
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.



d











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



Avocado & Toast* $14
  Smashed Avocado, Roasted Tomato, 

Two Poached Eggs, Local Field Greens, 
Shaved Radish, Farmers Cheese

Banana Bread French Toast* $13
  Sliced Banana, Pecans, Bourbon-Maple Syrup, Bacon

          
Crab Cake Benedict* $22

  Petite Crab Cakes, Sauteed Spinach, Poached Eggs, 
English Muffin, Cajun Citrus Tarragon Sauce, 

  Choice of One Side

      Big Beach Breakfast* $16
  Three Eggs Your Way, Bacon or Sausage, 

  Choice of One Side      

I f  y o u  h a v e  a n y  c o n c e r n  r e g a r d i n g  f o o d  a l l e r g i e s  p l e a s e  a l e r t  y o u r  s e r v e r  p r i o r  t o  o r d e r i n g .
* T h i s  i t e m  m a y  c o n t a i n  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s h e l l f i s h  o r  e g g s .  

C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s h e l l f i s h  o r  e g g s  m a y  i n c r e a s e  o r  r i s k  f o o d b o r n e  i l l n e s s e s .

Enjoy Fresh Seasonal Fruits, Oatmeal, Southern Grits, Applewood Bacon, 
Buttermilk Biscuits, Peppered Gravy, Country Pleasin’ Sausage and Breakfast Potatoes.

Made-to-Order Eggs & Omelets are Featured, in addition to Fresh Breads and Pastries with Local 
Jams & Preserves.

Breakfast Juices, Milk and Coffee are included.

22.95  
|  8.95  for kids 12 and under

Lox ‘n Bagel* $17
  Cream Cheese, Red Onion, Capers, Tomato, 

Hard Boiled Egg

Ham & Cheese Omelet* $16
  Three Eggs, Country Ham, Cheddar Cheese, 

  Choice of One Side

Forest Omelet* $16
  Three Eggs, Mushrooms, Goat Cheese, 

  Choice of One Side

SOFT DRINKS $3

FRESH JUICE $4

BREWED COFFEE | REGULAR OR DECAF $3

MILK $3

ESPRESSO $3

LATTE $4

CAPPUCCINO $4

EXTRA SHOT $2

HARNEY & SONS HOT TEA $5

Tropical Creamsicle Mimosa $10
Prosecco, Cream, Orange, Pineapple, Cointreau

That’s the Bloody Point $12
Cucumber Vodka, Bloody Point Remedy Mary Mix, 

B12, Caffeine

Social Spritzer $10
Limoncello, Prosecco, Sliced Strawberries, 

Lemon Zest

Morning Elixir $10
St. Germain Elderflower Liqueur, Prosecco, 

Club Soda, Citrus Zest

Gulf Bellini $10
Zardetto, Peach Puree, Blue Curacao

Sunrise Mimosa $10
Cava, Orange Juice, Pineapple Juice, Grenadine

A l l  d r i n k s  c o n t a i n  1  ½  o u n c e s  o f  l i q u o r ,  u n l e s s  s p e c i a l  o r d e r e d .

a la carte

sides
$4

Home Fries, Cheese Grits, Toast & Jam, English Muffin

coffee & beverage

extras
$5

Bacon*, Sausage*, Fresh Fruit, Seasonal Berries

cocktails

lodge breakfast buffet



shareablessoup & salad

sandwiches
&

flatbreads

I f  y o u  h a v e  a n y  c o n c e r n  r e g a r d i n g  f o o d  a l l e r g i e s  p l e a s e  a l e r t  y o u r  s e r v e r  p r i o r  t o  o r d e r i n g .
* T h i s  i t e m  m a y  c o n t a i n  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s h e l l f i s h  o r  e g g s .  

C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s h e l l f i s h  o r  e g g s  m a y  i n c r e a s e  o r  r i s k  f o o d b o r n e  i l l n e s s e s .

 
(Served with Fries or Side House Salad)

Blackened Ahi Tuna Sandwich $16

Smashed Avocado, Wasabi Aioli, Sliced Tomato, 

Sweet Homemade Pickles, Brioche Bun

Pear & Brie Flatbread $16

Roasted Pear, Brie Cheese, Prosciutto, Rosemary, 

Spiced Pecans, Fresh Oregano 

Fried Snapper $16

Seasoned Breaded Snapper, Cumin Slaw, Toasted Brioche

Lodge Double Smashed Burger $15

Smoked Gouda Pimento Cheese, Bacon, Lettuce, 

Tomato, Onion, Brioche Bun

Heat & Sweet Flatbread $14

Pepperoni, Smoked Gouda, Parmesan, Local Honey, 

Chipotle Spice

Cuban $15
Roasted Pork, Sliced Ham, Swiss Cheese, 

Spiced Pickles, Yellow Mustard, Cuban Bread

Classic Club Sandwich $14

Ham, Turkey, Bacon, Cheddar Cheese, Lettuce, 

Tomato, Honey Mustard, Wheat Berry Bread

Gulf Oyster Chowder $9

Gulf Oysters, Roasted Corn, Jalapeno, Potato

Farmer’s Market Salad $13

Baby Arugula, Carrots, Roasted Pears, 

Golden Raisins, Toasted Pecans, Goat Cheese, 

Apple Cider Vinaigrette

Romaine Wedge Salad $12

Romaine Lettuce, Parmesan Cheese, 

Hard Boiled Egg, Bacon, Tomato, 

Brown Butter Crumbs, 

Roasted Garlic Parmesan Dressing

Chicken $8 | Shrimp $9 | Snapper $13 | Strip Steak $14

Bacon & Shrimp Stuffed Jalapeno $12

Jalapeno Pepper, Shrimp, Sweet Cream Cheese, Bacon,

Bourbon Tomato Bacon Jam

Crispy Snapper Bites $13

Cajun Citrus Aioli, Lemon

Honey Goat Cheese $12 
Tomato Pepper Jam, Raw Honey Apple Slaw, Chives

Fried Green Tomato $12

Crawfish Salad, Arugula, Cajun Remoulade

land & gulf
New York Strip Steak $28

French Fries, Haricot Verts, 

Peppercorn Brandy Sauce

Lemon Herb Snapper $27

Butter Poached Cauliflower, Crispy Leeks, 

Smoked Paprika Crawfish Cream Sauce

Crispy Chicken Francaise $25 
Pan Roasted Chicken Breast, Pearl Onions, 

Lemon Herb Butter, Linguine Pasta

Fish & Chips $26

Beer Battered Grouper, Red Potatoes, 

Citrus Caper Tartar Sauce, Malt Vinegar Aioli

~LUNCH~



Avocado & Toast* $14

  Smashed Avocado, Roasted Tomato, 

Two Poached Eggs, Local Field Greens, 

Shaved Radish, Farmers Cheese

Banana Bread French Toast* $13

  Sliced Banana, Pecans, Bourbon-Maple Syrup, Bacon

          
Crab Cake Benedict* $22

  Petite Crab Cakes, Sauteed Spinach, Poached Eggs, 

English Muffin, Cajun Citrus Tarragon Sauce, 

  Home Fries

        Forest Omelet* $16

  Three Eggs, Mushrooms, Goat Cheese, 

  Home Fries 

NY Strip Steak & Eggs $24

Grilled NY Strip Steak, Three Eggs, Roasted Tomato, 

Home Fries, Cajun Remoulade

I f  y o u  h a v e  a n y  c o n c e r n  r e g a r d i n g  f o o d  a l l e r g i e s  p l e a s e  a l e r t  y o u r  s e r v e r  p r i o r  t o  o r d e r i n g .
* T h i s  i t e m  m a y  c o n t a i n  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s h e l l f i s h  o r  e g g s .  

C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s h e l l f i s h  o r  e g g s  m a y  i n c r e a s e  o r  r i s k  f o o d b o r n e  i l l n e s s e s .
A l l  d r i n k s  c o n t a i n  1  ½  o u n c e s  o f  l i q u o r ,  u n l e s s  s p e c i a l  o r d e r e d .

soup & salad

brunch entrees

Gulf Oyster Chowder $9

Gulf Oysters, Roasted Corn, Jalapeno, Potato

Farmer’s Market Salad $13

Baby Arugula, Carrots, Roasted Pears, 

Golden Raisins, Toasted Pecans, Goat Cheese, 

Apple Cider Vinaigrette

Romaine Wedge Salad $12

Romaine Lettuce, Parmesan Cheese, 

Hard Boiled Egg, Bacon, Tomato, 

Brown Butter Crumbs, 

Roasted Garlic Parmesan Dressing

Chicken $8 | Shrimp $9 | Snapper $13 | Strip Steak $14

Bacon & Shrimp Stuffed Jalapeno $12
Jalapeno Pepper, Shrimp, Sweet Cream Cheese, Bacon,

Bourbon Tomato Bacon Jam

Crispy Snapper Bites $13
Cajun Citrus Aioli, Lemon

Honey Goat Cheese $12 
Tomato Pepper Jam, Raw Honey Apple Slaw, Chives

Fried Green Tomato $12
Crawfish Salad, Arugula, Cajun Remoulade

oysters & shareables
Baked Half Dozen Oysters $14

Choice of Parmesan Garlic, Rockefeller, or 
Bacon & Melted Leek, served 

with Warm French Bread 

Sample of all Three $16
Taster of all three Baked Oysters

 
(Served with Fries or Side House Salad)

Blackened Ahi Tuna Sandwich $16

Smashed Avocado, Wasabi Aioli, Sliced Tomato, 

Sweet Homemade Pickles, Brioche Bun

Pear & Brie Flatbread $16

Roasted Pear, Brie Cheese, Prosciutto, Rosemary, 

Spiced Pecans, Fresh Oregano 

Cuban $15

Roasted Pork, Sliced Ham, Swiss Cheese, 

Spiced Pickles, Yellow Mustard, Cuban Bread

Heat & Sweet Flatbread $14

Pepperoni, Smoked Gouda, Parmesan, Local Honey, 

Chipotle Spice

Classic Club Sandwich $15
Ham, Turkey, Bacon, Fried Egg, Cheddar Cheese, 

Lettuce, Tomato, Honey Mustard, Wheat Berry Bread



martini

margarita

wine by the glass/bottle

signature cocktail
Spiritual Healer $14
Kettle Cucumber Vodka, 

St. Germain, Simple Syrup, Lemon Juice

Raspberry Lemondrop $14
Tito’s Vodka, Razzmatazz, 
Lemon Juice, Simple Syrup

Peach Cobbler $14
Peach Cobbler Moonshine, 

Vanilla Vodka, Apple Cinnamon 
Simple Syrup, Lemon Juice

Pineapple Jalapeno $12
Dulce Pineapple-Jalapeno Tequila, Pineapple 

Juice, Tres Agave, 
Triple Sec, Lime Juice

Sangrita $12
Choice of Red or White

Lunazul, Hahn or Dr Loosen, 
Triple Sec, Tres Agave, Lime, 

Orange

Blood Orange $16
Patron, Cointreau, Tres Agave, 
Blood Orange Juice, Lime Juice

Peanut Butter Old Fashioned $15
Screwball, Old Forrester, Coco Bitters, 

Woodford Cherry Juice

Front Porch Tea $12
Peach Moonshine, Blackberry Shrub, Lemon Juice, 

Unsweet Tea

Gulf of Mojito $14
Malibu Rum, Real Ginger Syrup, Pineapple Juice, 

Mint, Coco Real, Blue Curacao, Lime

Key Lime Colada $12
Don Q Rum, Pina Colada Mix, Coco Real, 
Key Lime Juice, Blue Chair Bay Key Lime

The Lodge Gin Spritzer $14
Hendricks, Grapefruit Juice, Orange Bitters, 

Simple Syrup, Orange, Lime, Lemon, Strawberry

Spiced Manhattan $16
Elijah Craig, Carpano Antica, Carpano Bianco, 

Apple Juice, Raw Simple Syrup, 5 Spice

The Bootlegger $12
Campesino Silver, Campesino Aged, Blackberry Shrub, 
Pineapple Juice, Grenadine, Angostura Orange Bitters

Nightcap $12
Apple Pie Moonshine, 5 Spice, Lemon Juice, Apple Juice

			   sparkling                    Gl  Btl

	 Zardetto, Prosecco				     	   8     40
	 Los Monteros, Cava, Spain			  9     45

   white wine

	 Mohua, Sauvignon Blanc				     10     40
	D r. Loosen, Riesling				   10     40
	D ecoy, Sauvignon Blanc				     11     44 	
	M oulin de Gassac, Rose			   11     44
	 Rickshaw, Chardonnay			   11     44
	 Alois Lageder, Pinot Grigio			    13     52	
	 Raeburn, Chardonnay			   13     52
	

red wine

	M on Frere, Pinot Noir			   10     40
	H ahn, Merlot				    10     40
	K ermit Lynch, Côtes du Rhône Blend	 10     40
	 Lapostolle, Cabernet Sauvignon		  10     40 
	 Terrazas Reserva, Malbec			   12     48
	 Benton Lane, Pinot Noir			   16     64
	J ustin, Cabernet Sauvignon				    17     68

seasonal 
craft beer

canned beer
domestic   

$5

Bud Light

Coors Light

Michelob Ultra

Yuengling

Budweiser

 premium/import  
$6

Red Stripe

Blue Moon

Guinness 
Heineken

White Claw

“Ask About Our Seasonal 
& 

Draft Selections”

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



martini

margarita

wine by the glass/bottle

signature cocktail
Spiritual Healer $14
Kettle Cucumber Vodka, 

St. Germain, Simple Syrup, Lemon Juice

Raspberry Lemondrop $14
Tito’s Vodka, Razzmatazz, 
Lemon Juice, Simple Syrup

Peach Cobbler $14
Peach Cobbler Moonshine, 

Vanilla Vodka, Apple Cinnamon 
Simple Syrup, Lemon Juice

Pineapple Jalapeno $12
Dulce Pineapple-Jalapeno Tequila, Pineapple 

Juice, Tres Agave, 
Triple Sec, Lime Juice

Sangrita $12
Choice of Red or White

Lunazul, Hahn or Dr Loosen, 
Triple Sec, Tres Agave, Lime, 

Orange

Blood Orange $16
Patron, Cointreau, Tres Agave, 
Blood Orange Juice, Lime Juice

Peanut Butter Old Fashioned $15
Screwball, Old Forrester, Coco Bitters, 

Woodford Cherry Juice

Front Porch Tea $12
Peach Moonshine, Blackberry Shrub, Lemon Juice, 

Unsweet Tea

Gulf of Mojito $14
Malibu Rum, Real Ginger Syrup, Pineapple Juice, 

Mint, Coco Real, Blue Curacao, Lime

Key Lime Colada $12
Don Q Rum, Pina Colada Mix, Coco Real, 
Key Lime Juice, Blue Chair Bay Key Lime

The Lodge Gin Spritzer $14
Hendricks, Grapefruit Juice, Orange Bitters, 

Simple Syrup, Orange, Lime, Lemon, Strawberry

Spiced Manhattan $16
Elijah Craig, Carpano Antica, Carpano Bianco, 

Apple Juice, Raw Simple Syrup, 5 Spice

The Bootlegger $12
Campesino Silver, Campesino Aged, Blackberry Shrub, 
Pineapple Juice, Grenadine, Angostura Orange Bitters

Nightcap $12
Apple Pie Moonshine, 5 Spice, Lemon Juice, Apple Juice

			   sparkling                    Gl  Btl

	 Zardetto, Prosecco				     	   8     40
	 Los Monteros, Cava, Spain			  9     45

   white wine

	 Mohua, Sauvignon Blanc				     10     40
	D r. Loosen, Riesling				   10     40
	D ecoy, Sauvignon Blanc				     11     44 	
	M oulin de Gassac, Rose			   11     44
	 Rickshaw, Chardonnay			   11     44
	 Alois Lageder, Pinot Grigio			    13     52	
	 Raeburn, Chardonnay			   13     52
	

red wine

	M on Frere, Pinot Noir			   10     40
	H ahn, Merlot				    10     40
	K ermit Lynch, Côtes du Rhône Blend	 10     40
	 Lapostolle, Cabernet Sauvignon		  10     40 
	 Terrazas Reserva, Malbec			   12     48
	 Benton Lane, Pinot Noir			   16     64
	J ustin, Cabernet Sauvignon				    17     68

seasonal 
craft beer

canned beer
domestic   

$5

Bud Light

Coors Light

Michelob Ultra

Yuengling

Budweiser

 premium/import  
$6

Red Stripe

Blue Moon

Guinness 
Heineken

White Claw

“Ask About Our Seasonal 
& 

Draft Selections”

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



bread service 

shareables

soup & salad
Gulf Oyster Chowder $9

Gulf Oysters, Roasted Corn, Jalapeno, Potato

Farmer’s Market Salad $13
Baby Arugula, Carrots, Roasted Pears, 

Golden Raisins, Toasted Pecans, Goat Cheese, 
Apple Cider Vinaigrette

Romaine Wedge Salad $12
Romaine Lettuce, Parmesan Cheese, 
Hard Boiled Egg, Bacon, Tomato, 

Brown Butter Crumbs, 
Roasted Garlic Parmesan Dressing

Chicken $8 | Shrimp $9 | Snapper $13 | Strip Steak $14

oysters
Baked Half Dozen Oysters $14

Choice of Parmesan Garlic, Rockefeller, or 
Bacon & Melted Leek, served 

with Warm French Bread 

Sample of all Three $16
Taster of all three Baked Oysters

land & gulf
Ribeye Steak $34

Smashed Crispy Red Potato, 
Grilled Broccolini, Smoked Herb Butter

New York Strip Steak $28
French Fries, Haricot Verts, 

Peppercorn Brandy Sauce

Lemon Herb Snapper $27
Butter Poached Cauliflower, Crispy Leeks, 

Smoked Paprika Crawfish Cream Sauce

Braised Short Rib $28
Spiced Coca-Cola Collard Greens, 

Delta Grind Grits, Jalapeno Corn Bread Crumble

Crispy Chicken Francaise $25 
Pan Roasted Chicken Breast, Pearl Onions, 

Lemon Herb Butter, Linguine Pasta

Fish & Chips $26
Beer Battered Grouper, Red Potatoes, 

Citrus Caper Tartar Sauce, Malt Vinegar Aioli

I f  y o u  h a v e  a n y  c o n c e r n  r e g a r d i n g  f o o d  a l l e r g i e s  p l e a s e  a l e r t  y o u r  s e r v e r  p r i o r  t o  o r d e r i n g .
* T h i s  i t e m  m a y  c o n t a i n  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s h e l l f i s h  o r  e g g s .  

C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s h e l l f i s h  o r  e g g s  m a y  i n c r e a s e  o r  r i s k  f o o d b o r n e  i l l n e s s e s .

Bacon & Shrimp Stuffed Jalapeno $12
Jalapeno Pepper, Shrimp, Sweet Cream Cheese, Bacon, 

Bourbon Tomato Bacon Jam

Crispy Snapper Bites $13
Cajun Citrus Aioli, Lemon

Honey Goat Cheese $12 
Tomato Pepper Jam, Raw Honey Apple Slaw, Chives

Pear & Brie Flatbread $16
Roasted Pear, Brie Cheese, Prosciutto, Rosemary, 

Spiced Pecans, Fresh Oregano 

Fried Green Tomato $12
Crawfish Salad, Arugula, Cajun Remoulade

Short Rib Flatbread $17
Braised Short Rib, Pickled Onions, Baby Arugula, 

Smoked Gouda Cheese

Nola BBQ Gulf Shrimp & Grits $18
New Orleans BBQ Shrimp, Hot Pepper Ale Butter, 

Delta Grind Grits, Rosemary, Parmesan Cheese

Heat & Sweet Flatbread $14
Pepperoni, Smoked Gouda, Parmesan, 

Local Honey, Chipotle Spice

extras
Smashed Crispy Red Potato $8

Butter Poached Cauliflower $7

Haricot Verts* $7

Spiced Coca-Cola Collard Greens $8

French Fries* $6

Delta Grind Grits* $6 

House Made Warm Bread $6
Whipped Butter & Tomato Pepper Jam

~DINNER~



~DESSERT~
Spiced Apple Crisp $8

Cinnamon Scented Apples, Brown Sugar-Oat Streusel

Vanilla Ice Cream

White Chocolate & Blueberry
Bread Pudding $8

Fresh Blueberries, Sweet White Chocolate Custard, 
Chantilly Cream

Seasonal Creme Brulee $8
Traditional French Custard, Seasonal Spices & Flavors, 

Caramelized Turbinado Sugar

Banana Pudding Mason Jar $8
Classic Banana Pudding, Whipped Cream, 

Fresh Banana, Nilla Wafflers

Classic Ice Cream Sundae $8
Vanilla Ice Cream, Chocolate Fudge, Caramel Sauce, 

Chopped Pecans, Whipped Cream, 
Topped with a Cherry

Asiatico 43 $12
Licor 43, brandy, condensed milk, 

espresso, whipped cream

Nightcap $12
Apple Pie Moonshine, 5 Spice, 

Lemon Juice, Apple Juice

Key Lime Martini $12
Don Q, Blue Chair Bay Key lime, 

lime juice, Pineapple juice, 
coco real, graham cracker rim

~DESSERT COCKTAILS~



martini

margarita

wine by the glass/bottle

signature cocktail
Spiritual Healer $14
Kettle Cucumber Vodka, 

St. Germain, Simple Syrup, Lemon Juice

Raspberry Lemondrop $14
Tito’s Vodka, Razzmatazz, 
Lemon Juice, Simple Syrup

Peach Cobbler $14
Peach Cobbler Moonshine, 

Vanilla Vodka, Apple Cinnamon 
Simple Syrup, Lemon Juice

Pineapple Jalapeno $12
Dulce Pineapple-Jalapeno Tequila, Pineapple 

Juice, Tres Agave, 
Triple Sec, Lime Juice

Sangrita $12
Choice of Red or White

Lunazul, Hahn or Dr Loosen, 
Triple Sec, Tres Agave, Lime, 

Orange

Blood Orange $16
Patron, Cointreau, Tres Agave, 
Blood Orange Juice, Lime Juice

Peanut Butter Old Fashioned $15
Screwball, Old Forrester, Coco Bitters, 

Woodford Cherry Juice

Front Porch Tea $12
Peach Moonshine, Blackberry Shrub, Lemon Juice, 

Unsweet Tea

Gulf of Mojito $14
Malibu Rum, Real Ginger Syrup, Pineapple Juice, 

Mint, Coco Real, Blue Curacao, Lime

Key Lime Colada $12
Don Q Rum, Pina Colada Mix, Coco Real, 
Key Lime Juice, Blue Chair Bay Key Lime

The Lodge Gin Spritzer $14
Hendricks, Grapefruit Juice, Orange Bitters, 

Simple Syrup, Orange, Lime, Lemon, Strawberry

Spiced Manhattan $16
Elijah Craig, Carpano Antica, Carpano Bianco, 

Apple Juice, Raw Simple Syrup, 5 Spice

The Bootlegger $12
Campesino Silver, Campesino Aged, Blackberry Shrub, 
Pineapple Juice, Grenadine, Angostura Orange Bitters

Nightcap $12
Apple Pie Moonshine, 5 Spice, Lemon Juice, Apple Juice

			   sparkling                    Gl  Btl

	 Zardetto, Prosecco				     	   8     40
	L os Monteros, Cava, Spain			  9     45

   white wine

	 Mohua, Sauvignon Blanc				     10     40
	D r. Loosen, Riesling				   10     40
	D ecoy, Sauvignon Blanc				     11     44 	
	M oulin de Gassac, Rose			   11     44
	R ickshaw, Chardonnay			   11     44
	A lois Lageder, Pinot Grigio			    13     52	
	R aeburn, Chardonnay			   13     52
	

red wine

	M on Frere, Pinot Noir			   10     40
	H ahn, Merlot				    10     40
	K ermit Lynch, Côtes du Rhône Blend	 10     40
	L apostolle, Cabernet Sauvignon		  10     40 
	T errazas Reserva, Malbec			   12     48
	 Benton Lane, Pinot Noir			   16     64
	 Justin, Cabernet Sauvignon				    17     68

seasonal 
craft beer

canned beer
domestic   

$5

Bud Light

Coors Light

Michelob Ultra

Yuengling

Budweiser

 premium/import  
$6

Red Stripe

Blue Moon

Guinness 
Heineken

White Claw

“Ask About Our Seasonal 
& 

Draft Selections”

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




