
Salads & Soup
Warm Spinach & Frisee Salad 
balsamic shallots, apple smoked
bacon dressing 9.95

Ruby Port Poached Pear &
Maytag Blue Cheese Salad
hydro cress, candied pecans, balsamic gastric 9.95

Classic Caesar Salad (contains raw egg) 8.95 
with chicken 10.95

Farmers Market Salad 7.95

Today’s Soup 7.95

Small Plates
Mandarin Hamachi Poke & Spicy Ahi Tuna Roll
lemongrass, ginger, blood orange poke, 
crispy tempura ahi roll 16.95

Dungeness Crab Cake
sautéed spinach, shiitake, red pepper,
sesame ginger vinaigrette, aioli 16.95

Sharp White Cheddar & Chevre Gratin Mac & Cheese 
penne pasta, apple smoked bacon, ciabatta herb crumbs 9.95

Crispy Fried Calamari 
chipotle aioli & cocktail sauce 10.95

Lodge Patty Melt
served with cheddar cheese, shoestring fries 12.95

Classic Steak & Caesar Rolls (three)
sliced rare tenderloin rolled with romaine,
apple smoked bacon & caesar dressing 13.95

Surf  & Turf  Slider Duo
BBQ pulled pork, crispy onion rings
sambal glazed mahi, with pickled ginger slaw 15.95

The Lodge Angus Burger
choice of  cheddar or swiss, served with shoestring fries 11.95
toppings, $1 each; bacon, avocado, sautéed onions, sautéed mushrooms, Maytag blue cheese

N.Y. Pastrami Reuben 
shoestring fries, celery seed slaw 12.95

Grilled Fish Taco 
asian slaw, pico de gallo, avocado salsa, queso fresco 16.95

Organic Brick Chicken
with parmesan cheese grits 11.95

Prices do not include sales tax, Split charge $5, 20% gratuity for parties of 8 or more, Corkage fee $17 (waived w/bottle purchase)

No Corkage Tuesdays
Bring in your favorite bottle of  wine 

from home, and we’ll waive the 
corkage fee on Tuesday nights.

WildER Wednesdays
Enjoy Happy Hour all night long in 

the entire restaurant every Wednesday.

Happy Hour
25% off  the small plates, salads & 
soup, plus drink specials. Sunday 

through Thursday from 5 to 6:30 p.m.
(Available in the Pub Only.)

Special offers not valid holidays periods.

We pride ourselves in using the finest 
Ingredients in our dishes, including organic 

meats, locally grown produce, and no trans fats.

Chef  Orlady Signature Dish

Mains
Today’s Fish $MP

Crispy Muscovy Duck Breast gingered yams, parsnip chips, fresh cranberry game demi 25.95

Rocky Junior Chicken Parmesan with orzo and spinach gremulata, marinara 22.95

Turkey & Shiitake Meatloaf  apple wood smoked bacon, whipped potatoes & roasted carrots 20.95

Grilled Shortrib Risotto cremini mushroom, broccolini, fresh herbs 22.95

Braised Colorado Lamb Shank truffled whipped potatoes, caramelized carrot and onion, shiitake lamb demi 30.95

Grilled Angus Ribeye Steak fennel slaw, shoestring fries, gorgonzola green pepper corn butter 31.95

Grilled Angus Filet potato pave, crispy onion rings, port wine demi, Maytag blue cheese 33.95


