FOR THE TABLE

Roasted Garlic And Basil Hummus Mezze Platter........................ 20
Cucumber / Red Onion / Sumac / Pita / Crudite
Olives / Artichoke

Spinach And Artichoke Dip .............cccocooviviiiiiiiiiiei 15
Pita / Tortilla Chips / Carrots / Celery / Radish

Chili Cheese Bison Nachos ............occoooviiioee 17
Bison Chili / Queso / Tomato / Scallion / Pico / Guacamole
Sour Cream / Tortilla Chips

Crispy Chicken Wings ..........cccoooiiiiiiiiiiiieicc, 21
1 Doz Wings / Carrots / Celery / Ranch or Blue Cheese
Choice of Sauce: Buffalo / Korean BBQ / Bourbon BBQ

Tuna Crudo. ..o 18
Preserved Lemon / Tomato Chili Emulsion / Cucumber
Watermelon Radish / Arugula / Crispy Capers / Sweety Drop

Prosciutto Flatbread ... 19
Arugula / Prosciutto / Heirloom Cherry Tomato
Caramelized Onions / Pecorino Tartufo

SOUP / SALADS

Tomato Basil Bisque...............ccccooorvvvviooiiccceocc Cup 8 / Bowl 12
Basil Pesto / Parmesan

Bison Chili ..o Cup 12 / Bowl 18
Cheddar Cheese / Sour Cream / Scallions

Cider Spiced Beet Salad ... 18
Poached Beets / Candied Grapefruit / Crushed Pistachio / Humboldt
Fog Goat Cheese / Balsamic Reduction

Blackberry Vinaigrette

Summer Berry And Arugula Salad....................oooo 14
Berries / Spiced Peanuts / Shaved Fennel / White Balsamic Vinaigrette

Classic Caesar Salad ... 14
Romaine / Parmesan / Anchovy / Croutons / Caesar Dressing

ADD aN Salmon 14

Chicken Breast 10
Grilled Shrimp 18
Tofu 9

t INNER

BIG PLATES

Hamburgers & Sandwiches are served with choice of Lodge
Fries or House-made Kettle Chips. Burgers are cooked to a
medium temperature unless otherwise specified.

Lodge BUrger .........ocooiiiiiiiiiiie e 18
Double R Wagyu Beef Patty / Cheddar Cheese / LTOP
Sriracha Aioli

Tuscan Grilled King Salmon ... 42

Toasted Orzo / Chard Broccolini/ Castlevetrano
Olives / Creamy Puttanesca

Steak Frifes..........ocoooiiiiiiii 46
Grilled 12 oz Double R Ranch New York Strip / Arugula
Truffle Parmesan Wedge Fries / Aji Panca Butter / Chimichurri

Chicken Picatta. ... 36
Broccolini / Fingerling Potato / Lemon Caper Sauce

Pan Seared Halibut............ooooo 42

Roasted Fingerling Potatoes / Confit Fennel / Saffron Broth
Marinated Artichokes / Artichoke Rouille

Bison Bolognese ...............c.ccooiiiiiiiii 31
Bison and Wagyu Ragu / Pappardelle Pasta
Grated Parmesan / Garlic Bread

Chicken Caprese Pasta..............cocoooiiiiiiii 31
Cavatappi Pasta / Creamy Pesto Sauce / Mozzarella
Heirloom Cherry Tomato / Roasted Chicken / Fresh Basil

Balsamic Reduction / Garlic Bread

Veal Marsala. ..o 34

Cippolini Onions / Foraged Mushrooms / Roasted Garlic
Mash Potato / Asparagus / Marsala Jus

Vegan Bolognese

Mushroom & Lentil Ragout / Oven Dried Tomato
Orecchiette / Herbed Breadcrumbs

SIDES

Side House Salad 8 Grilled Broccolini 8
Heirloom Cherry Tomatoes Grilled Asparagus 8
Cucumbers / Carrots Sweet Potato Fries 8
Choice of Dressing |daho Grown Roasted 8
Side Caesar Salad 9 Garlic Mashed Potatoes

Bread Service 8 Cutwater Fries 7

Toasted Ciabatta / Butter
Olive Qil / Balsamic

Parties of 8 or more will be subject to an 18% auto gratuity. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
food-borne illness, especially if you have certain medical conditions. Please advise your server if you have any dllergens so we are aware. 2.15.24





