
S H A R I N G
Beer Cheese (V) 9
druthers cheese sauce, golden rule blonde, cherry peppers, 
bavarian-style pretzels

Mexican Street Corn Dip (V/GF) 9
charred local corn, monterey jack, chipotle in adobo, cream 
cheese, local honey, fresh cut/fried tortilla chips

Caramelized Onion and Bacon Dip 8
Sour cream, garlic confit, bacon, chives, kettle chips

House Fries (GF) 7
hand-cut fries, sea salt, special & comeback dipping sauces

Bang Bang Shrimp 11
tempura battered shrimp, house bang bang sauce

Wings  18 
boneless, bone-in
SAUCES: buffalo, gochujang, carolina bbq, 
mango habanero, hot honey

S L I D E R S
Sliders are served deconstructed with condiments on the side

Lago Smash Burger 9
wagyu blend, double patties, pancetta & onion jam, fontina 
cheese, pesto mayo

Druthers Burger 9
wagyu blend, double patties, double american cheese, pickles, 
crispy onions, burger sauce

Veggie Burger (V) 8
house-made black bean/quinoa veggie patty, avocado, fried 
green tomato, special burger sauce

T A C O S
Tacos are served deconstructed with toppings/tortillas on the side
Gluten-free tortillas available upon request

Shrimp 9
blackened shrimp, fresh cole slaw, pico de gallo, tangy ranch, 
flour tortillas

Chicken 9
shredded and spiced chicken, dressed cabbage, avocado crema, 
roasted tomato salsa, flour tortillas

Fish 9
light-battered cod, lime crema slaw, pico de gallo, jalapeño crema, 
flour tortillas

Beef 9
guajillo chile-marinated sirloin tips, cilantro, pico de gallo, tangy 
slaw, roasted tomato salsa

P A S T A
Druthers Mac 9
seven-cheese blend, cavatappi pasta, buttered ritz cracker topping

Lobster Mac and Cheese Large: 285 Small: 150
seven-cheese blend, butter poached lobster, cavatappi pasta, 
sherry-lobster bisque, buttered ritz cracker

P A N  P I Z Z A
Classic Cheese (V) 8
tomato, shredded mozzarella, sicilian oregano, pecorino

Pepperoni 9
tomato, peperoni, shredded mozzarella, sicilian oregano, pecorino

Buffalo Chicken 9
creamy buffalo sauce, shredded mozzarella, crispy chicken, 
green onions, blue cheese drizzle

Meatball 9
tomato, house meatballs, shredded mozzarella

Mushroom & Shallot (V) 9
house mozzarella, pickled shallot, roasted mushroom, 
black pepper, parsley

Spicy Chili Honey 9
tomato, house mozzarella, candied jalapenos, pepperoni, 
basil, honey

S A L A D S
Greek (V/GF) 7
romaine, feta, kalamata olives, artichoke hearts, 
diced tomatoes, red onion, crispy chickpeas, diced cucumber, 
lemon herb vinaigrette

Watermelon Poppy (V/GF) 7
baby greens, compressed local watermelon, goat cheese, 
candied walnuts, poppy seed vinaigrette

Caesar (V) 7
romaine hearts, house focaccia croutons, shaved parmesan, 
red grapes, caesar dressing

Strawberry Fields (V/GF) 7
baby greens, feta cheese, candied walnuts, strawberry balsamic 
vinaigrette

I N - H O U S E  C A T E R I N G
BUFFET-STYLE – PRICE/PERSON

A  L A  C A R T E

Burrata and Melon 
burrata, compressed: watermelon/cantaloupe, local honey

18/Plate

Shrimp Ceviche 
onions, sweet corn, tomatoes, avocado, 

cilantro,  scallions, lime juice, orange juice 

22/Plate

Ahi Tuna Nachos 
marinated ahi tune, pico de gallo, diced jalapenos, 

avocado crema, sweet soy, scallions, pickled shallots, 
fried wonton chips

27/Plate

Steamer Bucket
clams, mussels, shrimp, andouille, corn,

red potatoes, warm bread

45/Bucket
ADD: Lobster Tail – 25/Bucket

Steak Frites (GF) 
bistro steak medallions (approx 40), hand cut fries, 

chimichurri, garlic butter steak sauce

75/Platter

(V) Vegetarian        (GF) Gluten-Friendly


