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NORTH HERO ISLAND, VT

Yo deserve thts!
>
BRAVO ZULU
LAKESIDE BAR

shoreacres.com
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Nachos GF

Layers of crispy corn chips, black
beans, fire-roasted salsa, creamy
Queso Fundido cheese, topped with
green onions & chili-lime sour
cream 16

Add Guacamole 3

Add Chicken 7

Add Shredded Pork 7

Fried Calamari
Lightly breaded, flash-fried, served
with lemon-herb aioli drizzle & side
of puttanesca sauce 16

APPETIZERS

Bang Bang Cauliflower Bites
Breaded and fried florets, drizzled
in a creamy sweet & sour sauce
with a BANG! 14
Add extra sauce 2

Large Coconut Shrimp
Served with sweet & spicy mango
chili sauce 16

Basket of Corn Chips GF or Pita Chips 4

with Guacamole 12

with Fire-Roasted Salsa 10

with Queso Fundido
Cheese Sauce 12

Add: Grilled & Chilled Chicken 7 / Salmon 9 / Shrimp 9

Garden Salad crF

Mixed greens, tomato, red onion, cucumber with your choice

of dressing* 9

Caesar Salad

Crisp chopped romaine, garlic croutons, dressed, tossed & cheesed 11

Mixed Grains GF, v

Warmly-spiced rice & grains in a lite oil & sherry vinegar dressing,
with herbs, nuts & dried fruits served warm or cold 8

Grilled & Chilled Chicken & Peach GF

Grilled chicken, then chilled with mixed greens, peaches, blueberries,
goat cheese, almonds, and blueberry balsamic vinaigrette 17

*Dressings
Honey Lemon Dijon, Caesar, Ranch, Chunky Bleu Cheese, Balsamic Vinaigrette

Vinegar pickled vegetable slaw 6 Creamy herbed red potato salad 6

Fries 6  Corn chips 4

All parties of 8 or more will have an automatic 20% gratuity added.

Bag O’chips 3

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.
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FOOD ALLERGY: Please be advised that food prepared here may contain or have come in contact with: Dairy, Eggs, Wheat, Soy, Peanuts, Tree Nuts, Shell Fish & Sesame.
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SANDWICHES

-

All sandwiches come with your choice of fries, corn chips, or potato chips
Additional Substitutions: potato salad, coleslaw, side salad (Garden, Caesar, or Grains) 3

Lobster Rolls
6 0z of Maine lobster meat nestled on
a lobster-butter-toasted brioche bun 35

Warm: simply butter-poached
Cold: traditional with a tiny bit of mayo,
celery, & lemon squeeze

BZ Burger
6 0z beef, butter-griddled to medium
with lettuce, tomato on a brioche bun 17
Double the patty 5
Add VT cheddar 2
Add 2 slices of VT bacon 4

Surf & Turf Mini-Sliders
2 sliders — one butter-poached Maine
lobster roll and one mini-burger both
served with lettuce & tomato on mini-
brioche buns 25
Add VT bacon or cheddar to burger 2

South Beach Cubano
Smoked ham, shredded pork shoulder,
pickles, mustard & Swiss on a butter
griddled crusty baguette 18

Poke Bowls GF
Chilled rice, avocado, pineapple, cucum
ber, pickled cabbage and ginger with your
choice of protein marinated in tamari
sauce, sesame oil and green onions

Edamame 15

Tuna, Sushi Grade 19

Shrimp 17

Add lemon herb aioli, bang bang,
or mango chili sauce for 2

Tacos
Your choice of two...flour tortillas** with
lettuce, pico de gallo, pickled cabbage
and red onion, topped with chili-lime
sour cream and cilantro 17
**Corn tortillas are available.

Chicken: pulled and seasoned
Pork: tender braised shoulder
Fried white fish: crispy beer-battered

Shrimp: marinated w/cilantro, lime,
and red chili flakes, served cold

Shrimp Salad Roll
Shrimp tossed with mayo, celery, lemon
& Old Bay with lettuce on a lobster-
butter-toasted brioche bun 18

Pulled Pork
Tender braised shoulder, tossed in
Sweet Baby Ray’s BBQ sauce on a
brioche bun 17

Add VT cheddar 2

The Grilled Cheese Stack
American, Swiss, & cheddar all gooey
and melty on golden-griddled country
white bread 13

Veggie Burger
Morning Star Farms veggie patty, with
lettuce, tomato and VT cheddar on a
brioche bun 15
Add Double the patty 5

Cheese: single serve with a blend of
VT cheeses and killer marinara 15
Spicy Pepperoni 17

Pie of the day

Our stellar staff will let you know!

Pub Fish & Chips

Beer battered & fried North Atlantic
white fish, pickled slaw, & tartar sauce,
fries 18

Available Sauces (2 0z) 2

Blueberry Balsamic — sweeter with
blueberries

Lemon herb aioli — makes everything better

Chili lime sour cream — distinct & refreshing

Bang bang — creamy sweet & sour with
some Bang!

Mango chili — sweet & syrupy with a tangy
rich bite

Queso fundido — creamy, spicy cheese
sauce

Guacamole — creamy, cool & chunky

All parties of 8 or more will have an automatic 20% gratuity added.

-

L L L LD LD L LD LD LD LD L LD L LD LD L L L L L L

FOOD ALLERGY: Please be advised that food prepared here may contain or have come in contact with: Dairy, Eggs, Wheat, Soy, Peanuts, Tree Nuts, Shell Fish & Sesame.




BEER WINES

-

Brownie Novelty Ice Cream
Rich and fudgy 4 Old-time childhood favorites 5
with a cup of vanilla ice cream 3 Nestle Drumstick, vanilla
Nestle Strawberry shortcake
Yummy Treats Nestle Toll house sandwich
Chocolate Peanut Butter Bomb 9 Nestle Vanilla sandwich
Lemon Raspberry Cake Bomb 9 Snickers lce cream bar

Jseers for the

OK, not actual beers. But if you'd like to add a tip for our cooks,
they sure would appreciate it. And we’ll holler and ring the bell
in declaration of our gratitude!

Beer Selections

Draft Beer Bottled Beer
Fiddlehead 7 Bud light 6
Switchback 7 Corona 6
Bud light 6 Michelob Ultra 6
Allagash 6 Citizens Cider 7
Ask about our 3 rotating Nutrl Vodka Seltzer 8

Vermont draft beer (Price Varies) (Pineapple & Watermelon)

Vermont Beer High Noon 8
Foley Brother’s Lager 8 (Peach & Black Cherry)
Smores Stout- Four Quarters Brewing 9 Dogfish Head Crush Cocktails 8
Maple Red Ale- Bent Hill Brewing 9 (Pomegranate Grapefruit, Blood
Scrag Mountain Pils- Lawsons 7 Orange Mango, Gin Lime Crush)
First Light IPA- Four Quarters 8 Hazy Juicy IPA- Sam Adams
Frankie Ale- Zero Gravity 8 (Non- Alcoholic) 6
Mexican Lager- 14th Star 7 Guinness (Non- Alcoholic) 6
Hazy Rays IPA- Lawsons 7

Wines

Bota Box Chardonnay 9

Domaine Bouquest Chardonnay Tupungato 9
Archer Roose, Bubbly 10

Sasso dei Lupi Pinot Grigio 10

La Nevera Seleccion Gran Vino Rosado Rose 9
Vin de Pays de Mediterranee Rose 10

La Petite Frog Picpoul de Pinet 11

Bota Box Cabernet Sauvignon 9

Sandy Giovese Vino Rosso 11

Sasso dei Lupi Merlot 10

All parties of 8 or more will have an automatic 20% gratuity added.
shoresacres.com
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FOOD ALLERGY: Please be advised that food prepared here may contain or have come in contact with: Dairy, Eggs, Wheat, Soy, Peanuts, Tree Nuts, Shell Fish & Sesame.
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The Toro 12

(Marc Troani, Cdr/USN: EA6-B)

Bacardi Dragonberry Rum, House Infused
Blueberry Simple Syrup, Cranberry Juice,
Pineapple Juice

The Dizzy 13

(Dennis Gillespie, Capt/USN: F-18)
Smirnoff Vanilla Vodka, Bacardi Coconut
Rum, Chocolate Liqueur, Banana Liqueur,
Ice Cream Mix

The Nipple 12

(Ted Brown, Capt/USN: SH-60)

Captain Morgan Spiced, Banana Liqueur,
Orange Juice, Pineapple Juice, Club Soda,
Grenadine

The Pedro 12

(Steve Garcia, Lt/USN: F-14)

Smirnoff Vodka, Blue Curacao, Watermelon
Schnapps, Pineapple Juice, Lemonade

The Macho 13
(Joe Camacho, Cdr/USN: EA-6B)
Baileys, Kahlua, Smirnoff Vodka, Ice Cream Mix

The Slither 12

(Al Seither, Ldr/USN: F-14)

Blueberry Smirnoff, House Infused Blueberry
Simple Syrup, Lemonade

Chile-Lime Pineapple Soda 8
Pineapple Juice, House Infused Chile Syrup,
Lime Juice, Club Soda

Strawberry Ginger Lemonade 8
Strawberry Puree, Ginger Beer, Lemonade

Cucumber Mint Lemonade 8
Muddled Cucumber & Mint, Simple Syrup,
Lime Juice, Club Soda

Honey Rosemary Grapefruit Soda 8
Grapefruit Juice, House Infused Honey
Rosemary Syrup, Club Soda

Coke 4
Diet Coke 4
Sprite 4
Ginger Ale 4
Root Beer 4

Club Soda 3
Cranberry Juice 5

shoresacres.com

Unsweetened Iced Tea 4

Clever Non-Alcoholic Mojito 6
Snowcap Nitro Cold Brew 6

CALL SIGNS

IR =[]

Call Signs

The Rockie 12

(Pete Hyers, Capt/USN: SH-3)

Smirnoff Apple, Peach Schnapps, Cranberry
Juice, Club Soda

The El Jefe 13

(Tom Hutchinson, Capt/ USN P-3 Orion)
Jalapeno Tequila, Triple Sec, Pineapple
Juice, Lime Juice, Simple Syrup

The Shamrock 11
(Jim Kelly, USN: Naval Intelligence)
Sauza Silver Tequila, Tonic, Grapefruit Juice

The Stud Muffin 12

(Jim Bethman, LCDR/ USN:

Naval Surface Warfare)

Captain Morgan Spiced, Blackberry Brandy,
Ginger Ale, Lime Juice

Pina Colada 11
Strawberry Daiquiri 10
Margarita (Frozen or Rocks) 12
* Peach * Mango
e Blackberry e Strawberry

Non-Alcoholic

BZ’s Cream Soda 8
Passion Fruit Syrup, Watermelon Syrup,
Club Soda, Half & Half

Strawberry Pineapple Sparkler 8
Strawberry Puree, Pineapple Juice, Club Soda

Mango Ginger Fizz 8
Mango Puree, Lime Juice, Ginger Beer

Tiki Cooler 8
Pineapple Juice, Coconut Milk, Lime Juice,
Almond Syrup, Club Soda

Wil

Shirley Temple 4

Roy Rogers 4

Apple Juice 3
Lemonade 4
Raspberry Lemonade 5
Strawberry Lemonade 5

IR =[]

All parties of 8 or more will have an automatic 20% gratuity added.
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M~ We can do better than an Indoor Window Table! i

e e R ——

If you are looking for the place to be with The table is open for one party each evening.
a view like no other — make the call to book The table requires a $100 non-refundable
The Shore Acres Restaurant Charity Table, it deposit.

. . . , . '
is unlike anything you’ve experienced before! All proceeds from the deposits are donated

A lakefront table featuring a centered fire to a charity each year.
display so you can enjoy outdoor dining

with a total of up to six guests.
S, l 4
&
i

& Interested in our venue?
We are booking events Take your BZ drinks and
and weddings in our 1t eats to go! Just download
restaurant and tented At [ the Toast Take-Out app
functions on our lawn. - 8 and search “Bravo Zulu
Please contact: 1 Lakeside Bar.” We even
events@shoreacres.com have a boat-thru to pick
for more information. up your food by sea!

USS Richard E. Byrd (DDG-23)

A Charles F. Adams — class guided missile destroyer of
the United States Navy, was named after noted polar
explorer Admiral Richard E. Byrd.

Our owner, Neil “Gilles” Gillespie, served as a
Surface Warfare Officer in the United States
Navy on the destroyer USS Richard E. Byrd

for nearly two years during the 80’s. While
aboard DDG-23, Commander Gillespie served
as the Antisubmarine Warfare Officer‘and

the Nuclear Weapons Safety/Security Officer.

HISTORY

Heml B

shoresacres.com
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