
S t a r t e r s
PARMESAN TRUFFLE FRIES

(v) herbed parmesan, black truffle oil, garlic aioli.   14

CHEESE CURDS
(v) breaded white cheddar, spicy ranch.   16

CRISPY BRUSSELS SPROUTS 
(v) fried sprouts, parmesan, chipotle aioli, balsamic glaze.   12

LINDY’S ORIGINAL NACHOS
(v) corn tortilla chips, cheddar jack, tomato, scallion,

cilantro, sour cream, fire roasted salsa.   21
add: grilled chicken +6 | bbq pulled pork +6 | steak +8 | guacamole +4

fami ly owned and operated

H a n d h e l d s
served with choice of fries, chips, coleslaw or fruit

upgrade to parmesan truffle fries +5

CLASSIC ‘65 BURGER
angus beef, lettuce, tomato, red onion, pickles,

white cheddar, toasted bun.   17

MUSHROOM SWISS BURGER
angus beef, sauteed Golden Gills oyster mushrooms,

swiss cheese, garlic aioli, toasted bun.   18

SMOKED GOUDA BURGER
angus beef, garlic aioli, bacon onion jam, fried egg,

smoked gouda, toasted bun.   19
_______

CHIPOTLE CHICKEN CLUB
grilled chicken, lettuce, tomato, red onion, avocado, pepper jack,

chipotle aioli, focaccia bread.   18   add bacon +2

SWEET BEFORE THE HEAT
buttermilk fried chicken breast, cilantro lime coleslaw, sweet chili

buffalo sauce, pickle chips, classic bun.   19

CALIFORNIA WRAP
sliced turkey breast, romaine, bacon, ranch dressing, tomato,

guacamole, cheddar jack cheese, sun-dried tomato tortilla.   19

PULLED PORK SANDWICH
pulled pork, barbecue sauce, fried onion straws, toasted bun.   16

_______

FISH TACOS
beer battered fried cod, cilantro lime coleslaw, avocado relish,

chipotle aioli, dual corn tortillas, scallion, lime wedges.   19

S a l a d s
add to any salad: chicken breast +6 | grilled shrimp +10

grilled or blackened salmon +10 | grilled steak +8

CAESAR
romaine, crouton, shaved parmesan, caesar, parmesan crisp.   14

BEET SALAD
(v) greens, arugula, beets, goat cheese, red onion,

fried brussels sprouts, pepitas, orange vinaigrette.   16

WEDGE
iceberg, fried onion, bacon, marinated tomato, gorgonzola

crumbles, ranch dressing.   13

LL CHOPPED
romaine, chicken, tomato, black bean & corn salsa, bacon,
red onion, cheddar jack, tortilla strips, ranch dressing.   19

R i c e  B o w l s
LUAU BOWL

teriyaki chicken, sticky rice, edamame, carrot, pickled radish,
avocado, sesame seed, scallion, cucumber, sriracha aioli.   21

POKE BOWL
marinated ahi tuna, sticky rice, edamame, carrot, pickled radish,
avocado, sesame seed, cucumber, scallion, sriracha aioli.   23

BAJA BOWL
bang bang shrimp, sticky rice, avocado relish, black bean & corn

salsa, sriracha aioli.   21

celebrat ing 60 years of fun

FISH & CHIPS beer-battered barramundi, fries, coleslaw, tartar sauce, lemon.   27   sub truffle fries +5

CHICKEN PICCATA lightly breaded chicken, lemon caper sauce, seasonal vegetable, mashed potatoes.   23

JIM’S JAMBALAYA andouille sausage, gulf shrimp, chicken, rice pilaf, spicy cajun tomato sauce.   26

BABY BACK RIBS dry rub half or full slab, barbecue sauce, coleslaw, house chips.   19 | 29   sub truffle fries +5

COCONUT SHRIMP hand-breaded coconut shrimp, sticky rice, seasonal veggie, honey chili glaze, scallion.   21

CEDAR PLANK SALMON honey chili glaze, seasonal vegetable, sticky rice, sesame seeds, scallion.   35

STEAK FRITES marinated hangar steak, dijon herb butter, parmesan truffle fries, garlic aioli.   37

CHILEAN SEA BASS (gf) smoked corn ragout, crispy pancetta, citrus beurre blanc.   42

8oz FILET (gf*) mashed potatoes, grilled asparagus.   44   add: parmesan or bleu cheese crust +5

E n h a n c e m e n t s
add a grilled shrimp skewer to any signature entree.   10

S i g n a t u r e  E n t r e e s

As we celebrate 60 unforgettable years on Bangs Lake, we’re honoring what makes Lindy’s truly special: our community. This season, we’re

deepening our Wauconda roots by partnering with local artisans like Golden Gills Mushrooms. Each collaboration brings fresh, local ingredients

and the spirit that makes Wauconda feel like home.

Community Commitment

BANG BANG SHRIMP
fried shrimp, mixed greens, bang bang sauce, scallion, lemon.   17

HOT HONEY CALAMARI
beer battered, mixed greens, peppadew pepper, grilled lemon.   18

COCONUT SHRIMP STARTER
hand breaded coconut shrimp, mixed greens, honey chili glaze.   14

CHICKEN TORTILLA SOUP
a Lindy’s favorite.   7

SOUP OF THE DAY.   7

lindyslanding.com   115 Park Street, Wauconda, IL
Certain menu items are cooked-to-order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness. Please alert your server of any special dietary restrictions, allergens or

intolerances.     (gf) = gluten free     (v) = vegetarian

NEW!!

NEW!!



HIGH NOON pineapple or peach   6.50

WHITE CLAW  black cherry or mango   6.50

SENORITAS THC jalapeno lime | grapefruit | mango.   9

SUN CRUISER VODKA iced tea lemonade | iced tea.   6.50

S e l t z e r s

TIGHTHEAD SCARLET FIRE Mundelein, IL   16oz can   7.50

SAM ADAMS WINTER LAGER  Boston   12 oz bottle  7

CRYSTAL LAKE BEACH BLONDE Crystal Lake, IL  12oz can  6.50

ATHLETIC BREWING N/A Crystal Lake, IL   12oz can   6.50

SIERRA HAZY LITTLE THING IPA Chico, CA   12oz can   6.50

YUENGLING FLIGHT Pottsville, PA   16oz can   5.50

SIERRA NEVADA CELEBRATION Chico, CA   12oz can   7

REVOLUTION FISTMAS Chicago, IL   12oz can   7

C r a f t  B e e r
CLB TO ALL A GOOD NIGHT christmas ale   Crystal Lake, IL   7

MILLER LITE  american pilsner   Milwaukee, WI   5.50

COORS LIGHT american lager   Golden, CO   5.50

BLUE MOON belgian white   Denver, CO   5.50

REVOLUTION ANTI-HERO india pale ale   Chicago, IL   7

YUENGLING LAGER american lager   Pottsville, PA   5.50

D r a f t  B e e r

CORONA Mexico   12oz bottle   5.50

CORONA LIGHT Mexico   12oz can   5.50

CORONA N/A Mexico   12oz bottle   5.50

HEINEKEN the Netherlands   12oz bottle   5.50

GUINNESS Ireland   16oz can   7.50

I m p o r t s

MICHELOB 12oz bottle   4.50

COORS LIGHT 12oz bottle   4.50

TWISTED TEA 16oz can   6

D o m e s t i c s
MILLER LITE 12oz bottle   4.50

BUD LIGHT  12oz bottle   4.50

BUDWEISER 12oz bottle   4.50

HOUSE RED cabernet or merlot   9 / 14 / 31

A TO Z PINOT NOIR Oregon   13 / 19.5 / 45

GRAFFIGNA MALBEC Argentina   11 / 16.5 / 38

INDIAN WELLS CABERNET Washington  14 / 21 / 49

BRASSFIELD ESTATES CABERNET California   17 / 25.5 / 59

R e d  W i n e
HOUSE WHITE chardonnay or pinot grigio.  9 / 14 / 31

SANTA CHRISTINA PINOT GRIGIO Italy  11 / 16.5 / 38

BRASSFIELD SAUVIGNON BLANC California  11 / 16.5 / 38

KIM CRAWFORD SAUVIGNON BLANC New Zealand  12 / 18 / 42

SILVERGATE MOSCATO California   9 / 14 / 31

IMAGERY CHARDONNAY California  12 / 18 / 42

RAEBURN CHARDONNAY California  13 / 19.5 / 45

UNSHACKLED CHARDONNAY California  15 / 22.5 / 52.5

W h i t e  W i n e

LA MARCA PROSECCO Italy   10 / 40

J. ROGET BRUT  California  8 / 28

S p a r k l i n g
CALAFURIA ROSE Italy   13 / 19.5 / 45

SERENITY ROSE OF PINOT NOIR      11 / 16.5 / 38

R o s e

RASPBERRY BOURBON SOUR chambord, bulleit bourbon, raspberries, chocolate bitters, cocoa powder.   12

CAMPFIRE MULE bulleit bourbon, maple syrup, lemon juice, ginger beer, toasted marshmallow garnish.  12

LAVENDAR MARGARITA lunazul tequila, lavendar syrup, lime juice.   12

MIXED BERRY LEMON DROP blueberry smirnoff, lemon juice, framboise.   11

TIRAMISU MARTINI heavy cream, cocoa powder, smirnoff vanilla vodka, trader vick’s chocolate, mr black.   15

SPICED CLOVE aviation gin, lemon juice, clove syrup, soda water, frothed egg whites.  11

AFTERNOON PICK ME UP cold brew, woodford reserve, maple syrup, chocolate bitters, heavy cream.  12

KENTUCKY OAKS LILY tito’s vodka, lemon juice, orange juice, cranberry juice, lime wedge.   12

S e a s o n a l  C o c k t a i l s

CUCUMBER MINT COOLER cucumber, mint, lime juice, soda water.   8

N/A SPICED CLOVE lemon juice, clove syrup, frothed egg whites.   8

NO’ JITO lemon juice, strawberry puree, mint leaves.   8

CITRUS FIZZ lemon juice, orange juice, cranberry juice, soda water, lime.  9

Z e r o - P r o o f  M o c k t a i l s

fami ly  owned and operated celebrat ing 60 years of fun


