Entrées

Grilled Chicken 
Caesar Salad

Hearts of romaine, house-made Caesar dressing, 
focaccia croutons and shaved Stravecchio cheese

$9

Caramelized 
Scallops Salad

Pan-seared sea scallops, organic watercress, 
pickled cucumbers, and miso carrot vinaigrette

$11

 

Grilled Chicken 
and Pear Salad

Marinated, grilled chicken breast
with arugula, roasted garlic and fresh herb vinaigrette,
cambozola cheese, sliced pears, and toasted hazelnuts

$9

Herb Grilled Chicken
Marinated, grilled chicken breast served with 
porcini mushroom chicken jus, French beans, 

pommes frites seasoned with white truffle-
infused grey salt

 $11

Butternut Squash Ravioli 
Roasted garlic and fresh herb cream sauce, 

sautéed butternut squash, baby spinach 
and Parmesan cheese

 $12

Grilled Black Angus 
Filet Mignon

Grilled petite Black Angus tenderloin, crispy potato 
croquettes, French beans and cabernet demi-glace

 $15


