
Lakers 
  Landing

WAT E R F RO N T  C A S UA L  D I N I N G
 H A M I LTO N , I N  

DINNER MENU
WEDNESDAY + THURSDAY, 4 P.M. - 9 P.M.

FRIDAY + SATURDAY, 4 P.M. - 10 P.M.
SUNDAY, 4 P.M. - 8 P.M. 

WATERFRONT CASUAL DINING
7610 S. Lake Street 
Hamilton, IN 46742

CALL TO ORDER!
260-488-4348

www.lakerslanding.com

FOLLOW US

Check out our 
upcoming events 
and entertainment!

FISH + CHIPS (fried haddock) 9.00

5 OZ SIRLOIN 12.00

RYLEE’S CHICKEN BONE 6.00 
(2 broasted chicken legs)

ELOIYSE KIDS GRILLED CHEESE  6.00

CHICKEN TENDERS (2)  6.00

HOT DOG  6.00

HAMBURGER  6.00 (+$1 to add cheese)
SIDE OPTIONS: 
applesauce, Emmett homemade mac n’ cheese, 
french fries, LarBear fruit cup, tator tots, 
side salad (iceberg, cheese, and croutons)

DESSERT
Root Beer Float (12 oz)  5.00
Ice Cream Sundae with chocolate syrup  
+ sprinkles  3.00

KENNEDY’S KIDDIE COCKTAIL 
Starry, Grenadine, and rock candy stick. 3.00

PORK
APPLE BOURBON PORK CHOP  
One pound bone-in pork chop with an apple  
bourbon glaze + topped with a sliced apple.  
Served with your choice of two sides. 21.00

KIELBASA SKILLET DINNER 
Pan-seared polish sausage sliced and served over 
sautéed bell peppers, onions + potatoes. Your  
choice of house slaw, cottage cheese, or  
applesauce. 14.00

RIB DINNER - Falls right off the bone!   
Smothered in our house BBQ sauce + served with 
your choice of two sides.  
1/2 RACK - 20.00 FULL RACK - 30.00

CHICKEN 
BROASTED CHICKEN - Aunt Tammy’s favorite! 
Four piece broasted chicken dinner (breast, thigh, 
wing, leg) served with your choice of two sides. 
Worth the wait! 15.00  
+$2 all dark meat, +$2 all white meat

GRILLED CHICKEN DINNER   
Juicy and tender grilled and seasoned 8 oz  
boneless chicken breast served with your choice of 
two sides. 14.00
   BBQ - smothered in house BBQ, topped with    
   bacon 15.00
   Caprese - mozzarella, tomato, basil, balsamic   
   drizzle 16.00 

CHICKEN TENDERS
Four chicken tenders served with house  
honey mustard + two sides. 13.00

STEAK
Steaks are served with your choice  
of two sides. +$6 for shrimp skewer
8 OZ FILET MIGNON 35.00
10 OZ SIRLOIN  24.00
14 OZ RIB EYE  29.00

SEAFOOD
G’s KING CRAB LEGS    
Alaskan King Crab served with a melted butter 
sauce + your choice of two sides. Market Value

BAKED SALMON    
Salmon fillet baked and glazed with a smoked  
pepper sauce + served with your choice of two 
sides. 23.00

FANTAIL SHRIMP   
Seven pieces of breaded fantail shrimp served with 
cocktail sauce + your choice of two sides. 18.00

LEMON GARLIC BUTTER WALLEYE
Walleye fillet with sliced lemons, baked and  
seasoned with lemon pepper + topped with a  
butter sauce. 25.00

FISH + CHIPS    
Fried haddock served with tarter sauce, house slaw 
+ your choice of fries. 18.00

HAMBURGER +$1 add cheese
Topped with lettuce, tomato + red onion. 10.00

LANDING CLASSIC
Topped with house Landing sauce + lettuce. 12.00

LANDING CLASSIC 2
Two 8 oz patties topped with red onion, house  
Landing sauce, pickles + lettuce. Served on a  
brioche bun. 17.00

GOOD MORNING
Hash browns, cheese, bacon + scrambled egg,  
drizzled in maple syrup. 13.00

AP’s GREAT MORNING BURGER  
(may substitute beef patty)  
8 oz of pork sausage patties topped with bacon, 
hash browns, your choice of egg + syrup between 
two pieces of French toast. 14.00

FIESTA
Jalapeños, cheddar cheese, salsa, cheese sauce + 
crushed tortilla chips. 13.00

Freshly grilled 8 oz CHB patty. Served with one side.

JALAPEÑO POPPER
Cream cheese, bacon, fried jalapeños + hot  
sauce. 13.00

BBQ PORKER
House slaw, bacon, cheddar cheese, red onion  
+ BBQ sauce, topped with pulled pork. 13.00

FRISCO MELT
Grilled 8 oz hamburger patty, smothered in  
house made Frisco sauce + served between  
slices of sourdough bread. 13.00

PB+J
Peanut butter, grape jelly + bacon. 13.00

HOT DOG  
Choice of mustard, ketchup, onion + relish. 4.00

CONEY DOG
Coney sauce, diced yellow onion + mustard. 5.00

All items served with one side and a drink.



CHEESE CURDS
Topped with grated Parmesan + served with warm  
marinara. 10.00

PRETZEL BRAID
Baked pretzel braid served with beer cheese + our 
house raspberry honey mustard. 10.00

CHEESEBURGER LOGS
Four fried egg rolls filled with ground beef, cheddar 
cheese, onion + pickles. Served with our Landing 
sauce. 10.00

CRAB RANGOON DIP 
A delicious blend of real crab meat, cream cheese, 
Colby Jack cheese + green onions served with pita 
chips. 12.00

SHRIMP COCKTAIL
Six shrimp served on a martini glass rim with cocktail 
sauce. 10.00

BREADED PORTOBELLOS
Long slices deep fried + served with a side of house 
ranch. 10.00

TATOR KEGS 10.00
Six impressively large tator tot barrels served with 
house ranch or sour cream. 
   BACON, CHEDDAR + CHIVE
   Creamy cheddar cheese, bacon, sour  cream  
   + a hint of chives.
   JALAPEÑO
   Bacon, jalapeños, pepper jack cheese, cream 
   cheese + cheddar cheese.

JALAPEÑO POPPER WONTON CUPS
Six baked wonton cups stuffed with a blend of  
jalapeño peppers, cream cheese, Colby Jack,  
pepper jack, cheddar, green onions + bacon. 11.00

CRAB STUFFED MUSHROOMS
Six medium mushrooms stuffed with real crab meat  
+ seasoned cream cheese blend, baked and  
topped with Parmesan. 13.00

POTATO SKIS
Eight freshly cut potato wedges topped with melted 
cheese + bacon. Served with choice of sour cream 
or house ranch. 10.00

AHI SEARED TUNA
Sashimi style ahi tuna, seared with black sesame  
seeds. Paired with pickled ginger, wasabi + soy  
sauce. 13.00

FRIED BOLOGNA
Two 3 oz cuts of fried bologna, topped with melted  
Colby Jack cheese + tomato on sourdough. 9.00

TRIPLE DECKER TURKEY CLUB
Shaved turkey, Colby Jack, lettuce, tomato, bacon  
+ mayo with your choice of white, wheat, or  
sourdough bread. 12.00

MAUI CHICKEN
8 oz grilled chicken breast, Swiss cheese,  
pineapple, teriyaki, lettuce, tomato, spicy aioli, 
topped with Sweet Maui Onion potato chips 14.00 

BIG OLE PORK TENDERLOIN
Topped with lettuce, tomato, pickles, red onion +  
mayo. 12.00

PULLED PORK
Topped with melted Swiss cheese + crispy onion 
strings. 11.00 

ELOIYSE GRILLED CHEESE 9.00
 3 Cheese Parmesan Crusted
 Parmesan crusted sourdough grilled with melted  
 Colby Jack, Swiss + cheddar  cheese. 

 Jalapeño Popper  
 Sourdough grilled with melted Colby Jack, cream  
 cheese, grilled jalapeños +  bacon. 

FISH SANDWICH
Fried haddock, lettuce + tomato, served with house 
slaw + tarter sauce on a hoagie bun. 13.00

Served with one side.  
+$2 gluten free bread.

LANDING
Spring mix with iceberg, red onion, cucumber, 
tomato, shredded cheddar, egg, bacon + croutons 
with choice of dressing. Full - 13.00  Half - 7.00

CAESAR
Romaine, Parmesan + croutons with Caesar  
dressing. Full - 13.00  Half - 7.00

COBB
Romaine, grilled chicken, bleu cheese crumbles,  
red onion, tomato, egg, bacon + almond slivers  
with choice of dressing. Full - 15.00  Half - 8.00

STRAWBERRY + WALNUT
Spring mix, strawberries, walnuts, feta, bacon  
+ red onion with a raspberry vinaigrette dressing.  
Full - 17.00  Half - 9.00

GREEK
Romaine, kalamata olives, feta, beets, 
pepperoncini + red onion with Greek dressing.  
Full - 15.00  Half - 8.00

Our full size salads are a meal in itself! $1 from every 
Garden Club salad purchase is donated to the  
Hamilton Garden Club.
+$4 chicken (4 oz breaded or grilled), +$6 shrimp,  
$8 steak (5 oz) or salmon (4 oz)

Dressing: House Ranch, French, Bleu Cheese,  
Poppy Seed, House Honey Mustard, Thousand  
Island, Balsamic Vinaigrette, Raspberry Vinaigrette, 
or Parmesan Italian

CHEF’S CHOICE - Ask for details. 
Cup - 4.00  Bowl - 6.00

Your choice of sauce served 
with bleu cheese or ranch 
dressing. Add celery for $1.

BONE -IN      (5) 10.00    (10) 18.00      (15) 25.00
BONELESS   (5) 8.00     (10) 14.00      (15) 21.00

Hot          Medium          Tangy          Sweet

House BBQ
Buffalo
Sweet Chili
Teriyaki 

Garlic Parmesan
Hot Buffalo
Mango Habanero
Kickin’ Bourbon

House Brown Sugar Buffalo
Landing Gold (mustard)
House Tangy Whisky
Daytona Style +$2

Pepsi
Diet Pepsi 
Starry 
Root Beer

2.50

Mountain Dew
Dr. Pepper
Diet Dr. Pepper
Lemonade

Raspberry Tea
Fresh Brewed Tea

Coffee 1.50

3.00
+$2 to load any potato side with  
shredded cheese + bacon.
APPLESAUCE
BAKED POTATO
BEER BATTERED ONION RINGS +$2
COTTAGE CHEESE
EMMETT HOMEMADE MAC N’ CHEESE
FRENCH FRIES
GREEN BEANS W/ BACON
HOUSE SLAW
LARBEAR FRUIT CUP (strawberries, grapes, apples)
SIDE CAESAR SALAD
SIDE HOUSE SALAD +$2
SWEET POTATO FRIES W/ CINNAMON BUTTER
TATOR TOTS

Gluten free bread available upon request. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness, especially if you have certain medical conditions.


