
Consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness.

* During peak times expect 45 plus 
minutes wait time.

* For split meals. -you split, free- we split 3.00.

Frozen
Drinks

All Dinners Served with Salad Bar, Marble Rye Bread, Lemon, Choice of Chips or Baked Potato.
Upgrade to Thai Veggie and Rice Blend or Vegetable of the Day for 3.00.

Friday Fish Fry

Pettit’s Lakeview Campground & Bar
1901 East Hwy 59  |  Milton WI 53563

www.lakeviewcampgroundandbar.com
Please do not leave a car here if you are going out on the lake.

Treats

“Living the Dream”
Since 2009

Fried Cod
Lightly Breaded and Fried  

3pc. 13.75, 4pc. 16.50

Twin Lobster Tails 
(Available Friday and Saturday only)

Baked and Served with Drawn Butter. 
(8-10oz total) 36.00

Coconut Shrimp
Coconut Shrimp with Homemade 

Pina Colada Sauce. 17.75

Baked Cod
Oven Baked Served in Butter. 

(One Size Only) 15.25

Breaded Shrimp
Breaded Shrimp Served with Cocktail 

Sauce or Choice of Hot Honey or Sweet 
Chili Sauce. 17.75

Grilled Shrimp
Grilled Shrimp with a Garlic 

Herb Butter. 17.75

Gluten Free Breaded  
Alaskan Sole

2pc Lightly Coated with  Gluten Free 
Panko Crust.  (Served Daily) 16.00

Canadian Walleye
Huge 11oz Fillet Hand Breaded 

and Fried 23.00

Grilled Cheese
Served with Side  7.25

Mac & Cheese
Served with Side  6.50

Kids Chicken 
Served with Side  7.75

Pizza Dunkers   6.50 
Pepperoni and Mozzarella 
Filled Sticks served with 
Marinara Sauce

Kids Sides
Chips, Goldfish Crackers, 
or Upgrade to Fries, Go Go 
Squeeze Fruit Blend Pouch, 
or Onion Rings +2.00

Kosh Kids 

Live Entertainment during the 
Summer every Thursday-Sunday

Churro Fries
Cinnamon and Sugar Dusted Churro  
Sticks. 7.50
Make it A la mode 9.50

Ice Cream Nachos
Chocolate Wafer Crisp, Vanilla Wafer 
Cookies and, Sugar Cone Chunks 
Topped with Ice Cream.  11.00

Cookie Concrete Mixer
12oz Vanilla Ice Cream Blended with 
Oreo and Cookie Dough Chunks.  7.50

Root Beer Float
16oz Sprercher’s Root-Beer topped with 
Vanilla Ice Cream.  7.50

DAILY
SPECIALS
SUNDAY  Homemade tomato soup and 
grilled cheese on sour dough

MONDAY  Open-faced prime rib sandwich, 
sliced prime rib served on grilled sourdough 
with mashed potatoes and brown gravy 

TUESDAY  Chicken parm sandwich and 
chips. Toasted fresh roll stuffed with crispy 
chicken, mozzarella cheese, Parmesan 
cheese and marinara 

WEDNESDAY
Homemade lasagna with garlic bread 

THURSDAY
Lakeview Flatbread
Ask your server about flatbread of the day

FRIDAY FISH FRY!!!! 
Featuring Canadian walleye and lobster tails 

SATURDAY
Prime rib and lobster tails

Pink Squirrel
Vanilla Ice Cream, Crème De Cocoa & 
Crème De Noyaux topped with Whipped 
Cream & Cherry

Grasshopper
Vanilla Ice Cream, Crème De Menthe & 
Crème De Cocoa topped with Whipped 
Cream & Cherry

Brandy Alexander
Vanilla Ice Cream, Brandy & Crème 
De Cocoa

The Barista
Vanilla Ice Cream, Frangelico & 
Espresso Vodka

Straw-Nanna Colada 
Blue Chair Bay Banana Rum, Cream, 
Pineapple, Cream of Coconut, 
Strawberry purée 

Strawberry Daiquiri 
White Rum, Strawberry purée 

Key Lime Colada 
Blue Chair Key Lime Rum, Cream, Orange 
Juice, Cream of Coconut, Cracker Rum
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Pretzel Sticks
3 Bavarian Pretzel Sticks with Queso or 
Homemade Honey Mustard. 11.00

Chicken Wings
Eight Bone-In Chicken Wings with Choice 
of Dipping Sauce: Sesame Ginger, BBQ, 
Sweet Chili, Buffalo, Jamaican Jerk, Hot 
Honey, Gochujang, Garlic Parmesan, 
Spicy Peach, Garlic Teriyaki or Honey 
Mustard. Served with Celery. 15.00

Garlic Teriyaki Salmon Bites
Fresh Grilled Salmon Chunks drizzled with 
Our New Garlic Teriyaki Sauce, served with 
Toasted Sourdough. 16.50

Fort Myers Beach Bread
Toasted French Baguette Topped with 
Mozzarella, Tomato, Garlic, with a Hint of 
Blue Cheese. 9.00

Sweet Chili Shrimp
Breaded Shrimp, Fried and Tossed in a 
Special Sweet Chili Sauce. 12.00

Bruschetta
Diced Tomato, Onion, Italian Seasonings 
and Oil. Topped with Boursin Cheese and 
Vinaigrette. Served with Toasted French 
Bread. 11.50

Loaded Nachos
Seasoned Shredded Chicken, Lettuce, 
Tomato, Onion, Black Olive, Jalapeño, 
White Queso. Salsa and Sour Cream on 
the Side. 13.50   Add Guacamole 3.00

Natural Wisconsin Cheese Curds
White Cheddar Curds. 10.00

Duck Wontons
Duck Bacon Blended with Sweet Corn & 
Cream Cheese Inside a Wonton 
Wrapper. 13.50

Buffalo Blue Shrimp
Fried Shrimp tossed in Buffalo sauce and 
topped with Blue Cheese. 12.00

Coconut Shrimp
Coconut Shrimp Fried and Served with 
Lakeview’s Homemade Pina Colada 
Sauce. 12.00

Wonton-Wrapped  
Mozzarella Sticks
Sticks Fried and served with 
Marinara.  11.00

Ahi Tuna Plate
Ahi Tuna, Served Rare, Topped with Sesame 
Ginger Sauce, Cucumbers, Guacamole, 
Asian Slaw, Lettuce Cups, and 
Wasabi. 17.75

Cajun Crab Dip
Warm Cajun Style Crab Dip with Tortilla 
Chips 10.50

Shrimp Potstickers
Shrimp wrapped in thin Delicate Dough, 
served with Garlic Teriyaki. 10.50

Chicken Strips
Breaded Chicken Strips Fried served 
with Chips. 12.00
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Taco Salad
Seasoned Grilled Chicken, Shredded 
Jack Cheese, Tomato, Onion, Black 
Olive, Black Bean, Corn and Jalapeño 
over a Fresh Blend of Lettuce in a 
Tortilla Bowl. Served with Salsa and 
Sour Cream on the Side. 13.00

Large Garden Salad
Fresh Lettuce Blend Topped with 
Tomato, Black Olive, Red Onion, Green 
Pepper, Cucumber, Shredded Cheese 
and Croutons. 8.50

Blue Cheese Wedge Salad
Baby Romaine, Blue Cheese, Bacon, 
Tomatoes and Blue Cheese 
Dressing.  9.50  (½ Order 6.00)

Caesar Wedge Salad
Baby Romaine, Shaved Parmesan, 
Croutons and Caesar Dressing.  9.50
(½ Order 6.00)

Dressings: Ranch, Maison French, 
Thousand Island, Balsamic Vinaigrette, 
Italian, Ginger Sesame, Caesar, Blue 
Cheese, Honey Mustard.

Salads

Upgrade Your 
SIDES

 
½ Bleu Cheese Wedge Salad  6.00
½ Caesar Wedge Salad 6.00
French Onion Dip   3.00
Fries   2.00
Onion Rings   3.00
Grilled Vegetables   4.00
French Onion Soup  6.00
Soup of the Day  5.00
Add Guacamole to 
any Sandwich   3.00

Baked French OnionSoups

Jake’s Favorites
Bahn Mi
Toasted French Baguette, Shredded 
Chicken, Fresh Pickled Veggies and Cilantro 
with our Mildly Spicy Gochujang 
Sauce. 13.75

Blackened Grouper Reuben
Thick Grilled Marble Rye, grilled Blackened 
Grouper, Sauerkraut, Swiss Cheese and 
1000 Island. 17.50

Crabby Grilled Cheese
Lightly Coated Panko Crab Cake with 
Swiss and Cheddar Cheese on Toasted 
Sourdough Bread. 12.75

Spicy Peach BLT
Applewood Smoked Bacon, Leaf Lettuce, 
Tomato and Spicy Peach Aioli. Served on 
Toasted Sourdough Bread. 12.75 
Try with Blue Cheese Crumbles. 1.50

California Chicken Sandwich
Grilled Chicken Served on a Toasted Brioche 
Bun Topped with Pepper Jack Cheese, 
Applewood Bacon, Lettuce, Tomato, Red 
Onion and Guacamole. 14.50

Steak Sandwich
6oz Tenderloin Sandwich Perfectly 
Seasoned and Topped with Grilled Onions 
Served on a Toasted French Roll. 16.50
Add Your Choice of Cheese For 1.50

BURGERSFresh Choice
Double Trouble
Two All Beef Patties with Two Slices of 
American Cheese. Topped with Lettuce, 
Tomato & Onion on Toasted Brioche 
Bun. 17.50

Texas Pit Burger
BBQ Sauce, Natural Cheddar, Smoked 
Applewood Bacon and Three Onion Rings 
on a Toasted Brioche Bun. 14.00

California Burger
Burger with Jack Cheese, Smoked 
Applewood Bacon, Guacamole, Lettuce, 
Tomato & Onion. Served on a Toasted 
Brioche Bun. 14.00

Cheeseburger
American Cheese with Lettuce, Tomato & 
Onion on a Toasted Brioche Bun. 12.00

Mushroom Swiss Burger
Natural Swiss Melted over Fresh 
Mushrooms. Grilled and Served on a
Toasted Brioche Bun. 12.00

Boursin Bruschetta Burger
Grilled Burger Topped with Fresh 
Bruschetta, and Boursin Cheese. Served on 
a Toasted Brioche Bun. 14.00

Petty Melt
Marble rye, Swiss, American, Grilled Onions, 
Angus Beef Patty.  13.00

PB & J Burger
Creamy Peanut Butter, 
Grape Jelly, American 
Cheese and Bacon. 14.00

Add Grilled or Crispy Chicken 7.00, Grilled Salmon, Blackened Grouper 
or Ahi Tuna 9.50, Shrimp 7.50, Add 8oz Center Cut Sirloin Filet 13.00

Whether dining out or preparing food at home, consuming raw or undercooked meats, 
seafood, shellfish, or eggs may increase your risk of foodborne illness.

BOWLS 
Pina Colada Shrimp Bowl
Shrimp on top of Thai Veggie and Rice 
Blend Chopped Romaine, Cucumber, Diced 
Pineapple, with Housemade Pina Colada 
Dressing. 18.75

Ahi Tuna Bowl
Ahi Tuna on top of Thai Veggie and Rice 
Blend, Cilantro, Lettuce, Guacamole, 
Cucumber, Tomato, Pickled Vegetable, 
Gochujang Sauce. 18.75

Cajun Crab & Shrimp Mac & Cheese
Indulge in Creamy White Cheddar Mac and 
Cheese Mixed with Cajun Spices and Crab 
Meat.  Topped with Crispy Shrimp Served 
with Buttery Garlic Bread 16.50

All served with choice of house-made chips, coleslaw, or cottage cheese

All served with choice of house-made chips, coleslaw, or cottage cheese
Jake’s Special
Italian Beef and Melted Mozzarella served on a Toasted 
Garlic Baguette with Au Jus. Mild Giardiniera on 
Request. 14.00
Boursin Cheese & Bruschetta 
Chicken Sandwich
Grilled Chicken Topped with Boursin Cheese and 
Bruschetta on Toasted Brioche Bun. 14.00

Salmon Wrap
Fresh Grilled Salmon Rolled into a Wrap with 
Lettuce, Tomato, Onion, and Garlic Teriyaki Sauce. 
Served with Chips or Coleslaw. 16.50

Chicken Ranch Wrap
Grilled Chicken Wrapped in a Flour Tortilla with 
Lettuce, Tomato, Red Onion, Bacon Pepper Jack 
Cheese and Homemade Ranch. 13.75

Blackened Grouper Sandwich
Grilled Blackened Grouper, American Cheese, 
Lettuce, served on Brioche Bun with Tartar Sauce 
and Lemon. 16.50

White Fish Sandwich
Fried White Fish on a Toasted Brioche Bun Topped 
with American Cheese and Lettuce. Served with Tartar 
Sauce and Lemon. 13.75
Reuben
Our Tasty Homemade Corned Beef, Natural Swiss, 
Sauerkraut and 1000 Island Dressing. Served on Thick 
Grilled Marbled Rye Bread. 13.25


