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First Course

Second Course

Pan Seared Quail 
Roasted sweet corn coulis and warm gold potato salad 

with house-smoked bacon and basil oil
$9

Black Angus Beef Carpaccio
Fresh horseradish-spiked crème fraîche and 

pickled mushroom salad
$9

Tamarind Glazed Pork Belly
Tart apple and radish salad with cilantro emulsion

$9

Coriander Crusted Yellow Fin Tuna
Golden summer tomato, guajillo chili vinaigrette 

and organic carrot slaw
$10

Grilled Prawn Cocktail
Marinated in garlic and herbs, then grilled with 

tomato marmalade and fresh lemon 
$11

Lola’s Signature Caramelized Scallops 
Citrus supremes and champagne orange sauce

$12

Wisconsin Artisan Cheese 
and Meat Platter

Lola’s savory duck terrine with toasted pistachios 
and dried Door County cherries, pork rillettes, 

Sartori’s BellaVitano, Saxon Creamery’s Pastures 
and Hook’s Paradise blue cheese, toasted nuts, 

dried fruit and lavash
$16

curried sweet corn soup
Roasted corn simmered with Maharajah curry and cream

$6.5

Caramelized Five Onion Soup
Homemade herbed croutons and melted Gruyère cheese

$7

Chef’s Creation 
Made fresh daily

$6.5

Soup Trio 
A tasting of Caramelized Onion Soup, 

Curried Sweet Corn Soup and Chef’s Creation
$7.5

Roasted Golden Beet Salad 
Pistachio-crusted Wisconsin chèvre and slow-roasted 

beets, tender greens and aged dark balsamic vinaigrette
$7 

Caesar Salad
Hearts of romaine, white anchovies, 

Osthoff Caesar dressing, focaccia croutons and 
shaved SarVecchio cheese

$7

Pastrami Spiced Duck Salad  
Maple Leaf smoked duck breast pastrami with arugula 
salad, pickled cherries and aged red wine vinaigrette 

$7

Aspira Salad 
Tangerine tea-poached pear with organic greens, 

toasted almonds and pomegranate vinaigrette
$7

House-Cured Salmon Lox Salad 
Sea salt-cured with fragrant herbs, ginger and citrus, 
tender greens, pickled onions, grapefruit supremes 

and pink peppercorn dressing
$7.5

DINNER MENU

Aspira Spa signature dish
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Entrées
Crispy Ricotta Gnocchi

 Homemade ricotta gnocchi with roasted garlic 
and chives pan seared in brown butter, pancetta, 
spring peas and wild mushrooms, finished with 

truffle oil and SarVecchio cheese
$18

Asparagus Ravioli 
Homemade ravioli filled with fresh asparagus, 
ricotta cheese, lemon and basil. Tossed with 

sautéed asparagus and Chardonnay butter sauce
$18

Homemade Linguini Pasta  
Poblano pepper and garlic-chicken sausage 

tossed with sautéed summer tomatoes, 
wilted tender greens and cilantro

$18

Chef’s Pasta
A daily creation using fresh local ingredients 

as available
$18 

Free-Range Berkshire Pork 
Golden Bear Farms grass-fed Berkshire pork, 

Chef’s Daily Creation
$20

Pan Seared Red Lane Snapper 
Sautéed golden potatoes with Spanish-style 
chorizo, sweet bell pepper and saffron coulis

$21

Roasted Free-Range Chicken
Roasted and glazed with fresh orange and 

aged balsamic, with creamy SarVecchio polenta, 
broccolini and natural pan jus

$21

Grilled Wild-Caught 
Alaskan Sockeye Salmon 

Potato puree, braised leek with a touch of 
orange and lobster sauce

$23

Grilled Lamb Loin  
Summer vegetable succotash and beurre rouge

$24

Grilled Angus Strip Loin  
Herb roasted fingerling potatoes and shallots 

served with Bordelaise sauce
$28

Peppercorn Crusted 
Filet Mignon  

Black Angus beef tenderloin, potato and 
fennel gratin with cognac cream sauce

$30
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Continued on other side...


