BREAKFAST

THE LODGE BREAKFAST

Two farm fresh eggs cooked to order, served with hash
browns, two slices of bacon or sausage, and toast.

FRENCH TOAST

Thick brioche bread grilled golden brown, served with warm
maple syrup and your protein of choice.

FLUFFY WAFFLE
House made golden waffle, served with butter and warm

maple syrup.

{ BUTTERMILK PANCAKES
k , Two buttermilk pancakes with or without blueberries,
Ut served with butter and warm maple syrup.

OMELET OF THE WEEK
Ask your server about this week's omelet special.

ASSORTED CEREAL

Steel cut oats, Cream of wheat, Raisin Bran, Cheerios,
or Rice Krispies.
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LIGHT LUNCH ¢

SOUPANDSALAD
Garden salad with your dressing of choice and a cup of soup.
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DELISANDWICH
Your choice of oven roasted turkey, ham, roast beef, BLT, or
grilled cheese, served with a garden salad or cup of soup.

FLUFFY WAFFLE
House made golden waffle, served with butter and warm
maple syrup.

kﬂi— HARVEST COBB SALAD
¥ Bacon bits, boiled egg, diced apple, diced pear, toasted
A pecans, dried cranberries, and goat cheese on a bed of
/ | romaine. Served with a creamy poppy seed dressing.

CHICKEN CAESAR SALAD
Chopped romaine lettuce, croutons and parmesan cheese

i
t tossed with creamy caesar dressing. Topped with sliced
grilled chicken.
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THE LODGE CHEESEBURGER

d
Beef patty, American cheese, onion, lettuce, and tomatoon
a toasted bun, served with French fries. ‘.

FISH AND CHIPS
Two cod fillets battered and fried golden brown, served with

French fries, coleslaw, and tartar sauce.

CHICKEN SALAD SANDWICH
Creamy Chicken Salad loaded with diced apples, cranbetrries,
pecans, and green onions. Served on your choice of bread.

* F BBQ BEEF SANDWICH
| f

; Toasted bun with a generous portion of thin-sliced roast beef,

“"gmothered in Sweet Baby Ray BBQ sauce. Served with French fries.

ITALIAN CHICKEN PANINI

/ Pesto mayonnaise, grilled chicken breast, red onions,
l roasted red peppers, and mozzarella cheese on sourdough
f;’ bread. Served with choice of side.
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DINNER STARTERS

SOUPOF THEDAY
GARDEN SALAD

SPINACH SALAD

Baby spinach, honey crisp apples, red onion, toasted pecans,
dried cranberries, and goat cheese, tossed in an apple cider
vinaigrette

LIGHT DINNER
DELI SANDWICH

Your choice of oven roasted turkey, ham, roast beef, BLT, or
grilled cheese, served with a garden salad or cup of soup.

kiu‘-— TURKEY SALAD
Diced turkey, cucumber, grape tomatoes, avocado, and

A boiled egg. Served on top of a bed of fresh romaine, lightly
: tossed in white balsamic vinegrette.

SPINACH SALAD
l Baby spinach, honey crisp apples, red onion, toasted pecans,
dried cranberries, and goat cheese, tossed in an apple cider
vinaigrette and topped with a grilled chicken breast.
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THREE CHEESE BAKED ZITI PASTA <

Ziti pasta, ground beef in a rich marinera sauce. Topped with

provolone, mozzarella and parmesan cheese. Served with
garlic bread.

PORKTENDERLOIN MEDALLIONS

Grilled to perfection and finished with Jack Daniels glaze.
Served with harvest rice pilaf.

BEEF MEDALLIONS
Tender beef medallions pan-seared to your specification, finished
k{’ with red wine demi glace, and served with your choice of starch.

GRILLED CHICKEN BREAST
‘i*’ Simply grilled chicken breast served with daily vegetable.

CATCH OF THE WEEK
/ Ask your server for the seafood catch of the day.

4 DAILY SIDE OPTIONS

f’f Mashed potato, baked potato, harvest pilaf, daily vegetable,
alternative vegetable, sliced tomato, or sautéed spinach.



