
Elizab eth ’s  
Lake front 

                                  Family Dining 
                                     With a View 
 

 
 
 
 
 
 
 

                At the historic Hotel Conneaut 



 
Appetizers  

 
Baked Brie Cheese 

Brie surrounded by pastry, drizzled with Caramel Syrup  
Then topped with sliced almonds crisp apples accompanied  

With Ginger wafers 
$6.95 

 
Loaded Potato Skins 

Filled with cheddar cheese and bacon 
French Onion dip on the side 

$5.95 
 

Jumbo Shrimp Cocktail 
Five tail on shrimp nestled with a zesty  

Cocktail sauce and slice of lemon 
$6.95 

 
Bruschetta 

Warm sliced Italian bread topped with diced tomatoes  
Mixed with garlicky olive oil and sprinkled  

With shredded Mozzarella cheese 
$5.95 

 
Fresh Bread and Dipping Oil 

Hotel Conneaut’s Signature Italian Dipping oils 
Consisting of a mix of fresh Herbs, spices,  

Domestic and imported cheeses served with a variety of  
Fresh sliced gourmet breads 

 $5.95 
 
 
 

Soups and Salads 
 

Bowl of Today’s Homemade Soup $2.95 
 

  
           Grilled Chicken Salad                                       Steak Salad 
      Mixed fresh greens, hard-boiled egg,               Sirloin Steak Char-grilled atop  
    Cheddar cheese, Park fries topped with                        fresh lettuce with hard boiled egg, 
    A grilled chicken breast sprinkled                                                         Cheddar Cheese and Park Fries.  
                With Mozzarella cheese                                                                 Sprinkled with Mozzarella cheese 
                             $7.95                                                                                                   $7.95 

 
Iceberg Wedge Salad 

A Crisp Wedge of Iceberg Lettuce Topped with  
Roasted Tomatoes and drizzled with a 
 Warm, sweet, Bacon Dressing topped  

With Blue Cheese Crumbles 
$4.95 



Specialties of the House 
 

Cooked to order using the finest and freshest ingredients 
Include choice of Soup or Salad, Potato, and Today’s Vegetable 

 
 

Asiago Chicken Breast 
Breaded with Italian seasonings and         

 Layered with Asiago cheese, fresh Bruschetta               
And drizzled with a white Vodka Cream Sauce          

$12.95                                            
  
 

Prime Rib 
Delicately seasoned and slow roasted in 

Our special oven to seal in the natural juices. 
Served with Au Jus and Horseradish 

Queen Cut 9oz.….. $14.95                                                     
King cut 12oz…. $17.95 

 

 
Char Grilled Tuna 

A choice cut of Tuna grilled over an open flame 
Specially Seasoned with a blend of spices                                                                                       

Served over a bed of Greens 
With shaved Ginger and 

Wasabi sauce 
$14.95 

 

 
Shrimp Scampi 

Four 2oz Jumbo Scampi’s Broiled in  
Garlic Butter, White Wine, and Lemon 

Served with Drawn Butter 
$22.95 

 

 
Portabella Mushroom Stuffed Ravioli 

Served with Hotel Conneaut’s Signature Homemade  
Vodka Cream Sauce And topped with  

 Fresh Tomato Brushetta 
Soup or salad  

$12.95 
 

 
T –Bone Steak 

The king of red meats 12 oz 
  Specially cut, specially trimmed, 

 delicately grilled as you like. 
$17.95 

 
Consuming raw or undercooked meat or eggs can increase your risk of food born illness 



 

All Time Favorites 
 

Includes choice of Soup or Salad, Potato, and Today’s Vegetable 
 

       Chicken Breast Picatta                                                Lemon Pepper Tilapia 
  Sautéed in olive oil with a splash                                    A Very mild whitefish baked with    
      Of wine topped with fresh                                                   white wine and lemon, with a 
             Lemon And Capers                                                                     butter crumb topping 
                        $12.95                                                                                                  $12.95 

 
Alaskan Snow Crab Legs 

One pound of partially cracked Snow Crab Clusters 
Steamed to perfection. Served with drawn butter and Lemon 

$17.95 
                                                                              

       St. Louis BBQ Ribs                                                      Breaded Pork Cutlets 
Fork tender Ribs char broiled and                                   Coated with our own blend of herbs 
   glazed with our special sauce                           and spices pan fried golden brown 
  ½ slab  $10.95       full slab  $16.95                                                                 $12.95 
         Make it a Parmigiana…..$14.95  
 

Lobster Tails 
Two 6 oz Tails basted in butter, lemon and wine 

Finished with butter crumb topping 
Served with drawn butter and Lemon 

$ Market Price $ 
 

Steaks and Combo’s 
 

We only use USDA Choice or Higher 
Include choice of Soup or Salad, Potato and Today’s Vegetable, or Pasta 

                 
                   Filet Mignon             Crabby Filet Mignon 
Definitely the queen of red meats              ½ lb Snow Crab Cluster    
8 oz, Center cut, broiled as you like                      8 oz Filet Mignon 
                       $23.95                                                                                                    $29.95 

 
             Rib Eye Steak                                                            Crabby Rib Eye Steak 
One of the most flavorful in the Steak                                           ½ lb Snow Crab Cluster     
Family.  A 10 oz Center cut, simply                                                        10 oz Rib Eye Steak 
Seasoned, and broiled as you like                                                                      $22.95 
                         $16.95    
             
              Chopped Sirloin                                                       Crabby Chopped Sirloin 
Lean ½ lb ground, Chopped Sirloin                                                    ½ lb Snow Crab Cluster 
      Grilled over an open fire and                                                              ½ lb Chopped Sirloin           
               Served as you like                                                                                        $16.95 
                          $10.95 
 

Consuming raw or undercooked meat or eggs can increase your risk of food born illness 



Super Senior Selections 
 

Great for smaller appetite            No discounts or Coupons 
No Substitutions 

Includes choice of Soup or Salad, Potato and Today’s Vegetable 
 

$6.99 
 

Marinated Chicken Breast                                  Roast Beef Dinner 
     Boneless Chicken grilled                                Tender slices of lean roast beef topped 
         Over an open flame                                                                 with a rich brown sauce 
                                                     
         Baked Whitefish     Rigatoni and Meatballs 
Extremely mild, baked with wine,      A generous portion of pasta topped 
            Lemon and Butter     with our homemade sauce 
          Soup or Salad 
            Soup Dinner 
A bowl of Homemade soup                                                    Breaded Pork Chop   
   And a garden fresh Salad                                                  In our special blend of seasonings 
            Rolls and Butter                   Fried to perfection 

            
 
 
 
 
 
 
 
 
 
 

Klassy Kid’s Korner 
 

Includes 1 soda, Juice, or Milk 
Park Fries or Fresh fruit 

 

$5.95 
 

      Hamburger                                  Grilled Cheese                               Cheeseburger 
                                                            Cheese Pita Pizza 
                                                         Macaroni and Cheese 

    Peanut butter and jelly 
    Breaded Chicken Tenders 

    Grilled Chicken Breast Strips 
       Mickey Mouse Pancake n Sausage           

 



All You Can Eat Seafood Buffet 
Returns to the Hotel Conneaut Better Than Ever! 

 
$19.95 Friday’s Only 

6PM - 9PM 
 

Carved Roast Beef 
Snow Crab Legs 

Baked Fish 
Shrimp Jumbylia 

Beer Battered White Fish 
Oven Roasted Chicken 

Crab Meat Stuffed White Fish 
Roasted Red Skin Potatoes 

Vegetable of the day 
Macaroni and Cheese 

Potato- Cheese Pierogies 
Rice Pilaf 

Clam Chowder 
Chicken Noodle Soup 

Mini Salad Bar 
 Rolls and Butter 

 
Elizabeth’s Lakeside Restaurant Reserves  

the right to substitute when necessary 

 
   

Side Orders 
 
Onion Rings    1.95 
Garlic Bread    1.50 
Mushrooms and Onions  2.00  
Side of  Crab Legs ½lb  6.00 
Park Fries    2.00 
Side Salad    1.95 

Beverages 
 
Soft Drinks    1.50 
Coffee/Tea     1.50 
Regular or Decaffeinated 
Milk     1.00 
Chocolate Milk   1.10 
Cappuccino    2.00 

 

Desserts 
 
Sherbet with Funnel Fries 2.50 
Cheese Cake    3.25 
Caramel/Cherry or Blueberry toppings 
Key Lime Pie    2.50 
Mud Pie    2.95 
 

 

 

 
 

 
 

 

 

 
 
 

 

Join us on Sunday’s for our Brunch Buffet 
 

10AM – 2PM 
$9.95 per person 

$5.95 per child 6 and under 
Infant’s under 2 years are FREE 


