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Lakeview Restaurant 

Dinner Menu 
 

Starters: 

Bouillabaisse 

Mussels, Jumbo Lump Crabmeat, Striped Bass, and Shrimp Simmered with Herbs, Fennel, Tomatoes, 
Garlic and Shallots in a Saffron Broth 

$9 

Caesar Salad 

Romaine Lettuce Tossed in Caesar Dressing with House Made Croutons and Shaved Parmesan Cheese 

$7 

Add Grilled Chicken - $3 
Add 5 Grilled Shrimp - $3 

 

House Salad 

Mixed Field Greens Tossed in Balsamic Vinaigrette with Crumbled Bleu Cheese, Grilled Shiitake 
Mushrooms and Strawberries 

$7 

Arugula and Crawfish Salad 

Baby Arugula and Shaved Fennel Tossed in a Basil Vinaigrette with Toasted Almonds, Goat Cheese 
and Crispy Fried Crawfish 

$8 

Butternut Squash Soup 

Roasted Butternut Squash Pureed with Stock and Topped with Crème Fraiche and Fresh Ground 
Nutmeg 

$6 

Hummus 

Served with Grilled Flatbread and Celery for Dipping 

$5 
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Lakeview Crab Cake 

Jumbo Lump Crabmeat, Black Beans, Grilled Corn, Green Onions, Roasted Red Peppers and Panco 
Bread Crumbs Served Atop a Cumin and Smoked Paprika Beurre Blanc 

$11 

Low Country Quail and Grits 

Grilled Semi-Boneless Quail Served atop Stone Ground Oakview Farm’s Grits and Finished with a 
Rich Tomato Butter and Demi Glace Sauce 

$14 

Sandwiches: 

Smoked Brisket Sandwich 

18-Hour Smoked Brisket Served Open Faced on a Toasted Ciabatta Bun with Tangy Mustard BBQ 
Sauce, Crispy Fried Onions, Red Cabbage Slaw, and Your Choice of Side Salad or Regular/Sweet 

Potato Fries 

$12 

Marriott Burger 

100% Grilled Certified Angus Beef on a Toasted Sesame Bun with Bacon, Cheddar Cheese, Green Leaf 
Lettuce and Vine Ripe Tomato Served with Your Choice of Side Salad or Regular/Sweet Potato Fries 

$10 

Grand National Chicken Club Sandwich 

Grilled 8oz Chicken Breast Served on Toasted Sourdough Bread with Cheddar Cheese, Lemon Pepper 
Mayo, Bacon, Vine Ripe Tomato and Green Leaf Lettuce Served with Choice of Side Salad or 

Regular/Sweet Potato Fries 

$10 

Entrees: 

Striped Bass 

Grilled Striped Bass Served with Roasted Purple Fingerling Potatoes, Jumbo Asparagus and Beurre 
Rouge 

$22 
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Salmon 

Cumin and Coriander Crusted Salmon Served with Edamame and Corn Succotash, Mediterranean 
Couscous and Beurre Blanc 

$18 

Rosemary Chicken 

Marinated 9oz Tanglewood Farms Chicken Breast Sautéed and Served with Sweet Potato Mash and 
Broccoli 

$17 

Shrimp and Grits 

Five Jumbo Bacon Wrapped Shrimp Served with Stone Ground Oakview Farms Grits and Peeled 
Jumbo Asparagus 

$19 

Chicken Scallopini 

Two 4 oz Chicken Breasts Pounded Thin, Panco Breaded and Sautéed in a Lemon, Caper and Butter 
Sauce Served with Buttermilk Mashed Potatoes and Haricot Verts 

$18 

Ribs 

Baby Back Pork Ribs, Dry Rubbed and Smoked Served with BBQ Sauce, Buttermilk Mashed Potatoes 
and Baby Root Vegetables 

$20 

Cowboy Ribeye 

Seasoned 18 oz Certified Angus Bone-in Ribeye, Grilled to Order and Served with Buttermilk Mashed 
Potatoes and Haricot Verts, Finished with Marriott Steak Butter 

$34 

Filet 

Seasoned 8oz Certified Angus Filet, Grilled to Order and Served with Stone Ground Oakview Farms 
Grits, Baby Root Vegetables and Demi Glace 

$31 

New York Strip 

Seasoned 12oz Certified Angus Strip, Grilled to Order and Served with Sweet Potato Mash, Broccoli 
Gratin and Demi Glace 

$29 
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Vegetarian Pasta 

Fettucini Pasta Tossed with Roasted Tomato, Kalamata Olives, Spinach, Roasted Red Bell Peppers, 
Onion, Fresh Herbs and Feta Cheese 

$16 
Add Chicken - $3 
Add Shrimp - $3 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 
 
 
 

 
3700 Robert Trent Jones Trail 

Opelika, AL 36801 
334-741-9292 


