
In-Room Dining Menu

HOURS OF OPERATION

Breakfast
7:00 AM – 11:00 AM

Dinner
5:00 PM – 9:00 PM

*Dial Zero to Connect to In-Room Dining Service

If you have any concerns regarding food allergies, please alert your 
server prior to ordering.

*This item may contain raw or undercooked meats, poultry, shellfish or
eggs. Consuming raw or undercooked meats, poultry, shellfish or eggs

may increase or risk foodborne illnesses.

All drinks contain 1 ½ ounces of liquor, unless special ordered.
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SANDWICHES/BURGERS
Sandwiches & Burgers served with choice of chips or fries

LODGE DOUBLE SMASHED BURGER   $19
Smoked Gouda Pimento Cheese, Bacon, Lettuce, 

Tomato, Onion, Brioche Bun

CLASSIC CLUB   $17
Country Ham, Roasted Turkey, American Cheese, Bacon, 

Lettuce, Tomato, Local Honey Mustard, Whole Wheat Bread

SALADS
FARMERS MARKET SALAD $16

Baby Arugula, Carrots, Roasted Pears, Golden Raisins, 
Toasted pecans, Goat Cheese, Apple Cider Vinaigrette

ROMAINE WEDGE SALAD $15
Romaine Lettuce, Parmesan Cheese, Hard Boiled Egg, Bacon, 

Tomato, Brown Butter Crumbs, 
Roasted Garlic Parmesan Dressing

SALAD ADDITIONS
Shrimp  $9
Chicken $8



KIDS MENU

Kids Menu served with choice of 
Chips or fries And a Drink

Cheese or Pepperoni Pizza $8.95

Hamburger  or Cheeseburger $8.95

ENTREES
LEMON HERB SNAPPER  $29

Butter Poached Cauliflower, Crispy Leeks, 
Smoked Paprika Crawfish Cream Sauce

RIBEYE STEAK $36
Smashed Crispy Red Potato, Grilled Broccolini, 

Smoked Herb Butter

FLATBREADS
PEAR & BRIE $19

Roasted Pear, Brie Cheese, Prosciutto, Rosemary, 
Spiced Pecans, Fresh Oregano

SHORT RIB $20
Braised Short Rib, Pickled Onions, 

Baby Argula, Smoked Gouda Cheese

DESSERTS

SPICED APPLE CRISP* $9
Cinnamon Scented Apples, Brown Sugar-Oat Streusel

WHITE CHOCOLATE & BLUEBERRY BREAD PUDDING* $9
Fresh Blueberries, Sweet White Chocolate Custard, 

Chantilly Cream

HOUSE BAKED COOKIES $6
Seasonal Selection of 2 House Baked Cookies



BEVERAGES
COFFEE

Regular or Decaf
12 oz. Cup      $4.50
16 oz. Cup      $5.00

JUICE   $5
Orange Juice, Apple Juice, Cranberry Juice, 

Grapefruit Juice, v8® Tomato Juice

MILK   $4
Whole, 2%, Skim, Chocolate

HOT CHOCOLATE   $4.50

SODAS   $4
Coke, Diet Coke, Coke Zero, and Sprite

ICED TEA   $4
Sweetened or Unsweetened

HOT TEA — HARNEY AND SONS   $5
Chamomile, Earl Grey, English Breakfast, Green, Mint

BOTTLED WATER 
Still $6

Sparkling $6

SIGNATURE COCKTAILS

SPICED MANHATTAN $16
Elijah Craig, Carpano Antica, Carpano Bianco, 

Apple Juice, Raw Simple Syrup

FRONT PORCH TEA $12
Peach Moonshine, Blackberry Schrub, 

Unsweet Tea, Lemon

THE BOOTLEGGER $12
Campesino Aged Rum, Campesino Light Rum, 

Grenadine, Blackberry Schrub, 
Pineapple Juice, Orange Bitters

THE LODGE GIN SPRITZER $14
Hendricks, Grapefruit Juice, Orange Bitters, Simple Syrup, 

Orange, Lime, Lemon, Strawberry

SPICY MARGARITA $12
Dulce Vida Pineapple-Jalapeño Tequila, 

Triple Sec, Sour Mix, Pineapple Juice



WHITE WINE

Mohua, Sauvignon Blanc	     		  10     40

Alois Lageder, Pinot Grigio		 13     52

Rickshaw, Chardonnay		  11     44

RED WINE

SPARKLING

				    Gl     Btl

Los Monteros, Cava, Spain		  9      45

				    	
Mon Frere, Pinot Noir		  10     40

Lapostolle, Cabernet Sauvignon	 10     40

CANNED BEER

Domestic   $5

Bud Light

Coors Light

Michelob Ultra

Yuengling

Budweiser

 Premium/Import   $6

Red Stripe

Blue Moon

Guinness 
Heineken

White Claw


