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The Lakehouse Kitchen and Bar

Babcock Ranch
3-COURSE LUNCH -« $19.00 PER PERSON

CHOICE OF ONE DISH FROM EACH COURSE
beverage, gratuity, and tax not included
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INTERMEZZ0

Bread with Sauce

FIRST COURSE

Pretzel Bites
Dusted with salt, served with a queso blanco

Egg Rolls
Stuffed with chicken, corn and black beans, served with house remoulade

House Salad
Heritage mixed greens, sweet red onion, baby grape tomatoes and
cucumber served with balsamic vinaigrette

Soup of the Day

SECOND COURSE
Buffalo Chicken Sandwich

Butter milk battered and fried, buffalo sauce, pepper jack cheese,
pickle chips, lettuce and tomato

Smash Burger
L.T.O and Burger Sauce

Fish and Chips
Battered cod, fries, coleslaw, tartar and cocktail
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#DINEWITHPURPOSE SEPTEMBER 3 - 30, 2025

THIS MENU CAN NOT BE COMBINED WITH ANY OTHER OFFER OR COUPON / DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK TO FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



The Lakehouse Kitchen and Bar

Babcock Ranch
3-COURSE DINNER ¢ $29.00 PER PERSON

CHOICE OF ONE DISH FROM EACH COURSE
beverage, gratuity, and tax not included
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INTERMEZZO
Bread with Sauce

FIRST COURSE

Brussels Sprouts
Crispy fried brussels sprouts with shaved parmesan topped with our homemade bacon jam

Goat Cheese Fritters
2 Fried goat cheese fritters served over a bed of arugula, with a side of house made
marinara

SECOND COURSE
Shrimp Scampi

Linguine, garlic, white wine, parsley, lemon and scampi butter, served with a breadstick

Chicken Woodland

Mashed butternut squash, maple roasted brussels sprouts, baby carrots, with a
brown sage butter

Mahi Midwest

Roasted garlic-parmesan fingerlings, blistered cherry tomatoes, zucchini, basil pesto cream

THIRD COURSE

Creme Brulee

Traditional Cheesecake
Apple Cinnamon Bread Pudding
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#DINEWITHPURPOSE SEPTEMBER 3 - 30, 2025

THIS MENU CAN NOT BE COMBINED WITH ANY OTHER OFFER OR COUPON / DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK TO FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



M’xuma Tacos Mexican Grill
Babcock Ranch
2-COURSE LUNCH * $19.00 PER PERSON

CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

FIRST COURSE
Queso Dip

Served with house chips

Fresh Guacamole
Served with house chips

SECOND COURSE

Taco Platter
Two tacos served with rice and beans
proteins: chicken, ground beef, steak, carnitas, shrimp, al pastor

Quesadilla
Served with rice and beans or French fries
proteins: chicken, ground beef, steak, carnitas, shrimp, al pastor

Smothered Burrito
Served with sour cream and pico
proteins: chicken, ground beef, steak, carnitas, shrimp, al pastor
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#DINEWITHPURPOSE
September 3 - 30, 2025

THIS MENU CAN NOT BE COMBINED WITH ANY OTHER OFFER OR COUPON / DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK TO FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



M’xuma Tacos Mexican Grill
Babcock Ranch
3-COURSE DINNER ¢ $29.00 PER PERSON

CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

FIRST COURSE

Queso Dip
Served with house chips

Tostada
Choice of one: fresh guacamole, ceviche, or pinto beans and queso fresco

Corn Esquite
Off the cob yellow corn, mayo, lime, cotija cheese, cilantro

SECOND COURSE

Flautas de Papa
Three fried corn tortillas filled with mashed potato
topped with lettuce, pico, avocado, jalapeno salsa, sour cream and cheese - side beans and rice

Chile Relleno
Poblano pepper coated in egg batter, stuffed with cheese
add chicken, ground beef, or steak topped with red sauce, side rice, beans, lettuce, and pico

Chicken Fajitas
Sizzling grilled chicken medallions, bell peppers and onions
side of rice, beans, sour cream, lettuce, pico, and tortillas
make it a combo +$7 | make it a trio +$10

Carne Asada y Camarones
Seasoned grilled flank steak with grilled shrimp
served with rice, plantains, lettuce, and pico

THIRD COURSE

Fried Cheesecake

Churros & Ice Cream
Mango Key Lime Pie

SIZZLE COCKTAIL +%$12
El Cantarito

SIZZLE
iR

SOUTHWEST FLORIDA CHAPTER m I N I N E

ESSINGS IN
#DINEWITHPURPOSE September 3 - 30, 2025

THIS MENU CAN NOT BE COMBINED WITH ANY OTHER OFFER OR COUPON / DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK TO FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



