SEASONAL. UP NOQRTH. COMFCORT FQ9OD

SHAREABLE FAVORITES

CHARCUTERIE & CHEESE CRAB CAKES
daily selection of meat and cheeses, jumbo lump crab, roasted red pepper coulis,
Greek olives, candied almonds, house picklings, charred lemon 19

fig jam, crostini and flatbread crackers 22
VEGETABLE TEMPURA
PRETZEL BITES portabella, cauliflower, asparagus,
aged cheddar Mornay, whole-grain mustard 12 and peppers, sweet chili & cilantro

lime coulis 15
CHICKEN WINGS
Buffalo, BBQ, or naked, celery 15 TRUFFLE FRIES
white truffle oil, fresh herbs, Parmesan,

STUFFED POTATO KEGS roasted garlic aioli 12

bacon, chive, and cheddar, spicy ranch 10

Seup & Salad

SOUP CRYSTAL CHILI
daily inspiration 7/9 ground Angus beef and pork chorizo,
ciabatta roll 7/9

CLASSIC CAESAR SALAD WINTER BERRY SALAD
medley tomatoes, shaved Parmesan,

i : arugula, strawberry, blueberry, toasted pecans,
focaccia croutons, Caesar dressing 7/11

goat cheese, raspberry vinaigrette 8/12

add grilled chicken 8, salmon 10

HANDHELDS

Sandwiches are served with housemade ranch chips. Substitute French fries or fruit for $2 or truffle fries for $4.
Gluten-free bread or buns available.

BUTCHER BURGER* CHICKEN BRIE SANDWICH
Schaendorf Farms Ml beef, American cheese, chicken breast, cranberry chutney, Brie cheese,
LTO, toasted Brioche bun 19 arugula, toasted Brioche bun 16

BOURBON BURGER* YELLOW PERCH PO’ BOY
Schaendorf Farms Ml beef, aged cheddar, cabbage slaw, sweet pickles, tomato,
hardwood smoked bacon, bourbon caramelized chipotle aioli, demi baguette 19
onions, LT, toasted Brioche bun 21

ROASTED PORK
shaved pork loin, BBQ,
creamy coleslaw, pretzel bun 16

MAIN FARE C(AVAILABLE ALL DAY)

CHICKEN POT PIE YELLOW PERCH & FRIES
Rosemary cream, corn & root vegetables, crispy beer battered, French fries,
flaky puff pastry, daily vegetable 16 coleslaw, lemon wedge, tartar 23

SHARP MAC & CHEESE .
cavatappi pasta, aged cheddar Mornay, AN STUFFED PORTABELLA
Parmesan gratin, daily vegetable 16 kale cranberry risotto,
add grilled chicken 8 daily vegetable 22

I

MAIN FARE (AVAILABLE AFTER 5PM)

LODGE STEAK* & FRITES () ATLANTIC SALMON*

char-grilled bistro filet, peppercorn demi-glace,  seared, honey teriyaki glaze, kale cranberry risotto,
sea salt fries, daily vegetable 32 daily vegetable 28

@ RIBEYE ROASTED CHICKEN

140z hand cut, char broiled, Gorgonzola herb sous vide half bird, garlic chive mashed potatoes,
butter, garlic chive mashed potatoes, asparagus 44 Dijon cream, asparagus 29

/KA PEAK PERFORMANCE (2} GLUTEN FREE $5 Split plate charge

*May be cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.




