
All Day Shares
CHARCUTERIE BOARD  $22

Local Cured Meats, Stone Ground Mustards, 
Pickles, Nuts, Olives, Grapes, Crackers

GULF BASKET  $18
Cured Cobia, Smoked Speckled Trout, 
Pickled Shrimp, Cream Cheese, Onion, 
Caper, Egg, Herbs, Artesian Crackers

DIPS & SPREAD  $16
A Trio of Garlic Hummus, Smoked Tuna, Sweet 

Onion Dip, Crackers 

ARTISAN FARM CHEESE  $19
A Selection of Seasonal Cheese from Local 

Farms, Sourced within 120 Miles of The Lodge, 
Dried Fruits, Preserves, Spiced Nuts, Crackers

Breakfast
SMOKED SALMON BAGEL  $14

Red Onion,Tomato, Hard Boiled Egg, Chives, 
Capers, Cream Cheese

SEASONAL FRUIT  $12
Sliced Seasonal Fruit, Greek Yogurt Honey, 

Banana Bread

HEALTHY  $9
Egg White, Turkey Bacon,

Cranberry Cream Cheese, Panini

DAILY SMOOTHIE  $8
Check the Chalkboard

LOCAL BERRY PARFAIT  $9
Greek Yogurt, House Roasted Granola,                        

Berry Preserves

ON THE GO  $4
Choice of Croissant, Morning Muffin, Bagel, 

Breakfast Bread or Pastry + Spread

STEEL CUT OATMEAL  $7
Choose Your Toppings

DAILY QUICHE  $9
Check the Chalkboard

Petite Picnic Sandwiches & Salad & Soup
PROSCIUTTO PANINI  $7

Provolone, Sun Dried Tomato, Basil Pesto

TURKEY PANINI  $6
Roasted Turkey, Pepper Jack Cheese,                         

Bacon, Cranberry Preserves

GARDEN PANINI  $6
Field Greens, Strawberry, Grilled Squash,       

Roasted Onion, Balsamic Glaze

DAILY SOUP  $6
Check the Chalkboard

FIELD GREENS  $5
Basil, Garlic, Roasted Pepper, Oregano, 

Quinoa, Parmesan Crouton,
White Balsamic Vinaigrette

GREEK  $6
Romaine Lettuce, Quinoa, Feta Cheese, 

Artichoke Heart, Kalamata Olives, Cucumber, 
Pepperoncini Pepper, Red Onion, Tomato, 

Herbed Dressing

SOUTHERN WEST  $6
Arugula, Quinoa, Corn, Cilantro,                               

Black Bean, Cotija, Avocado,
Chili Lime Vinaigrette, Grit Crisps

Combine any two half portions. Sandwiches are served either Hot or Cold.

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.



PREMIUM WINE BY THE GLASS VIA CORAVIN® 

Cloudy Bay, Sauvignon Blanc, Marlborough, New Zealand

Sandhi, Chardonnay, Santa Barbara County, California

Domaine Serene, Pinot Noir, Yamhill Cuvee, Willamette Valley, Oregon

Shafer, Stags Leap District, Cabernet Sauvignon, California
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CHAMPAGNE & SPARKLING

Los Monteros, Cava, Catalonia

Laurent Perrier, Brut La Cuvée, Champagne, France

WHITE WINE

Les Roches Touraine, Sauvignon Blanc, Loire Valley, France

Whitehaven, Marlborough, Sauvignon Blanc New Zealand            

Henri Bourgeois, Sancerre Les Baronnes Blanc, Loire Valley, France

Alois Lageder, Pinot Grigio, Alto Adige, Italy

Dr. Loosen, Dr. L Riesling, Mosel, Germany

L’Acote, Rosé, Coteaux Varois en Provence France

Milbrandt Traditions, Chardonnay, Columbia Valley, Washington

Raeburn, Chardonnay, Russian River Valley, California

Pine Ridge, Chenin Blanc, Viognier, California

RED WINE

Simple Life, Pinot Noir, California 

Raeburn, Pinot Noir, Russian River Valley, California

Hahn, Central Coast, California

Swanson, Merlot, Napa Valley, California

Terrazaz Riserva, Malbec Mendoza

Kermit Lynch, Côtes du Rhône, Rhône Valley, France

Lapostolle, Cabernet Sauvignon, Casa’ Rapel Valley, Chile

Revelry Vintners, Cabernet Sauvignon, Columbia Valley, Washington

Montes Alpha, Cabernet Sauvignon, Colchagua Valley, Chile

Tineta, Tempranillo, Ribera del Duero, Spain
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Wine by the Glass

All drinks contain 1 ½ ounces of liquor, unless special ordered.
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CRAFT DRAFT
Rod’s Reel Cream Ale, Big Beach Brewing Co, Gulf Shores, AL, 5.0 ABV, 15 IBU

Tangerine Express IPA, Stone Brewing, San Diego, CA, 6.7 ABV, 75 IBU

Blackberry Farm, Classic Farmhouse Saison, Walland, TN, 6.0 ABV, 31 IBU 

Rip Tide Amber, Pensacola Bay Brewery, Pensacola, FL, 5.4 ABV, 26 IBU

CRAFT BOTTLED / CANNED
Cart Barn Light, Back 40, Gadsden, AL

Florida Cracker White Ale, Cigar City, Tampa, FL

Lucky Buddha Lager, Hanghou Qiandoahu Beer Co, China

Crispin Hard Rose Cider, Crispin Cider Co, Colfax, CA

Pale Ale, Good People Brewing Co, Birmingham, AL

Lil’ Miss Tangerine Sour, Chandeleur Island Brewing Co, Gulfport, MS
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Coffee

Espresso | Macchiato

Cappuccino | Latte

Mocha | White | Breve

Hot Cocoa | White Hot Cocoa

Chai Tea Latte

Hot Tea

Perrier

Just Water®

Coffee & Other Beverages

DOMESTIC $5
Bud Light 
Coors Light
Ultra
Yuengling
Budwieser

PREMIUM/IMPORT $6
Amstel Light
Blue Moon
Corona
Dos Equis
Guinness 
Heineken
Sam Adams
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FRONT PORCH TEA
Firefly Peach Moonshine | Blackberry Shrub | Sweet Tea | Lemon

SLOW BURN MARGARITA
Casa Noble Silver | Ancho Reyes Ancho Chili Liqueur | Triple Sec | Lemon-Lime

ALABAMA ROSE 
Stoli Vodka | Fruit Lab Hibiscus Liqueur | Lime | Lemon

BLIND TIGER
Los Monteros Cava | Domaine Canton Ginger | Luxardo Cherry Liqueur

THE LODGE GIN & TONIC  
Hendrick’s Gin | Fever Tree Mediterranean Tonic | Apple | Cucumber | Strawberry | Citrus

Signature Cocktails

All drinks contain 1 ½ ounces of liquor, unless special ordered.


