Est 1974

s, The Lodge

v AT GULF STATE PARK:
A Hilton Hotel

In—RoomDining 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 SERvVICE

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 ¥2 ounces of liquor, unless special ordered.




<7 The Lodge
g AT‘GULF STATE PARK

TO ORDER BREAKFAST, PLEASE USE THE
DOORHANGER ORDER FORM. LOCATED
BEHIND YOUR ROOM'S DOOR. FOR
ADDITIONAL DOORHANGER FORMS,
PLEASE DIAL ZERQIN YOUR ROOM'S
PHONE

Z,
2
SALADS

FARMERS MARKET SALAD $16
BaBy ARuGuLA, CARROTS, ROASTED PEARS, GOLDEN RAISINS,
ToasTeD PECANS, GOAT CHEeESE, APpLE CIDER VINAIGRETTE

ROMAINE WEDGE SALAD $15
RoMmAINE LETTUCE, PARMESAN CHEESE, HARD BoiLeD EGG, BACON,
TomaTo, BROWN BUTTER CRUMSBS,
RoAsTED GARLIC PARMESAN DRESSING

SALAD ADDITIONS
SHrRivP $9
CHicken $8

.SANDWICHES/BURGERS

SANDWICHES & BURGERS SERVED WITH CHOICE OF CHIPS OR FRIES

LODGE DOUBLE SMASHED BURGER $19
SMokeb Gouba PiMeNTo CHEESE, BACON, LETTUCE,
Tomato, ONION, BRIOCHE Bun

CLASSIC CLUB $17
CouNnTrY HAM, RoASTED TURKEY, AMERICAN CHEESE, BACON,
LerTuce, TomaTo, LocaL HoNEY MusTARD, WHoOLE WHEAT BREAD



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

ENTREES

LEMON HERB SNAPPER $29
ButTeR PoacHED CAULIFLOWER, CRISPY LEEKS,
SMokeD PAPRIkA CRawrFISH CREAM SAUCE

RIBEYE STEAK $36
SmasHED CRrispy Rep PotaTo, GRILLED BROCCOLINE
SMOKED HERB BUTTER

Z,
2
KIDS MENU

Kips MIENU SERVED WITH CHOICE OF
CHIPS OR FRIES AND A DriNk

C;—IEESE OR PepperONI Pizza $8.95

HAMBURGER OR CHEESEBURGER $8.95

DESSERTS

SPICED APPLE CRISP* $9
CINNAMON SCENTED APpLES, BROWN SUGAR-OA_T STREUSEL

WHITE CHOCOLATE & BLUEBERRY BREAD PUDDING* $9
FResH BLUEBERRIES, SWEET WHITE CHOCOLATE CUSTARD,
_ CHANTILLY CREAM

HOUSE BAKED COOKIES $6
SEASONAL SELECTION OF 2 House Bakep Cookies



BEVERAGES

COFFEE
ReGULAR OR DEecar
12 0z. Cup  $4.50
16 0oz. Cup ~ $5.00

JUICE $5
ORANGE Juick, AppLE JUICE, CRANBERRY JUICE,
GRAPEFRUIT JUICE, V8® ToMmATO JUICE

MILK $4
WHoLg, 2%, SkiM, CHOCOLATE

HOT CHOCOLATE $4.50

SODAS $4
Coxg, Dietr Cokt, 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
St $6
SPARKLING $6

Y./
Y%
SIGNATURE COCKTAILS

SPICED MANHATTAN $16
ELuan 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 AGeb RuM, CAMPESINO LIGHT Ruwm,
GRENADINE, BLACKBERRY SCHRUB,
PiNeappLE Juice, ORANGE BITTERS

THE LODGE GIN SPRITZER $14
Henpricks, GRAPEFRUIT JUICE, ORANGE BITTERS, SIMPLE SYRUP,
ORANGE, LiME, LEMON, STRAWBERRY

SPICY MARGARITA $12
DuLce VIDA PINEAPPLE-JALAPENO TEQUILA,
TRIPLE SEC, SOUR MIX, PINEAPPLE JUICE



SPARKLING

Los MonTeros, CAva, SPAIN

WHITE WINE

MoHua, SAUVIGNON BLANC
ALors LAGEDER, PINOT GRIGIO

- RicksHaw, CHARDONNAY

RED WINE

Mon Frerg, PiNnoT NoIrR

LaposToLLE, CABERNET SAUVIGNON

Gl

10
13
11

10

10

Btl

45

40
52

44

40

40

Y./
Y%
CANNED BEER

DowmesTic $5

Bup LiGHT
Coors LIGHT
MicHeLoB ULTRA
' YUENGLING
BubwEISER

Premium/IMPORT $6

RED STRIPE

" BLUE MooN
GUINNESS
HEINEKEN

WHITE CLaw



a la carte

Avocapo & Toast* $14

SMASHED Avocapo, RoasTeD TomATO,

Two Poacnep Eccs, LocAL FIELD GREENS,
SHAVED RaADISH, FARMERS CHEESE

BANANA BreaD FrReNcH Toast* $13
Sticep Banana, Pecans, BourBoN-MaPLE Syrup, BACON

CraB Cake BenepicT* $22
PETITE CrAB CAKES, SAUTEED SPINACH, PoAcCHED EGGs,
ENGLISH MUFFIN, CajuN CiTRUS TARRAGON SAUCE,
CHoIcE oF ONE SIDE

BiG BEacH BREAKFAST* $16
THREE EGGs YOUR WAY, BACON OR SAUSAGE,

Lox ‘N BaGer* $17
CreaM CHEESE, RED ONION, CAPERS, TOMATO,
Harp BoiLep EGG

Ham & CHEESE OMELET* $16
THREE EGGs, CouNTRY HAM, CHEDDAR CHEESE,
CHoict oF ONE SIDE

ForesT OMELET* $16
THREE EGGS, MUSHROOMS, GOAT CHEESE,
CHoicte oF ONE SIDE

sides
$4

HowMmE Fries, CHEESE GRiTS, ToAST & JaM, ENGLISH MUFFIN

CHoicte ofF ONE SIDE

extras
$5

BaconN®, SAUSAGE®, FRESH FRrRuIT, SEASONAL BERRIES

-

~

lodge breakfast buffet

ENjoy FresH SeEasoNAL Fruits, OATMEAL, SOUTHERN GRITS, APPLEWOOD BACON,

BuTtTERMILK 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-P~porxms—2 AND UNDER

==

=

cocktails

TropicaL CREAMSICLE Mimosa $10
Prosecco, CreaM, ORANGE, PINEAPPLE, COINTREAU

THAT’S THE BLooDY POINT $12

CucumMBer Vobpka, BLoopy PoINT REMEDY MARY MIX,
B12, CAFFEINE

SociAL SpriTZER $10
LiMONCELLO, PROSECCO, SLICED STRAWBERRIES,
LEMON ZEST

MORNING ELixir $10
ST. GERMAIN ELDERFLOWER LIQUEUR, PROSECCO,
CLuB Sopa, CITRUS ZEST

Gurr Berunt $10

ZARDETTO, PEACH PURrEE, BLUE CURACAO

SuNRISE Mimosa $10
Cava, ORANGE JuicE, PINEAPPLE JUICE, GRENADINE

coffee & beverage

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

If you have any concern 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 % ounces of liquor, unless special ordered.



Sxonld

~LUNCH~

soup & salad

GuLF OYSTER CHOWDER $9
GuLF OysTERS, RoASTED CoRN, JALAPENO, PoTATO

FARMER’S MARKET SALAD $13
BaBy ArucuLa, CARROTS, ROASTED PEARS,
GoLDEN RaisiNs, ToasTED Pecans, GoAT CHEESE,
AprpLE CIDER VINAIGRETTE

RoOMAINE WEDGE SALAD $12
RoMAINE LETTUCE, PARMESAN CHEESE,
Harp BoiLep EGG, Bacon, TomaTO,

BrowN BuTTER CRUMSBS,
RoasTED GARLIC PARMESAN DRESSING

CuickeN $8 | Surivp $9 | Snapper $13 | STRIP STEAK $14

l[and & qulf

NEw YORK STRIP STEAK $28
FrencH Fries, HArRICOT VERTS,

PrpPERCORN BRANDY SAUCE

LeMoON HERB SNAPPER $27
ButTER PoAcHED CAULIFLOWER, CRISPY LEEKS,
SMOKED PaprikA CrAWFISH CREAM SAUCE

Crispy CHICKEN FRANCAISE $25
PaN RoasTED CHICKEN BREAST, PEARL ONIONS,
LeMoN HERrB BUTTER, LINGUINE PAsTA

Fisu & CHips $26
BeER BATTERED GROUPER, RED POTATOES,
Citrus CAPER TARTAR SAUCE, MALT VINEGAR AIOLI

shareables

BacoN & SHRIMP STUFFED JALAPENO $12
JaLapeNo PepPER, SHRIMP, SWEET CREAM CHEESE, BACON,
BourBoN ToMATO BACON Jam

CRrispy SNAPPER BITES $13
CajuN CiTrus AroLl, LEMON

HoNEY GOAT CHEESE $12
Tomato PEPPER JaM, Raw HoNEy AppLE Siaw, CHIVES

FriED GREEN TOMATO $12
CrawrisH SALAD, ArRuGuLA, CAJUN REMOULADE

sandwiches
Aatbreads

(SERVED wiTH FRIES O SiDE HOUSE S414D)

BLACKENED AHI TUNA SANDWICH $16
SMASHED Avocapo, WasaBI AloLl, SLICED ToMATO,
SweeT HOMEMADE PickLEs, BriocHE Bun

PrEAR & BRIE FLATBREAD $16
RoASTED PEAR, BriE CHEESE, PrOSCIUTTO, ROSEMARY,
SpiceD Pecans, FRESH OREGANO

FRIED SNAPPER $16
SEASONED BREADED SNAPPER, CUMIN SiAw, TOASTED BRIOCHE

LoDGE DOUBLE SMASHED BURGER $15
SMOkED Goupa PIMENTO CHEESE, BACON, LETTUCE,
Tomato, ONION, BriocHE Bun

HEAT & SWEET FLATBREAD $14
PepPERONI, SMOKED GoupA, PARMESAN, LocaL HONEYy,
CHIPOTLE SPICE

CuBaN $15
RoasTeD Pork, Sticep Ham, Swiss CHEESE,
Spicep PickLes, YELLOW MusTARD, CUBAN BREAD

Crassic CLUuB SANDWICH $14
Hawm, Turkey, BacoN, CHEDDAR CHEESE, LETTUCE,
TomaTo, HONEY MUSTARD, WHEAT BERRY BREAD

If you have any concern 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.



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 Prcans, GoAT CHEESE,

ApPLE CIDER VINAIGRETTE

ROMAINE WEDGE SALAD $12
RoMAINE LETTUCE, PARMESAN CHEESE,
Harp Boited EGG, Bacon, TomaTto,

BrowN ButTER CRUMSBS,

RoaAsTED GARLIC PARMESAN DRESSING

oysters & shareables

BakeD HALF DozEN OYSTERS $14
CHoiCcE oF PARMESAN GARLIC, ROCKEFELLER, OR
Bacon & MELTED LEEK, SERVED
wiTH WARM FRENCH BREAD

SAMPLE OF ALL THREE $16
TASTER OF ALL THREE BAKED OYSTERS

BAacoN & SHRIMP STUFFED JALAPENO $12
JALAPENO PEPPER, SHRIMP, SWEET CREAM CHEESE, BACON,
BourBoN TomMaTO BACON JaM

Crispy SNAPPER BITES $13
CajuN CiTrUS AloLl, LEMON

HoNEY GOAT CHEESE $12

Tomata PeppER Jam, Raw HoNEy AppLE Siaw, CHIVES

CuickeN $8 | Surivp $9 | SnapPer $13 | STrRIP STEAK $14

FriED GREEN TOMATO $12
CrawrisH SALAD, ARuGULA, CAJUN REMOULADE

brunch entrees

AvocaDpO & ToAST* $14
SMasHED Avocabpo, RoasTeED ToMATO,
Two-Poacuep-Eces, LocaL FIELD-GREENS;

SHAVED RADISH, FARMERS CHEESE

BANANA BREAD FRENCH TOAST* $13
SLiceD BANANA, Prcans, BourBoN-MapPLE SyruP, BACON

CrAB CAKE BENEDICT* $22
PETITE CRAB CAKES, SAUTEED SPINACH, POACHED EGGS,
EnGLisH MUrrFIN, CajuN CITRUS TARRAGON SAUCE,
HowMmE 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

(SERVED wiTH FRIES OR SIDE HOUSE SA14D)

BLACKENED AHI TuNA SANDWICH $16
SMASHED Avocapo, WasABI AloLl, SLICED TOMATO,

SweeT HOMEMADE PicKkLES, BRIOCHE BuN

PEAR & BRIE FLATBREAD $16
RoasTED PrAR, BRIE CHEESE, PrOSCIUTTO, ROSEMARY,
SpiceDd PEcaNs, FrRESH OREGANO

CuBAN $15
RoasTeD Pork, Sticed Ham, Swiss CHEESE,
SpiceDp PickiEes, YELLOW MuSTARD, CUBAN BREAD

HEAT & SWEET FLATBREAD $14
PEePPERONI, SMOKED Goupa, PARMESAN, LocaL HONEy,
CHIPOTLE SPICE

Crassic Crus Sanpwicha $15
Hawm, Turkey, BAcon, FrieD EGG, CHEDDAR CHEESE,
LerTUCE, TOoMATO, HONEY MUSTARD, WHEAT BERRY BREAD

If you have any concern 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 % ounces of liquor, unless special ordered.



martini signature cocktail

SPIRITUAL HEALER $14 PeaANUT BUTTER OLD FASHIONED $15
ScrewsaLL, OLD FORRESTER, Coco BITTERS,
WooDFORD CHERRY JUICE

KerTLE CUCUMBER VODKA,
St. GERMAIN, SIMPLE SYRUP, LEMON JUICE

FrRONT PorCH TEA $12
RASPBERRY LEMONDROP $14 PeacH MOONSHINE, BLACKBERRY SHRUB, LEMON JUICE,
Tito’s Vobka, Razzmatazz, UNSWEET TEA

LEMON JUICE, SIMPLE SYRUP
GuLF oF MojJiTO $14

MaLBu RuM, REAL GINGER SYRUP, PINEAPPLE JUICE,

PeacH COBBLER $14 MinT, Coco Rear, BLue Curacao, LIME

Peacu CoBBLER MOONSHINE,

VANILLA VODKA, AppLE CINNAMON Key LiMe CoLADA $12
SimpLE SYRUP, LEMON JUICE Don Q Rum, Pina Corabpa Mix, Coco REAL,
Key LivME Juick, BLUE CHAIR BAy KEY LIME

[ ]
THE LoDGE GIN SPRITZER $14
Ma r a rlta HEeNnDRICKS, GRAPEFRUIT JUICE, ORANGE BITTERS,

SivpPLE SYrRuUP, ORANGE, LIME, LEMON, STRAWBERRY

PINEAPPLE JALAPENO $12 SPICED MANHATTAN $16
ErLijan Craig, CarraNo ANTICA, CARPANO Bianco,

DuLce PINEAPPLE-JALAPENO TEQUILA, PINEAPPLE
; AppLE JuicE, Raw SivMPLE Syrup, 5 SpiCE

Juice, TRES AGAVE,

TripLE SEC, LIME JUICE TuE BOOTLEGGER $12
CAMPESINO SILVER, CAMPESINO AGED, BLACKBERRY SHRUB,
SANGRITA $12 PINEAPPLE JUICE, GRENADINE, ANGOSTURA ORANGE BITTERS
Croicr oF RED or WHITE
— NIGHTCAP-$12

~ LuNAzZUL, HAHN OR DR LOOSEN,
TripLE SEC, TRES AGAVE, LIME,
ORANGE

RO OIS wine by the glass/bottle

PATRON, COINTREAU, TRES AGAVE,

ApPpPLE PIE MOONSHINE, 5 SpicE, LEMON JUICE, APPLE JUICE

BLoop ORANGE JuiCE, LIME JUICE spa V'k{l'l/\g GL BTL

b ZARDETTO, PROSECCO 8 40

Canned eer Los MonNTEROS, CAvaA, SPAIN 9 45
do mggstlc white wine

T MoHuA, SAUVIGNON BLANC : 10 40

- DRr. LooSEN, RIESLING 10 40
e i DEcoy, SAuviGNON BLANC 11 44
S MouLIN DE GAssAac, RosE 11 44
T—— RicksHAwW, CHARDONNAY 11 44
Avro1s LAGEDER, PINOT GRIGIO 13 52
P reymium a [ PO rt RAEBURN, CHARDONNAY R
$6
red wine

RED STRIPE ———

BLue MooN Mon FRerg, PINoT NoOIR 1040
GUINNESS HauN, MERLOT 10 40
HEINEKEN KermiT LyNcH, COTES DU RHONE BLEND 10 40

WHITE CLAW LAPOSTOLLE, CABERNET SAUVIGNON }-0———4.0

TERRAZAS RESERVA, MALBEC 12 48
Seasonal BenTON LANE, PiNoT NoOIR 16 64
JusTiN, CABERNET SAUVIGNON | B7/% Y

craft beer

“Ask ABoUuT OUR SEASONAL
&
DRAFT SELECTIONS

All drinks contain 1 %2 ounces of liquor, unless special ordered.



martini signature cocktail

SPIRITUAL HEALER $14 PeaANUT BUTTER OLD FASHIONED $15
ScrewsaLL, OLD FORRESTER, Coco BITTERS,
WooDFORD CHERRY JUICE

KerTLE CUCUMBER VODKA,
St. GERMAIN, SIMPLE SYRUP, LEMON JUICE

FrRONT PorCH TEA $12
RASPBERRY LEMONDROP $14 PeacH MOONSHINE, BLACKBERRY SHRUB, LEMON JUICE,
Tito’s Vobka, Razzmatazz, UNSWEET TEA

LEMON JUICE, SIMPLE SYRUP
GuLF oF MojJiTO $14

MaLBu RuM, REAL GINGER SYRUP, PINEAPPLE JUICE,

PeacH COBBLER $14 MinT, Coco Rear, BLue Curacao, LIME

Peacu CoBBLER MOONSHINE,

VANILLA VODKA, AppLE CINNAMON Key LiMe CoLADA $12
SimpLE SYRUP, LEMON JUICE Don Q Rum, Pina Corabpa Mix, Coco REAL,
Key LivME Juick, BLUE CHAIR BAy KEY LIME

[ ]
THE LoDGE GIN SPRITZER $14
Ma r a rlta HEeNnDRICKS, GRAPEFRUIT JUICE, ORANGE BITTERS,

SivpPLE SYrRuUP, ORANGE, LIME, LEMON, STRAWBERRY

PINEAPPLE JALAPENO $12 SPICED MANHATTAN $16
ErLijan Craig, CarraNo ANTICA, CARPANO Bianco,

DuLce PINEAPPLE-JALAPENO TEQUILA, PINEAPPLE
; AppLE JuicE, Raw SivMPLE Syrup, 5 SpiCE

Juice, TRES AGAVE,

TripLE SEC, LIME JUICE TuE BOOTLEGGER $12
CAMPESINO SILVER, CAMPESINO AGED, BLACKBERRY SHRUB,
SANGRITA $12 PINEAPPLE JUICE, GRENADINE, ANGOSTURA ORANGE BITTERS
Croicr oF RED or WHITE
— NIGHTCAP-$12

~ LuNAzZUL, HAHN OR DR LOOSEN,
TripLE SEC, TRES AGAVE, LIME,
ORANGE

RO OIS wine by the glass/bottle

PATRON, COINTREAU, TRES AGAVE,

ApPpPLE PIE MOONSHINE, 5 SpicE, LEMON JUICE, APPLE JUICE

BLoop ORANGE JuiCE, LIME JUICE spa V'k{l'l/\g GL BTL

b ZARDETTO, PROSECCO 8 40

Canned eer Los MonNTEROS, CAvaA, SPAIN 9 45
do mggstlc white wine

T MoHuA, SAUVIGNON BLANC : 10 40

- DRr. LooSEN, RIESLING 10 40
e i DEcoy, SAuviGNON BLANC 11 44
S MouLIN DE GAssAac, RosE 11 44
T—— RicksHAwW, CHARDONNAY 11 44
Avro1s LAGEDER, PINOT GRIGIO 13 52
P reymium a [ PO rt RAEBURN, CHARDONNAY R
$6
red wine

RED STRIPE ———

BLue MooN Mon FRerg, PINoT NoOIR 1040
GUINNESS HauN, MERLOT 10 40
HEINEKEN KermiT LyNcH, COTES DU RHONE BLEND 10 40

WHITE CLAW LAPOSTOLLE, CABERNET SAUVIGNON }-0———4.0

TERRAZAS RESERVA, MALBEC 12 48
Seasonal BenTON LANE, PiNoT NoOIR 16 64
JusTiN, CABERNET SAUVIGNON | B7/% Y

craft beer

“Ask ABoUuT OUR SEASONAL
&
DRAFT SELECTIONS

All drinks contain 1 %2 ounces of liquor, unless special ordered.



ol

~DINNER~

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,
AprPLE CIDER VINAIGRETTE

RoMAINE WEDGE SALAD $12
RoMAINE LETTUCE, PARMESAN CHEESE,
Harp Boitep EcG, Bacon, TomaTto,

BrowN BuTTER CRUMSBS,

RoASTED GARLIC PARMESAN DRESSING

CuickeN $8 | Surivp $9 | SnappEr $13 | STrRIP STEAK $14

oysters

BakeD HALF DozeEN 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 CRrispy RED PoTaToO,
GRILLED Broccorini, 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
Spicep Coca-Cora CoLLARD GREENS,
DeLtA GRIND GRITS, JALAPENO CORN BREAD CRUMBLE

Crispy CHICKEN FRANCAISE $25
PaN RoasTED CHICKEN BREAST, PEARL ONIONS,
LemoN HERB BUTTER, LINGUINE PAsTA

Fisu & CHips $26
BeER BATTERED GROUPER, RED POTATOES,

Citrus CAPER TARTAR SAUCE, MALT VINEGAR AIOLI

bread service

House MADE WARM BREAD $6
WuippeD BUTTER & ToMATO PEPPER JaM

shareables

BACON & SHRIMP STUFFED JALAPENO $12
JarLapeno PEpPER, SHRIMP, SWEET CREAM CHEESE, BACON,
BourBoN TomaTo BACON JaM

CRrispy SNAPPER BITES $13
Cajun Citrus AloLl, LEMON

Honey GoAT CHEESE $12
TomaTto PeppER JaM, Raw HoNEY ApPPLE Siaw, CHIVES

PEAR & BRIE FLATBREAD $16
RoasTED PrAR, BRIE CHEESE, PrOSCIUTTO, ROSEMARY,
SpiceD PecaNs, FRESH OREGANO

FrRiIED GREEN TOMATO $12
CrAwrisH SALAD, ARUGULA, CAJUN REMOULADE

SHORT RiB FLATBREAD $17
Braisep SHORT RiB, PickLED ONIONS, BABY ARUGULA,
SmokeED Goupa CHEESE

Nora BBQ Gurr SHrRiMP & GRITS $18
NEw OrrLeans BBQ SuriMp, HoT PEPPER ALE BUTTER,
DELTA GRIND GRITS, ROSEMARY, PARMESAN CHEESE

HeAT & SWEET FLATBREAD $14
PrppERONI, SMOKED GOUDA, PARMESAN,
LocaL HoNEey, CHIPOTLE SPICE

extras

SmasHED Crispy RED POTATO $8

BUTTER POACHED CAULIFLOWER $7
HARriCcOT VERTS* $7
SpiceD Coca-Cora CoLLARD GREENS $8
FRENCH FRIES* $6

DEeLTA GRIND GRITS* $6

If you have any concern 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.



ol
~DESSERT~

Spicep AppLE CRISP $8
CINNAMON SCENTED APPLES, BROWN SUGAR-OAT STREUSEL
VANILLA IcE CREAM

WHITE CHOCOLATE & BLUEBERRY
BRrREAD PUDDING $8
FrEsH BLUEBERRIES, SWEET WHITE CHOCOLATE CUSTARD,
CHANTILLY CREAM

SEASONAL CREME BRULEE $8
TRADITIONAL FRENCH CUSTARD, SEASONAL SPICES & FLAVORS,
CARAMELIZED TURBINADO SUGAR

BAaNANA PuDDING MASON JAR $8
Crassic BaANaNA PupbpiNG, WHIPPED CREAM,
FreEsH BaNANA, NirraA WAFFLERS

Crassic Ice CREAM SUNDAE $8
VaNILLA IcE CREaM, CHOCOLATE FUDGE, CARAMEL SAUCE,
CuorpreD Prcans, WHIPPED CREAM,
ToprpED WITH A CHERRY

~DESSERT COCKTAILS~

AsiATICO 43 $12
Licor 43, BRANDY, CONDENSED MILK,
ESPRESSO, WHIPPED CREAM

NIGHTCAP $12
AppPLE PIE MOONSHINE, 5 SPICE,
LEmMON JuicE, APPLE JUICE

Key LIME MARTINI $12
Don Q, BLuE CHAIR Bay KEY LIME,
LIME JUICE, PINEAPPLE JUICE,
COCO REAL, GRAHAM CRACKER RIM



martini

SpiriTUAL HEALER $14
KEeTTLE CUuCcUMBER VODKA,
ST. GERMAIN, SIMPLE SYRUP, LEMON JUICE

RASPBERRY LEMONDROP $14
Tito’s Vobka, RazzmMATAZZ,
LEMON Juick, SIMPLE SYRUP

PeacH COBBLER $14
Peacu CoBBLER MOONSHINE,
VaniLLA Vobka, AppLE CINNAMON
SiMpLE SYRUP, LEMON JUICE

margarita

PINEAPPLE JALAPENO $12
DuLcke PINEAPPLE-JALAPENO TEQUILA, PINEAPPLE
Juice, TRES AGAVE,
TripLE SEC, LIME JUICE

SANGRITA $12
CHOICE OF RED OR WHITE
Lunazur, HAHN orR DR LOOSEN,
TripLE SEC, TRES AGAVE, LIME,
ORANGE

BLooD ORANGE $16

PATRON, COINTREAU, TRES AGAVE,
Broop ORANGE Juice, LIME JUIlCE

canned beer

domestic
$5

Bup LiGHT
CooRrs LIGHT
MicHeLOB ULTRA
YUENGLING
BUDWEISER

premium/import
56

RED STRIPE
BLUE MoonN
(GGUINNESS

HEINEKEN
Wuite Craw

seasonal
craft beer

“Ask ABouT OUR SEASONAL

&
DRAFT SELECTIONS

signature cocktail

PeEaNUT BUTTER OLD FASHIONED $15
ScrREwBALL, OLD FORRESTER, CocO BITTERS,
WooDprorD CHERRY JUICE

FrRONT PorcH TEA $12
PEacH MOONSHINE, BLACKBERRY SHRUB, LEMON JUICE,
UNSWEET TEA

GuLF oF MojiTo $14
MaLBu RuM, REAL GINGER SYRUP, PINEAPPLE JUICE,
Mint, Coco RraL, BLue Curacao, LiME

Key LiMe Corapa $12
Don Q RumM, Pina Corapa Mix, Coco REAL,
Key LiME Juice, BLUuE CHAIR Bay KEy LIME

THE LoDGE GIN SPRITZER $14
HENDRICKS, GRAPEFRUIT JUICE, ORANGE BITTERS,
SmMPLE SYRUP, ORANGE, LIME, LEMON, STRAWBERRY

SPICED MANHATTAN $16
ELijan Craig, Carrano ANTICA, CARPANO Bianco,
AprpLE Juick, Raw SivMPLE 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

wine by the glass/bottle

sgark(iwg GL BTL
ZARDETTO, PROSECCO 8 40
Los MonTErROS, CAvA, SPAIN 9 .45

white wine
MoHua, SAUVIGNON Branc 10 40
DRr. LoosEN, RIESLING 10 40
DEecoy, SAuVIGNON BLANC 11 44
MouLIN DE Gassac, RoSE 11 44
RicksHaw, CHARDONNAY 11 44
Arois LAGEDER, PINOT GRIGIO 13% 152
RAEBURN, CHARDONNAY 13 %52

red wine
Mon Frerg, PinoT Noir 10 40
Hann, MErRLOT 10 40
Kermit LyncH, COTES bu RHONE BLEND 10 40
LAPOSTOLLE, CABERNET SAUVIGNON 10 40
TERRAZAS RESERVA, MALBEC 12 48
BenTON LANE, PINOT NOIR 16 64
JusTiN, CABERNET SAUVIGNON 17 ' 08

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





