Beverages

Chicken, Beef & Lamb

Sides

Served with sautéed house veggies
& your choice of potato or rice

*One Sausage

$4.00

One Meatball

$4.00

*Baked or Mashed Potato

$4.00

*French Fries

$3.00

*Seasonal Veggies

$4.00

*Wild Rice

$3.00

Extra Ciabatta Bread

$3.00

Chicken Marsala

$21.00

Chicken breast in Marsala wine
sauce & sautéed mushrooms,
choice of side
*Grilled Chicken Dinner

$18.00

Marinated in delicious sweet
Vidalia onion sauce & grilled
just right! Choice of side
*Lamb Chops

$32.00

Mustachio’s pistachio encrusted
lollipop lamb chops. Choice of side
*Rack of Lamb

$32.00

with Blackberry demi glaze,
choice of size
*Filet Mignon 6oz

$30.00

Bacon wrapped filet, topped with
blue cheese & white wine sauce.
Grilled to your preferred temperature
Add a Lobster Tail
$15.00
*Fat Poppi Burger

$12.00

Juicy half pound USDA Prime
burger cooked to your liking.
Served with frides
Add Cheese (Swiss, American,
Cheddar, Provolone)
$1.00
*Substitute Soup or Side Salad
*Substitute Gluten Free Bun

$3.00
$2.00

Desserts
Limoncello Mascarpone Cake

$6.00

Soda
Coke, Diet Coke, Sprite,
Gingerale, Dr. Pepper,
Root Beer

$3.00

Pellegrino 16.9oz

$4.00

Juice (each)
Apple, Pineapple, Orange,
Grapefruit

$3.00

Milk (each)

$3.00

Coffee

$3.00

Iced Tea

$3.00

Hot Tea

$3.00

Limoncello cake with a creamy lemon
curd frosting layered with lemon
mascarpone cheese

Tiramisu

$8.00

Mini Cannoli (each)

$2.00

*Gelato
Ask your server for
today’s flavors

$5.00

970-531-4002
6732 US HWY 34 - P.O.Box 47
Granby, CO 80446

Deckside dining weather
permitting
Lunch served weekends.
Please refer to our website
and Facebook page for more
information:

www.mustachiosonthelake.com
*Gluten Free Item

Sausage Roll

$10.00

baked dough wrapped around
sweet Italian sausage, roasted
peppers & a blend of Italian
cheeses.
Served with marinara

$10.00

Crispy, succulent & delicious!
Served with homemade marinara
& basil aioli
*Hummus Platter

$10.00

Served with carrots, celery & pita
bread
Chicken Tenders

$10.00

Fried to golden perfection, served with
honey mustard dressing
*Potato Skins

$9.00

$9.00

Grilled French banquette with a topping
of chopped tomato, olive oil & herbs
Meatballs
Two of our delicious, housemade
meatballs bathed in homemade
marinara

$6.00

* Caprese Salad

$8.00

*Grilled Salmon

Fresh mozzarella, fresh basil
& sliced tomatoes, topped with
balsamic glaze
*House Salad

Fresh spring mix topped with
cucumber, red onion, carrots,
& grape tomatoes.
Served with your choice of
dressing (House Balsamic, Blue
Cheese, Ranch, Italian Vinaigrette)
$12.00

$12.00

Fresh spinach & succulent strawberries
tossed with cucumber, red onion,
tomatoes, & carrots.
Topped with feta cheese.

$4.00
$6.00
$8.00

$19.00

Pasta & Italian Fare
Lasagna

$16.00

Red meat lasagna layered with
ricotta, parmesan, mozzarella,
sausage & Bolognese
$16.00

Filled with 5 cheese, artichoke
hearts, spinach, onions, garlic &
cream sauce
Spaghetti or Penne Pasta

$14.00

Bolognese or marinara, parmessan
cheese
Add Meatball or Sausage
$4.00
Chicken Parmesan

Add to Any Salad:

$24.00

Covered with lemon basil cream
sauce. Choice of potato or rice;
sautéed veggies

Veggie Lasagna

Goat cheese crumbles, crasins &
walnuts a top delicious spring
mix tossed with cucumbers,
red onions, tomatoes, & carrots

*Grilled Chicken
*Shrimp
*Salmon

$20.00

Topped with fresh spring relish.
Choice of potato or rice & sautéed
vegetables
*Pan Seared Tilapia

sm $5.00 lg $10.00

*Spinach Strawberry Salad

Lobster Ravioli
Stuffed with lobster & shrimp,
topped with creamy vodka sauce

$11.00

*Goatie’s Fresh Summer Salad

Prepared “Italiano” style. Filled with
ground sausage & a blend of Italian
cheese. Served with marinara
Bruschetta

Italian Wedding Soup
Great-great Nona Lena’s recipe!
Mini meatballs, spinach, carrots,
and orzo pasta in a light chicken
broth topped with freshly grated
parmesan cheese

Great Nona Jean’s specialty! Fresh

Fried Calamari

Seafood

Soups & Salads

Small Bites

Breaded, sauced & served over pasta
* Gluten Free Item

$21.00

