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Here at Shore Lodge we pride ourselves on our 
unique culinary skills. Our love of remarkable 
pairings is only surpassed by our love of fresh 
ingredients. Said a different way:
We are FOODIES.

We invite you to enjoy these distinctive delights in the comfort of your 
guest room. There’s nothing more pleasing than a delicious meal and 
smooth drink served in your own surroundings.

Please dial 430 to order 
Served 7 am to 10 pm daily

For those of you looking to venture outside for your sustenance / might 
we suggest some of our other outlets for your enjoyment?

The Cutwater on Payette Lake: A relaxed atmosphere for

breakfast / lunch and dinner on the stunning shores of Payette Lake. 
BREAKFAST 7 AM TO 11 AM
LUNCH 11 AM TO 5 PM
DINNER 5 PM TO 10 PM
SUNDAY BRUNCH 11 AM TO 2 PM 
BAR 10 AM TO 10 PM

The Narrows Steakhouse: Fine dining /  mountain style.

Unrivaled fare served in an unforgettable setting.

Please dial 4334 for reservations and information.

DINNER 5 PM TO 10 PM

The Bar: Serving handcrafted cocktails using the finest

spirits and provisions with an elevated twist.

MON - FRI   3 PM TO 11 PM
SAT - SUN  12 PM TO 11 PM

The Coffee Shop: Proudly serving Starbucks® coffee / along with hot

breakfast items / salads / sandwiches and bakery favorites.

6:30 AM TO 2:30 PM DAILY

Hours subject to change with the seasons
Consuming raw or under cooked 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. 



7am – 11am daily

Breakfast

2 Pieces Bacon  8
Country Ham  7
2 Sausage Links  7
Biscuits and Gravy  9
Hash Browns 6

On The Side
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A $5.00 delivery charge /  a suggested 20% service charge and applicable taxes 
will be added to your account. You have the right to adjust any added service 
charge.

Add Huckleberry or Apple Compote  3 ea     
Make it Cinnabon Style  5

Brioche French Toast   14
Assorted Berries / Maple Syrup

Add Huckleberry or Apple Compote  3     
Make it Cinnabon Style  5

Three Eggs / Diced Ham / Bacon 
Sausage / Cheddar Jack Cheese  

Mushroom Omelet  16 
Three Eggs / Foraged 
Mushroom / White Cheddar  

Hand Helds Served With Hashbrowns
Big Mountain Sandwich   16
Two Eggs / American Cheese / Crispy Bacon  
Arugula / Brioche / Hashbrowns

Sausage, Egg and Cheese   15
Two Eggs / Country Sausage / Arugula 
American Cheese / Brioche

Ham, Egg and Cheese   14
Two Eggs / Country Ham / American Cheese 
Arugula / Brioche

Omelets  Served with Hashbrowns

Denver Omelet   14 
Three Eggs / Diced Ham / Green Pepper Red 
Onions / Cheddar Jack Cheese 

Mountain Omelet   15 

Lighter Side
Berry Smoothie GF   9 
Assorted Berries / Milk / Honey / Banana 

Green Smoothie GF / VEGAN   9 
Mango / Spinach / Avocado / Banana / Mint 
Almond Milk / Agave 

Please dial 430 on your phone to order.

House Specialties
Quinoa Bowl   16
Egg White Scramble / Trio Quinoa / Avocado 
Heirloom Tomato / Sweet Potato / Arugula

Farmers Breakfast   18
Two Eggs Your Way / Applewood Smoked 
Bacon / Sausage Link / Hashbrowns  

Huevos Rancheros   15 
Two Eggs / Refried Beans / Cheddar Jack 
Cheese / Avocado / Spicy Ranchero Sauce  
Corn Tortillas / Sour Cream / Pico De Gallo

Smothered Breakfast Burrito   14
Eggs / Bacon / Cheddar Jack Cheese 
Pico De Gallo / Crispy Potato / Flour Tortilla 
Ranchero Sauce / Melted Cheese 

Benedicts Served with Hashbrowns

Traditional   17
Poached Eggs / Sliced Ham / English Muffin 
Hollandaise 

Griddle & Bakery
Signature Cinnamon Bun   10
Skillet Baked & Topped with Cream Cheese 
Frosting.

Buttermilk Pancake Stacker   13 
Buttermilk Pancakes / Berries / Maple Syrup 
Whipped Butter / Powdered Sugar

Steel Cut Oatmeal GF/VEGAN   9 
Apple Compote / Pecans / Strawberry / Banana 

Yogurt and Granola GF   12 
House-Made Granola / Vanilla Greek Yogurt 
Banana / Berries / Honey / Flax Seed 

Açai Bowl GF   14
Açai / Yogurt / Pineapple / Kiwi / Granola
Assorted Berries /  Flax Seed / Chia Seed

Payette Toasts  Add Two Eggs   3

Avocado Toast    16
Smashed Avocado / Heirloom Tomato / Radish 
Arugula / Multi-grain Toast 

Nordic Toast  19
Avocado / Smoked Salmon / Cream Cheese 
Heirloom Cherry Tomato / Red Onion / Capers 
Multi-grain Toast

Margherita Toast   17
Avocado / Burrata / Heirloom Cherry Tomato 
Fresh Basil / Balsamic Reduction



Soup & Salads 
Soup of the Day      10 / 12 
Ask server 

Bison Chili      12 / 18 
Sour Cream / Cheddar Cheese / Scallions

Salads
Cranberry Poached Pear Salad   16
Arugula / Candied Walnuts / Cranberries / Pear  
White Balsamic Vinegar / Gruyere Cheese    
Honey Drizzle

Payette Cobb Salad  14
Cherry Tomato / Cucumber / Bacon / Blue Cheese  
Boiled Egg / Avocado / Red Onion / Avocado Ranch

Classic Caesar Salad   15
Romaine / Parmesan / Anchovy / Croutons 
Caesar Dressing 

11am – 5pm daily

Lunch

Lodge Burger  18
Smashburger Style Double R Wagyu Beef Patty
Cheddar Cheese / Sriracha Mayo / LTOP

Turkey Club  17
Roast Turkey Breast / Bacon / Lettuce / Tomato 
Chive Mayo / Sour Dough Toast

Cajun Shrimp BLAT   22
Applewood Smoked Bacon / Spring Mix / Tomato 
Cajun Remoulade / Housemade Grilled Pita

ID Haloumi Veggie Delight Sandwich 16
Grilled Haloumi Cheese / Hummus / Cucumber 
Arugula / Heirloom Tomato / Calabrian Chili      
Multi-grain Toast

Please dial 430 on your phone to order.
A $5.00 delivery charge /  a suggested 20% service charge and applicable taxes 
will be added to your account. You have the right to adjust any added service 
charge.

Prime French Dip  23
Shaved Prime Rib / Provolone / Au Jus 
Creamy Horsey Sauce / French Bread

Burgers / Sandwiches & More
Hamburgers and sandwiches are served with choice of Lodge Fries or House-made kettle chips.  

Sides
SIDE HOUSE SALAD	 8
Heirloom Cherry Tomatoes 
Cucumbers / Carrots 
Choice of Dressing

SIDE CAESAR SALAD    	9

Grilled Broccolini	 8
Grilled Asparagus	 8
Sweet Potato Fries	 8
Bread Basket & Butter	 8
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Add On
Chicken Breast		 12
Grilled Shrimp 		 20
Tofu 10
Salmon Side		 24

Appetizers 
Roasted Garlic & Basil Hummus 
Mezze Platter   20 
Cucumber /Red Onion / Sumac / Pita / Crudités 
Olives / Artichoke

Crispy Fried Brie   18
Huckleberry Jam / Crushed Pistachios / Grilled 
Ciabatta

Spinach and Artichoke Dip   15
Pita / Tortilla Chips / Carrots / Celery / Radish 

Chicken Wings    21 
1 Doz Seasoned Wings / Carrots / Celery      
Ranch or Blue Cheese.   Choice of Buffalo, 
Bourbon BBQ or Garlic Parmesan Rub

Pizza GF UPON REQUEST $2

Margherita  18
Mozzarella / Tomato / Basil / Tomato Sauce

Pepperoni  19
Colossal Pepperoni / Mozzarella 
Tomato Sauce

Tuscan Chicken   21
Grilled BBQ Chicken / Bacon / Artichoke 
Hearts Sundried Tomatoes / Garlic Alfredo / 
Gorgonzola  Spinach / Balsamic Glaze



Hamburgers and sandwiches are served with choice of Lodge Fries, House-made
kettle chips. 

5pm – 10pm daily

Appetizers  
Roasted Garlic & Basil Hummus       
Mezze Platter   20 
Cucumber / Red Onion / Sumac / Crudités / Olives 
Artichoke

Spinach and Artichoke Dip 15 
Pita / Tortilla Chips / Carrots / Celery / Radish 

Chicken Wings   21
1 Doz Seasoned Wings / Carrots / Celery / Ranch or 
Blue Cheese. Choice of Buffalo, Lemon Pepper or 
Bourbon BBQ

Crispy Fried Brie   18
Huckleberry Jam / Crushed Pistachios / Grilled 
Ciabatta

Dinner

IN-ROOM DINING

Menu
8

Sides
SIDE HOUSE SALAD    
Heirloom Cherry Tomatoes 
Cucumbers / Carrots 
Choice of Dressing

	 9

8BREAD SERVICE  
Toasted Ciabatta / Butter 
Olive Oil / Balsamic Drizzle

8
8
7

12
20
24

GRILLED ASPARAGUS       
SWEET POTATO FRIES 
LODGE  FRIES

Add On
Chicken Breast 
Grilled Shrimp 
Grilled NY Steak 
Salmon
Tofu

24

Soups 
Creamy Tomato Bisque    10 / 12 
Parmesan / Basil Pesto

Bison Chili   12 / 18
Cheddar Cheese / Sour Cream / Scallions

Salads 
Cranberry Poached Pear Salad   16
Arugula / Candied Walnuts / Cranberries  
Pear  / White Balsamic Vinegar / Gruyere 
Cheese  /  Honey Drizzle

Payette Cobb Salad  14
Cherry Tomato / Cucumber / Bacon / Blue 
Cheese  Boiled Egg / Avocado / Red Onion  
Avocado Ranch

Classic Caesar Salad    15
Romaine  / Parmesan / Anchovies / Croutons  
Caesar Dressing

Lodge Burger  18
Smashburger Style Double R Wagyu Beef Patty
Cheddar Cheese / Sriracha Mayo / LTOP 
Brioche Bun

31 

36   

Shrimp Red Curry 
Squash / Zucchini / Red Onion / Broccolini  
Carrots / Peppers / Lime / Cilantro / Bean 
Sprouts / Rice Noodles

Southern Airline Chicken
Garlic Mashed Potatoes / Carrots  
Succotash  /  House Made Gravy

A $5.00 delivery charge /  a suggested 20% service charge and applicable taxes be added to 
your account. You have the right to adjust any added service charge.

Chicken Caprese Pasta  31
Cavatappi Pasta / Creamy Pesto Sauce  
Heirloom Cherry Tomatoes / Roasted Chicken  
Basil Pesto / Balsamic Reduction / Garlic Bread

Bison Bolognese  32
Bison and Wagyu Ragu / Pappardelle 
Pasta  / Parmesan / Garlic Bread

Red Mountain  NY Strip    46
Grilled 12 oz Double R Ranch New York Strip  
Roasted Garlic Mashed Potatoes / Broccolini
Calabrian Chili Butter / Chimichurri  

Pizza GF UPON REQUEST $2

Margherita  18
Mozzarella / Tomato / Basil / Tomato Sauce

Pepperoni  19
Colossal Pepperoni / Mozzarella / Tomato Sauce

Tuscan Chicken   21
Grilled BBQ Chicken / Bacon / Artichoke Hearts 
Sundried Tomatoes / Garlic Alfredo / 
Gorgonzola  Spinach / Balsamic Glaze

Big Plates  

10



Please dial 430 on your phone to order.  A $5.00 delivery charge /  a suggested 20%
service charge and applicable taxes will  be added to your account. You have the right to adjust any 
added service charge.

Breakfast 7am – 11am daily

Lunch 11am - 5pm daily

Dinner 5pm - 10pm daily

11am – 10pm daily

Dessert

Kids Menu

Seared Salmon	 16
Choice of Mashed Potatoes,
Fries or Baby Carrots

Grilled Chicken   13
Choice of Mashed Potatoes, Fries or Baby 
Carrots

Crispy Chicken Tenders   9
Fries / BBQ Sauce or Ranch

Grilled Cheese   8
Fries

Dinner

Homemade Pancakes  9
Maple Syrup

Fresh Fruit Bowl   7
Yogurt

French Toast  9
Maple Syrup

Fresh Fruit Bowl   7
Yogurt 

Mac N’ Cheese   7

Grilled Cheese   8
French Fries 
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12 

  14

10

S'Mores Fudge Pie
Toasted Marshmallows / Chocolate 
Sauce / Graham Cracker Crumbs

Apple Cobler
Apple Cinnamon Filling / Streusel 
Topping 
Vanilla Ice Cream 

Breakfast
Mini Farmer’s Breakfast  8
One Egg Cooked to Order  Applewood 
Smoked Bacon or Sausage / Hashbrowns 

Lunch 
Crispy Chicken Tenders   9
Fries / BBQ Sauce or Ranch

1/3 lb. Double R Ranch™  
Cheeseburger
Fries 

  14

 14              

Banana Rum Raisen 
Bread Pudding
Caramel Sauce / Butter Pecan 
Ice Cream

Sorbet & Berries
Ask your Server today’s flavor 

* GF / Dairy Free / Vegan



Beverages Coffee / Tea 5       Carafe for 20
Starbucks Pike Place /  Breakfast Blend Decaf /  Assorted Hot Teas

Soft Drinks    4
Pepsi /  Diet Pepsi /  Root Beer /  Starry /  Dr Pepper

Mug of Hot Chocolate w/ Whipped Cream   4

Fruit Juice   6
Orange /  Cranberry /  Apple /  Tomato /  Grapefruit

Proud Source™ Aluminum Water Bottle Mackay ID   4 
Alkaline Spring Water   4
Sparkling Spring Water   4
Spiced Cider   4
We offer a full range of alcoholic beverages / including a delicious selection of 
regional wines by the glass / bottled and handcrafted draught beers and signature 
drinks featuring our world famous ‘Huckletini’.  A complete wine list is available upon 
request. Selections and pricing are subject to change.

Domestic Beers 16 0Z   6 
Imports & Handcrafted   6  
Draft Beer   7

Red Wine
Half Bottle

63.

 96.
139.
80.

Duckhorn Merlot 

Full Bottle
Duckhorn Migration Pinot Noir
Joseph Drouhin Bourgogne  
Duckhorn Merlot 
Dunham Trutina Red Blend 
Va Piano ‘OX’ Blend
J Bookwalter Red Blend

60.

White Wine

37.

77.
60.
44.
76.
99.

	









 125.

501 West Lake Street /  McCall Idaho 83638  
800.657.6464  shorelodge.com
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Please dial 430 on your phone to order.
A $5.00 delivery charge /  a suggested 20% service charge and applicable taxes will 
be added to your account. You have the right to adjust any added service charge.

99.

32. 44.




