
Dinner at the Lodge

Appetizers:

Fishtown Pate $ 8
Smoked whitefish blended with cream cheese and fresh herbs.  Served with

crackers

Pineapple-Orange Shrimp $8
Lightly breaded shrimp with a ginger sweet & sour sauce

Pesto Pita Pizza $6

Basil pesto, mozzarella, red onion, and tomato on a grilled pita
Bacon Bleu Cheese Pizza $7

Crumbled bacon, Gorgonzola, mozzarella, and tomato sauce served on pita

bread

Salads:

Lodge Signature $6
Mixed greens, pecans, goat cheese, dried cherries, red onion, and tomato

served with Cherry vinaigrette
Caesar $7

Crisp romaine, parmesan, croutons, and creamy Caesar dressing
Garden $5

Mixed greens, tomato, red onion, and parmesan served with your choice of

dressing

*Add Blackened Yellowfin Tuna $3 
Grilled Chicken $2

Ask your server about our homemade soup. 
Cup $3 or Bowl $4



Entrees:
All entrees served with a garden salad and homemade bread

Roast Chicken $15

Half chicken rubbed with fresh herbs and garlic.  Oven roasted and served
with mashed potatoes and vegetable du jour

Stuffed Pork Chops $15
Thick cut boneless pork chops brimming with spiced apple stuffing.  Served

with wild rice and vegetable

Broiled Rainbow Trout $16

Pecan encrusted Trout topped with lemon aioli.  Served with wild rice and

vegetable

Roasted Duck $18
Half duck slowly roasted over a cherry demi.  Served with mashed potatoes

and vegetable du jour

Turkey Pot Roast $15
Braised turkey served with dark gravy and traditional pot roast vegetables

Broiled Whitefish $16
Breadcrumb crusted fresh whitefish topped with parmesan cream sauce. 

Served with rice and vegetable du jour

Spinach Ravioli $15
Spinach ravioli stuffed with a blend of cheeses.  Topped with parmesan and

sun dried tomato cream sauce

Crab Stuffed Flounder $17

Oven baked flounder with fresh herbs and crab stuffing.  Served with rice
and vegetable

New York Strip Steak $21
12 oz. steak with whiskey peppercorn sauce.  Served with mashed potatoes

and vegetable du jour
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