
 
SALADS 

 
 

add to any salad:  
grilled salmon 12, jumbo shrimp 10  

or grilled chicken 6  

 

Wedge Salad    
Side 11 | Entrée 17 
iceberg, cherry tomatoes, blue cheese crumbles,  
bacon & fried onions, blue cheese dressing 
 

Lakewood Cobb Salad GF | 18 
ham, turkey, chopped egg, cheddar cheese, blue cheese, 
cherry tomatoes, bacon, green onions atop mixed 
greens 
 

Lakewood Caesar GF |14 
romaine, Parmigiano-Reggiano with house-made    
croutons tossed in Caesar dressing 
 

Warm Harvest Salad | 18 
arugula, sweet potatoes, beets, spicy roasted            
chick peas, quinoa, candied walnuts served                           
with maple Dijon vinaigrette 
 

Fried Green Tomato Caprese | 18  
fried green tomato, arugula, fresh mozzarella,            
pesto, balsamic glaze 
 

DRESSINGS   
buttermilk ranch, blue cheese, caesar, honey mustard,  

Balsamic vinaigrette, maple Dijon vinaigrette 
 
 

Handhelds  
 

Sweetwater Bacon Cheeseburger* GF |19 
two angus burger patties topped with                              

american cheese, bacon, lettuce,  
tomato, onion, pickle, 

 

 egg $1 | grilled onion $0.50 | sautéed mushrooms 
$0.50 

 

Fried Chicken Tenders | 18 
choice of honey mustard, BBQ, ranch 

 

Hot Pastrami GF | 18 
Sliced pastrami, swiss cheese, sauerkraut,                     

creole mustard on rye 

 
SHAREABLES 

 

Dynamite Shrimp** GF | 17 
crispy shrimp tossed in a spicy aioli 
 

Crispy Wings | 19 
six wings served with choice of sauce, celery  
and carrots sticks, ranch or blue cheese dressing  
Sauces: buffalo, barbecue, thai chili 
 

Fried Green Beans | 12 
breaded green beans, chipotle ranch dipping sauce 
 

Loaded Potato Skins | 15 
bacon, cheddar cheese, sour cream, green onion 
 

Hot Cajun Crab Dip** | 16 
served with carrot, celery and tortilla chips 
 

soups 
 

Seafood Gumbo** / Soup of the Day 
 

Cup 10  |  Bowl 16 
 

PIZZA 
 

 

Supreme | 20 
pepperoni, Italian sausage, red onions, tri-color 
peppers, mushrooms and black olives 

 

Cheese | 15 
 

Pepperoni | 17 
 

Create Your Own | 21 
choose up to 4 toppings, any additional toppings are 
$.50 each 
 

Meats  
pepperoni, sausage, bacon, grilled chicken,  
fried chicken 
 

Veggies 
fresh tomatoes, mushrooms, trio of peppers,  
black olives, fresh spinach, red onions, artichokes, 
banana peppers 
                                          

Cheeses 
sweetwater blend, fresh mozzarella, goat cheese,  
blue cheese, shaved parmesan  
 

 



DINNER ENTREES  
 
 

House Cut* | Market Price  
haricot vert, garlic mashed potato, red wine demi glaze 

 

 Creole Penne Pasta | 29 
creamy penne pasta made with conecuh sausage, diced chicken, fresh tomato, onion, bell 

pepper, served with French bread 
 

Surf & Turf ***| 40 
flank steak, tail on shrimp, garlic-herb fingerling potatoes, asparagus,                                      

gorgonzola cream sauce 
 

Grilled Salmon** | 37 
blackened salmon, maple roasted sweet potato hash, bill-e’s, brussel sprouts,                         

orange beurre blanc 
 

Pork Schnitzel | 36 
fried pork tenderloin, garlic mashed potatoes, haricot vert, mushroom diane sauce 

 

Redfish Coubion** | 38 
fresh blackened gulf redfish, smoked sausage, onion, bell pepper, okra, rice,                            

cajun coubion sauce 
 

Chicken Picatta | 30 
angel hair pasta, sun-dried tomato, asparagus, lemon caper sauce  

 

 
 
 
 
 
 
 

Gluten Friendly  -  GF 
 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may  
increase your risk of food borne illness, especially if you have  

certain medical conditions. 
 

** To insure the best quality, our fish & shellfish products  
are sourced both within the USA (AL, FL, MS, LA, HI)  

and imported outside of the USA through reliable vendors. 
 
 
 

 

251.990.4303 


