CUTWATER

e ON PAYETTE LAKE i

FOR THE TABLE ;

Fall Hummus Mezze Platter .................ccooooiiiiii, 1%
Butternut Squash Hummus / Pumpkin Spice Pepitas / Pita
Carrots / Celery / Radish / Broccoli

Spinach And Artichoke Dip ..........cccoooviiiiiieiieiene, 55
Pita / Tortilla Chips / Carrots / Celery / Radish

Ghili:Ghease Bison Nacheso. L st | . s 17
Bison Chili / Queso / Tomato / Scallion / Pico / Guacamole
Sour Cream / Tortilla Chips

Gy ilicken Wings (. 2 i e e naiens 21
1 Doz Wings / Carrots / Celery / Ranch or Blue Cheese
Choice of Sauce: Buffalo / Korean BBQ / Bourbon BBQ

Rt amnmauettes : —. ot ot Sl e e M 17
Roasted Garlic / Marscapone / Chives / Jalapeno-Bacon Jam

SOUP / SALADS

Loaded Baked Potafo Soup......i0 i i e i e, 8/ 12
Bacon / Chives / Sour Cream / Cheddar

BisqrChill oo S == n ST, oo e 12/ 18
Cheddar Cheese / Sour Cream / Scallions

Poachied Pear Capreselisfitiies . fhe i 1Dy i 2 s 18
White Wine Poached Pear / Heirloom Tomatoes /

Burrata / Basil Mint Pesto / Balsamic Reduction

EVOO

FalflSalaicdisalade. .. o s s A 15
Arugula / Golden Beets / Butternut Squash / Dried Cranberries
Pumpkin Spice Pepitas / Goat Cheese

Lavender Dijon Vinaigrette

Payetle Salad. o et i ..o 15
Spring Mix / Haricot Verts / Potatoes / Cucumber / Red Onion
Mixed Olives / Hard Boiled Egg / Heirloom Cherry Tomatoes
Champagne Vinaigrette

Clossie:Caesar ool I o St B Do reeveseeenes 14
Romaine / Parmesan / Anchovy / Croutons / €aesar Dressing

i wD 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 Keftle Chips. Burgers are cooked to a
medium temperature unless otherwise specified.

Lodge Burger 0 s i s s e 18
Double R Wagyu Beef Patty / Cheddar Cheese / LTOP
Sriracha Aioli /

CrilledBalmon=i.itt s el L L 46
King Salmon / Crispy Aji Panca Potatoes
Butternut Squash Puree / Hen of the Woods Mushrooms 46

O TR o T ek Ty O o Mot i) vy 16 Yoo T Swae Doy 40
Grille Snake River Farms Bistro Filet / Kennebec Pomme Frites
Sauce Au Poivre

Po Saared Pork Tendedoin ..ol asi i n L 88
Tenderloin Medallions / Saffron Risotto / Haricot Verts
Pear-Walnut Mostarda

N e T el [Tl P N e SR s g = W U S ooty | 38
Pan Seared Idaho Trout / White Bean Cassoulet
Crispy Prosciutto / Lemon Pepper Gremolata

BURRConfit..................... ool R R i 37,
Crispy Confit Duck Leg / Black Currant Demi-Glace
Seared Squash / Idaho Grown Garlic Mashed Potatoes

Chicken Caprese Pasta......... Spdgiedetiie, . oL ol 31
Cavatappi Pasta / Creamy Pesto Sauce / Mozzarella
Heirloom Cherry Tomato / Roasted Chicken / Fresh Basil
Balsamic Reduction / Garlic Bread

Thai Green Curry Vegan VEGAN ...........ccccoooumiiminreriiaieiiiananennn. 24
Coconut Green Curry Sauce / Peppers / Foraged Mushrooms

Bell Peppers / Zucchini / Broccolini / Jasmine Rice
Add: Chicken 10 / Shrimp 18 / Salmon 14 / Tofu 9

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 Lodge 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 allergens so we are aware. 9.13.23



