Open Thursday - Tuesday 11 a.m. - 8 p.m.
Closed Wednesday
501-204-5037 | 488 Ponce de Leon Dr. Hot Springs Village, AR 71909
www.xplorelakeside.com

APPETIZERS
GRILLED CORN & RICE FRITTERS.................... 5.95
A twist on the traditional hoecake — basmati rice, stone
ground cornmeal, fresh corn and sweet onions fried as
shareable fritters and served with a roasted poblano pepper
butter and fresh chives

CHARRED SHISHITO PEPPERS......................... 7.75
Fresh shishito peppers tossed in olive oil and char-grilled
on an open flame, served with a citrus ponzu emulsion and
finished with toasted sesame seeds and Maldon sea salt

4-CHEESE SPINACH DIP................................ 10.75
Rich and Creamy spinach dip with our in house four cheese
blend grated by hand and whipped until smooth. Served hot
with perfectly toasted sourdough bread

TEMPURA CALAMARI.................................... 11.95
Garlic and white pepper marinated fresh squid steak fried
tempura style served with roasted garlic and lemon aioli

FRESH MUSSELS.................................. 12.25/20.50
Fresh beer steamed mussels served with toasted french
bread.

Ô APPETIZER SAMPLER (SERVES 2).............. 12.75
4-Cheese Spinach Dip, Charred Shishito Peppers, Corn
& Rice Fritters with grilled sourdough, ponzu emulsion &
roasted poblano butter

Happy Hour All Appetizers 20% Off
Mon-Fri 3-6 PM

FRESH GREENS
Housemade Dressing Choices: Champagne Vinaigrette, Caesar, Blue Cheese, or Housemade Ranch

MARKET GREENS (HOUSE)..................................................................................................... 7.95
Heritage Blend Leaf lettuces with shaved radish, grape tomato, and shaved red onion

BUTTER LETTUCE WEDGE..................................................................................................... 10.95
Fresh butter lettuce wedge topped with blue cheese , crispy bacon, and house made blue cheese dressing

SPINACH SALAD................................................................................................................... 10.95
Fresh Spinach served with craisins, walnuts, red onion, and blue cheese served with your choice of house made
dressings.
Add Grilled Chicken 4.00 | Grilled Pacific Corvina 8.00 | Grilled Salmon 7.00 | 3 Sauteed Shrimp 5.00

*Some items served raw or undercooked. Consuming raw or undercooked eggs, poultry, meats, seafood, or shellfish may increase your risk of foodbourne illness. V3.1

SANDWICHES
All Sandwiches and Burgers served with AYCE Kennebec
Fries or House Salad.

GRILLED CHICKEN SANDWICH..................... 13.95

Fresh char-grilled chicken breast served with leaf lettuce, ripe
tomatoes, and onions.

CRISPY CHICKEN SANDWICH........................ 13.95
Buttermilk brined fried fresh chicken breast served with our
house sauce on a brioche bun. Ask for Spicy like Mike!

GRILLED CORVINA SANDWICH..................... 12.95

Fresh Pacific Covina flame-grilled with leaf lettuce, garlic aioli
and slaw on a grilled bun

FRIED CORVINA FISH SANDWICH................. 12.95

Fresh Pacific Covina fried using craft beer batter served on a
grilled bun with leaf lettuce and housemade tartar sauce

FOR THE KIDS

GRILLED SHRIMP PO BOY............................. 12.95

(Under 12 Only) Served With Hand Cut Fries

Grilled gulf shrimp, leaf lettuce, remoulade sauce, sliced
tomato, old bay and chives served on a Gambinos Classic
New Orleans French Bread

FRIED CHICKEN TENDERS | 7.00
MAC & CHEESE | 4.75
HAMBURGER | 6.25
GRILLED CHEESE | 4.95

BURGERS
CLASSIC EVERYTHING CHEESEBURGER............................................................................... 10.95
Almost a 1/2 pound of 100% Angus Beef, flat-top seared with sharp cheddar cheese on a brioche bun with our
special house sauce

MUSHROOM SWISS BURGER................................................................................................ 11.95
A fantastic burger with sauteed fresh mushrooms, swiss cheese and a garlic aioli

COWBOY BURGER................................................................................................................. 12.75
A huge burger stacked tall with sharp cheddar cheese, bacon, our own Maple Bourbon BBQ sauce, fried onion ring
and garlic aioli

AU POIVRE BURGER.............................................................................................................. 11.95
Our big 100% Angus Beef burger topped with ground black pepper, grilled onions and blue cheese served with
lettuce and garlic aioli

PETITE BURGER....................................................................................................................... 7.95
A smaller version (still almost a quarter pound) of our 100% Angus Beef burger on a sesame seed bun with lettuce,
tomato and onion with a special house sauce
Ask About Our Gluten Free and BEYOND Burger Options

*Some items served raw or undercooked. Consuming raw or undercooked eggs, poultry, meats, seafood, or shellfish may increase your risk of foodbourne illness. V3.1

DINNER ENTRÉES (after 4 p.m)
All Entrees include your choice of 2 sides

- STEAKS AND CHOPS BONE IN DOUBLE CUT PORK CHOP..................................................................................... 21.95
Bone-in pork rib chop grilled on an open flame, braised with house made BBQ sauce

SIRLOIN STEAK..................................................................................................................... 24.95
Chargrilled 8 oz tender sirloin steak cooked to your request topped with our roasted garlic chive butter

FILET MIGNON ..................................................................................................................... 41.95
Omaha grass fed beef tenderloin pan seared and finished with roasted garlic chive butter

COWBOY BONE-IN RIBEYE................................................................................................... 48.95
Omaha grass fed aged bone-in 16 oz Ribeye steak charbroiled to your specifications

NEW YORK STRIP.................................................................................................................. 28.95
Charbroiled Omaha grass fed aged hand-cut 12 oz NY Strip Steak

- SEAFOOD PACIFIC CORVINA FISH AND CHIPS.......................................................................................17.95
Fresh Pacific Corvina filets fried with local craft beer batter with house made tartar sauce (1 side only)

CHAR-GRILLED FRESH ATLANTIC SALMON.......................................................................... 26.95
Marinated fresh Scottish salmon charred on an open flame with a lemon and garlic butter sauce

SEAFOOD LINGUINI.............................................................................................................. 19.95
Your choice of sauteed shrimp or steamed mussels in linguini with a light white wine caper butter sauce topped with
pecorino cheese and fresh herbs served with toasted french bread. (1 Side Only)

FRESH GULF SCALLOPS........................................................................................................ 30.95
Fresh pan seared gulf scallops with garlic herb butter

PAN SEARED FRESH HALIBUT............................................................................................... 39.95
Fresh pan seared Halibut with butter, lemon, and garlic

- CHICKEN CHICKEN CORDON BLUE...................................................................................................... 15.95
Our take on the french classic cordon bleu topped with swiss bechamel sauce and grilled Petit Jean ham

HALF ROASTED CHICKEN......................................................................................................17.95
A full half roasted chicken grilled with our spcial Maple Bourbon BBQ sauce

SIDE CHOICES
CREAMY MAC AND CHEESE
WILD RICE PILAF
BAKED SWEET POTATO WITH BUTTER AND BROWN SUGAR

LOADED BAKED POTATO
BUTTERED CORN
SIDE HOUSE SALAD

FRESH CUT FRIES

GLAZED BABY CARROTS

SAUTEED BROCOLLINI

GREEN BEANS WITH BACON

*Some items served raw or undercooked. Consuming raw or undercooked eggs, poultry, meats, seafood, or shellfish may increase your risk of foodbourne illness. V3.1

DESSERTS
HOUSEMADE DOUBLE CHOCOLATE CAKE............................................................................. 7.50

A shareable slice of Melody’s new double chocolate cake made with Giradelli Dark Cocoa and a chocolate ganache flavored
with a hint of Rocktown Coffee Liquor. a la mode +$2

KEY LIME PIE........................................................................................................................... 7.50
Served with a lightly whipped cream, toasted graham crumbs and fresh lime

CLASSIC LATTICE CRUST APPLE PIE........................................................................................ 7.50
Melody’s famous pie made with fresh granny smith apples topped with a lattice crust

LITTLE ROCK’S LOBLOLLY CREAMERY ICE CREAM ................................................................4.00

Weekly Specials
MONDAY 4-7 PM:
USA CATFISH WITH FRIES, HOE CAKE FRITTERS, TARTAR SAUCE, SLAW $14.95
THURSDAY 4-7 PM:
1/2 FRIED CHICKEN, CHEDDAR MAC, ROASTED CORN, FRESH BISCUIT
$14.95
THURSDAY 4-7 PM:

KIDS EAT FREE! FREE KIDS MEAL WITH EACH ADULT MEAL

*Some items served raw or undercooked. Consuming raw or undercooked eggs, poultry, meats, seafood, or shellfish may increase your risk of foodbourne illness. V3.1

BRUNCH SUNDAY 11-2
- SKILLET HASH All served with one of our scratch made biscuits (Additional eggs for $1 ea)

CHARRED POBLANO PEPPER & ONION HASH....................................................................... 9.50
Roasted poblano peppers, charred sweet onion, toasted garlic, crispy home fries, confit of grape tomatoes, topped
with one egg cooked to order

BACON & FONTINA HASH.................................................................................................... 10.75
Crispy bacon pieces, charred sweet onion, crispy Kennebec home fries, fontina cheese, topped with one egg
cooked to order

- HOMEMADE BISCUIT BREAKFASTS Add Poblano Cheese Grits $2.00

TRADITIONAL BREAKFAST...................................................................................................... 7.75
2 eggs made to order, 3 slices of bacon, and 2 biscuits. Served with Whipped Maldon butter and jam

BISCUITS WITH SAUSAGE GRAVY...........................................................................................8.50
2 biscuits loaded with our Sausage and scratch made black pepper cream gravy

BIG BALBOA.......................................................................................................................... 10.25
2 eggs any style, bacon, hash potatoes and a biscuit covered with our Sausage and real black pepper cream gravy.

- BRUNCH ENTRÉES AVOCADO & CONFIT TOMATO TOAST................................................................................... 8.95
Over easy egg with avocado on buttered wheatberry toast with grilled sweet onions, grape tomatos and herbs

BANANAS FOSTER FRENCH TOAST...................................................................................... 10.75
Sourdough French toast topped with caramelized bananas, fresh seasonal fruit, whipped cream and caramel sauce

FLORENTINE EGGS BENEDICT.............................................................................................. 12.95
Eggs Benedict with sauteed spinach, grape tomatoes, 2 poached eggs, served over english muffins and a fresh
housemade hollandaise

TRADITIONAL EGGS BENEDICT............................................................................................ 12.95
Traditional Eggs Benedict served with Petit Jean Ham, poached eggs, served over english muffins and housemade
hollandaise

CHICKEN AND DONUTS....................................................................................................... 12.95
Two Housemade Fried Donuts glazed with Madagascar Vanilla and 4 hand-battered buttermilk chicken tenders

SHRIMP AND GRITS.............................................................................................................. 14.95
Our take on classic shrimp & grits! Gulf shrimp simmered in a New Orleans style barbecue and Worcestershire
sauce, served alongside creamy cheese grits with a touch of poblano pepper.

STEAK AND EGGS..................................................................................................................17.95
Chargrilled 8 oz Steak served with 2 farm fresh eggs any style, hash potatoes, and a home made biscuit

*Some items served raw or undercooked. Consuming raw or undercooked eggs, poultry, meats, seafood, or shellfish may increase your risk of foodbourne illness. V3.1

- BRUNCH BAR SPECIALS MIMOSA...............................................................................................SINGLE 2.00 DOUBLE 4.00
Crisp Cooks Brut Champagne served with fresh squeezed orange juice

PASSIONFRUIT POINSETTIA....................................................................................................4.00
Sparkling wine blended with Passionfruit and Cranberry juices

MANGO PEACH BELINI...........................................................................................................4.00
A refreshing blend of sparkling wine infused with Mango and Peach

*Some items served raw or undercooked. Consuming raw or undercooked eggs, poultry, meats, seafood, or shellfish may increase your risk of foodbourne illness. V3.1

Wine, Craft Beer and
Dockside Specialties

Open Thursday - Tuesday 11 - 8
Closed Wednesday
501-204-5037 | 488 Ponce de Leon Dr. Hot Springs Village, AR 71909
www.xplorelakeside.com
*Some items served raw or undercooked. Consuming raw or undercooked eggs, poultry, meats, seafood, or shellfish may increase your risk of foodbourne illness. V3.1

WINE
LESSE - FITCH HOUSE SELECTIONS..................................................................... 6 GLASS | 19 BOTTLE
Lesse - Fitch Vineyards, Sonoma, CA.
White: Chardonnay, Sauvignon Blanc | Red: Pinot Noir, Cabernet Sauvignon, Red Blend

CELLAR SELECTIONS - WHITES
QUILT CHARDONNAY................................................................................................................54
(2018,CA) A medium bodied Chardonnay from Joe Wagner offers aromas of apples, oak and honeydew supported
by flavors of apple tart, caramelized tropical fruits, buttery toast and lemon curd with fresh melon.

FERRARI CARANO CHARDONNAY..........................................................................................................36
(2019, CA) Floral and fruit with aromas of orange blossom, citrus, pear, figs, green apple and a hint of toasted
marshmallow and caramel.

WHITE HAVEN SAUVIGNON BLANC........................................................................................................36
(New Zealand) A full flavored, medium-bodied wine, with an abundance of vibrand currant and gooseberry flavors,
that linger on the dry, clean finish. Enjoy with salads, poultry, shellfish and Pan-Asian cuisine.

PRA VINERA CHARDONNAY................................................................................................................8/24
(CA) Autumnmaple leaves, caramel, and toasted oak with baked golden apples, vanilla and coconut. Mediumbodied with balanced flavors.

TUSSOCK JUMPER - PINOT GRIGIO............................................................................................. .......8/24
(Italy) Clear, straw yellow colour Apple and pineapple aromas. A light bodied wine with a pleasantly soft
palate and a long finish.

TUSSOCK JUMPER - SAUVIGNON BLANC...........................................................................................8/24
(New Zealand) Vibrant fruit characteristics of melon and blackcurrant balanced with fresh citrus notes. Full
and lively palate with ripe tropical fruit and balanced with a dry, crisp finish.

TUSSOCK JUMPER MOSCATO..............................................................................................................9/27
(Spain) Bright lemon colour with a light pearliness. Youthful with pronounced fruit and floral reminiscent of
mandarin peel. Sweet lusciousness and refreshing airy bubbles.
TUSSOCK JUMPER RIESLING................................................................................................................8/24
(Germany) Delicate lemon and melon aromas, fresh and clean palate with an excellent balance of intense
fruit.

BERINGER WHITE ZINFANDEL..............................................................................................................7/21
(California) Fresh and delicious with berry-like fruit flavors and aromas of citrus and honeydew.

*Some items served raw or undercooked. Consuming raw or undercooked eggs, poultry, meats, seafood, or shellfish may increase your risk of foodbourne illness. V3.1

WINE
CELLAR SELECTIONS - RED
CHARLES KRUG MERLOT...........................................................................................................40

(2017,CA) Napas oldest winery! Deep garnet-purple in color, the 2017 Merlot is scented of warm plums,
boysenberries, black cherries and spice cake with a waft of loam. Medium to full-bodied, firm and rounded with a bit
of chew, it has good fruit expression and an earthy finish.

SIMI LANDSLIDE CABERNET SAUVIGNON.................................................................................75
(CA) Intense black cherry and cassis aromas are spiced with cigar box and pepper. Blackberry and plum flavors are
accented with cocoa and spice giving layers of complexity and depth. Full on the palate, ripe tannins give lasting
flavor and intensity.

THREE HENRYS PINOT NOIR......................................................................................................26
(FRANCE) Dark and dusty ruby color with aromas of sour cherry preserves, cream puff pastry. Crisp, dry, fruity with a
light to medium body.

SEA SUN PINOT NOIR.............................................................................................................8/25

(FRANCE) Dark and dusty ruby color with aromas of sour cherry preserves, cream puff pastry. Crisp, dry, fruity with a
light to medium body.

PARIS VALLEY ROAD..................................................................................................................10/28
(CA) Crushed blackberry, wild herbs, and burned chocolate aromas on the nose of this bottle, with a bright
blackberry jam flavor on the palate and medium acidity.

CONFIDENCIAL RESERVA..........................................................................................................10/27
(CA) Taste syrah, merlot, petite sirah, zinfandel, cabernet sauvignon, malbec, grenache blended in perfect harmony.

CELLAR SELECTIONS - SPARKLING
LA MARCA PROSECCO SPLIT.....................................................................................................10
(ITALY) A fresh sparkling wine with a vibrant bouquet of apple, white peach and honeysuckle

*Some items served raw or undercooked. Consuming raw or undercooked eggs, poultry, meats, seafood, or shellfish may increase your risk of foodbourne illness. V3.1

DOCK-TAILS

ADULT MILKSHAKES - $12

LAKESIDE LEMONADE................................. 9

A perfect way to end your dinner or get one to start
off right. Each made with local Loblolly Ice Cream
from Little Rock!

A perfectly created cocktail with peach vodka and
lemonade.

BLACK ON BLUE ......................................... 8

PEANUT BUTTER WHISKEY

COSMO BALBOA.......................................... 9

OREO AND BAILEYS

A modern twist on a Mai Tai topped with a float of
Myers Dark Rum

Expanding upon the traditional classic Cosmo, infusing
a blend of tart deliciousness of cranberry, lemon and
lime

THE HORIZON.............................................. 9
A delicious combination of vodka and passion fruit
with hints of vanilla and cherry

RASPBERRY GINGER.................................. 10
A wonderful mix of Rocktown Vodka, raspberries, and
ginger beer

DOCKSIDE BLOOM.................................... 10
Rocktown Vodka combined with grapefruit and fresh
lime juice with a hint of cherry

SOUR MILLENNIAL....................................... 9

Peanut Butter Whiskey infused shake topped with
crushed Butterfinger and whipped Cream
A chocolately shake made with Baileys Irish Cream.
Topped with crushed Oreo’s

BUTTER PECAN

Vanilla Ice Cream mixed with Praline liquor, butter
pecan syrup, topped with toasted pecans

CHOCOLATE CHOCOLATE

Vanilla Ice Cream mixed with Chocolate Vodka and
Hershey’s chocolate syrup

ESPRESSO

Kahlua infused shake topped with espresso powder
from Red Light Roastery in Hot Springs

NON-ALCOHOLIC | $6

Vanilla, Butter Pecan and Chocolate

Rocktown Bourbon and Amaretto blended with our
house made sour mix

THE BOAT SLIP............................................. 9
Rum and Vodka paired with orange and pineapple
juice - paradise in a glass!

WAKE ZONE................................................. 9
A refreshing cocktail with Vodka and raspberry with a
hint of lime topped with sparkling soda

PRICKLY PEAR MARGARITA.......................... 9
A simple and tasty new look and flavor for our
margarita family!

*Some items served raw or undercooked. Consuming raw or undercooked eggs, poultry, meats, seafood, or shellfish may increase your risk of foodbourne illness. V3.1

CRAFT DRAUGHT
10-POINT BOCK..................................................................................................................... 5/12

Bubba Brew’s (Hot Springs, AR)
A traditional German-styled medium amber bock styled lager that is malty, smooth and slightly sweet. ABV: 6.3%

ARKIE AMBER ALE..................................................................................................................5/12
Bubba Brew’s (Hot Springs, AR)
A light and malty amber ale with just a touch of sweetness. ABV 5.6% 16 IBU

SKULLCRUSHER IPA.................................................................................................................5/12
Bubba Brew’s (Hot Springs, AR)
For the hop-head loving IPA drinker. The Skullcrusher offers forward hop bitterness, malty body and lingering bitter
finish and aftertaste. ABV: 6.3% 63 IBU

HONEY WOMPUS CAT............................................................................................................5/12
Bubba Brew’s (Hot Springs, AR)
Light Belgian style wheat beer with locally sourced Moolinda Farms honey. Hints of clove and banana in its aroma.
ABV: 6% IBU 36

BLACK APPLE HIBISCUS HARD CIDER.....................................................................................5/12
Black Apple (Springdale, AR)
A semi-dry Hibiscus infused cider, lending a radiant red hue and characteristic berry-packed zip with crisp clean
citrus and alluring floral aromas ABV: 6.9%

OZARK CREAM STOUT............................................................................................................6/14
Ozark Beer Company (Rogers, AR)
A perfect year-round stout. Full bodied and accessible. Notes of dark chocolate, coffee and caramel with a roasty
finish. ABV: 5.3%

ROCKHOUND IPA....................................................................................................................5/12
Lost Forty (Little Rock, AR)
Citrusy, resinous and aromatic, ready yourself for bursts of caramel, tropical fruit and a spiky bitter dry-hopped
finish. ABV: 6.2%

MADDEN’S NO 1.................................................................................................................... 5/12
Superior Bathhouse (Hot Springs, AR)
Prohibition-style pilsner brewed with Hot Springs natural spring water, made famous by notorious Gangster Owney
Madden. ABV: 5%

THE POLLINATOR....................................................................................................................5/12
Stud Duck Brewing (Lonsdale)
Our newest beer brewed especially for the Beehive. Tastes of sweet southern tea in the summertime. ABV 5%

BLACKBERRY BRAMBLE..........................................................................................................5/12
Lost Forty (Little Rock)
Tangerine and Clementine with forward aromatics, unfiltered wheat flavors combine with a crisp tart berry zing for a
refreshing effervescent end. ABV 6%

SECOND RODEO.....................................................................................................................5/12
Lost Forty (Little Rock)
A premium light beer brewed with just a few simple ingredients like naturally pure and clean Arkansas water and
homegrown Arkansas rice for a light, crisp brew that’s low in alcohol and refreshing anytime. ABV: 4.3%

Get a Tasting Flight of 6 of our Arkansas Craft Beers for only $10
*Some items served raw or undercooked. Consuming raw or undercooked eggs, poultry, meats, seafood, or shellfish may increase your risk of foodbourne illness. V3.1

DOMESTIC DRAUGHT
MICHELOB ULTRA........................................... 5/10
Anheuser-Busch (St. Louis, MO)
ABV: 4.2%

BOTTLES and CANS
BUDWEISER BOTTLE....................................... 3.50
BUD LIGHT BOTTLE......................................... 3.50
COORS LIGHT BOTTLE.................................... 3.50
MILLER LITE BOTTLE....................................... 3.50
MICHELOB ULTRA BOTTLE.............................. 4.00
CORONA......................................................... 3.75
HEINEKEN 0.0................................................. 3.50
HEINEKEN....................................................... 4.00
STELLA ARTOIS............................................... 4.50
GUINNESS PINT CAN...................................... 4.50
STRONG BOW HARD APPLE CIDER................. 4.00
HIGH NOON HARD SELTZER........................... 3.50
- WATERMELON, BLACK CHERRY, GRAPEFRUIT,
PINEAPPLE

Happy Hours Monday-Friday 2-6 PM
$1 Off Draft, $3 Off Pitcher, $1 Off House Wine, $1 off Well Spirits, $1 Off
Domestic Bottles

*Some items served raw or undercooked. Consuming raw or undercooked eggs, poultry, meats, seafood, or shellfish may increase your risk of foodbourne illness. V3.1

