APPETILERS

BURRATA BRUSCHETTA 11.95
Grilled Baguette, Dressed Arugula, Balsamic Glazed Red Onion,
Roasted Red Pepper, Marinated Cannellini Beans, Balsamic Gastric

AHI TUNA POKE 18.95
Avocado, Sesame Ginger Sambal,
Wasabi Créme Fraiche, Taro Chips

DUNGENESS CRAB CAKES (3) 18.95
Carrot, Snow Peas, Red Bell Pepper,
Sesame Ginger Vinaigrette, Lemon Aioli

SHRIMP & PORK STEAMED DUMPLINGS (5) 14.95
Thai Dipping Sauce

CALAMARI 13.95
Chipotle Aioli, Cocktail Sauce

AVOCADO ROLL (VEGETARIAN) 12.95
Red Bell Pepper, Tomato, Green Onion, Cream Cheese,
Fried Flour Tortilla, Tamarind Sambal Dipping Sauce

PUB FARE

AHI & ORGANIC GREENS SALAD 18.95
Acorn Squash, Pomegranate Seeds, Baby Chioggia Beets,
Wild Rice, Quinoa, Wheat Berries, House Green Goddess Dressing

FISH TACOS 18.95
Charred Pineapple & Jalapefio Slaw, Guacamole,
Pico de Gallo, Beans, Rice

GRILLED CUBAN SANDWICH 16.95
Slow Roasted Pork, Smoked Black Forest Ham,
Gruyére Cheese, House Pickles, Spicy Mustard, Shoestring Fries

THE LODGE ANGUS BURGER 15.95
Choice of Cheddar or Swiss, Shoestring Fries

TOPPINGS

$1 EACH: SAUTEED ONIONS, SAUTEED MUSHROOMS

$2 EACH: BACON, AVOCADO, POINT REYES BLUE CHEESE

THAI CURRY NOODLE BOWL (VEGETARIAN) 20.95
Coconut Milk, Cabbage, Snow Peas, Carrots,

Asparagus Tips, Ginger, Lime, Soba Noodles, Fried Wontons
ADD CHICKEN 6

SOUP & SALAD

RUBY PORT POACHED PEAR &

POINT REYES BLUE CHEESE SALAD 13.95
Purple Belgian Endive, Hydro Cress, Candied Pecans,

Croutons, Balsamic Gastric

CLASSIC CAESAR SALAD 12.95
(contains raw egg)

ADD CHICKEN 6
CHOPPED SALAD 12.95

Organic Greens, Hearts of Palm, Red Onion, Cucumber,
Toy Box Tomato, Kalamata Olive, Feta Cheese, Basil Vinaigrette

TODAY'’S SOUP 9.95

MAINS

TODAY'S FISH MP
TODAY'’S FRESH PASTA MP
TURKEY & SHIITAKE MEATLOAF 25.95

Applewood Smoked Bacon, Truffled Whipped Potatoes,
Slow Roasted Carrots

CASSOULET 30.95
Duck Confit, Spanish Chorizo, Applewood Smoked Bacon,
Slow Cooked White Beans, Pork, Ciabatta Herb Crumb

GRILLED SKIRT STEAK 32.95
Roasted Butternut Squash, Brussels Sprouts,
Cremini Mushrooms, Oven Dried Tomato Succotash, Salsa Verde

BRAISED SHORT RIB 33.95

Truffled Whipped Potatoes, Roasted Brussels Sprouts,
Port Wine Demi

All beef is certified Angus.

We pride ourselves
on using the finest ingredients in our dishes,
including organic meats, locally grown produce,
and no trans fats.

Prices do notinclude sales tax | Split charge $3.50 | 20% gratuity for parties of 8 or more | Corkage fee $20 (per 750 ml, waived with bottle purchase)



