
B I S T R O  L U N C H
S O U P S  &  S A L A D S

SEAFOOD CHOWDER  |  6 / 8
SOUP DU JOUR   |  5 / 7

LODGE SALAD  |  8
     Mixed Greens, Poached Pear, Goat Cheese, Candied Walnuts, Radish,  

Alaskan Honey Vinaigrette

CAESAR SALAD  |  9
     Chopped Romaine, Parmesan, Brown Butter Croutons, Caesar Dressing

BEET SALAD  |   12
      Beet Medley, Fromage Blanc, Amaranth, Lemon Vinaigrette, Radish, Local Microgreens                            

ASIAN VEGETABLE SALAD  |  13
      Green Papaya, Carrots, Cucumbers, Red Bell Peppers, Roasted Peanuts, Sesame Seeds,  

Cilantro, Sprouts, Sesame Mirin Dressing

ADD CHICKEN | 7    SHRIMP | 7    SALMON* | 8    STEAK* | 12

A 20% gratuity will be added to parties of six or more.  *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness

A P P E T I Z E R S

TRUFFLE FRIES  |  9
     Roasted Garlic Aioli, Parmesan, Fresh Herbs, White Truffle Oil

CHICKEN WINGS  |  16
     One pound of chicken wings  

Choice of House Sauce, Lemon Pepper, or Spicy Korean BBQ

CRAB & ARTICHOKE DIP  |  12
      Crabmeat mixed with a Creamy Artichoke Dip served with Baked Crostinis

KFC – KOREAN FRIED CAULIFLOWER  |  10
     Tempura Fried Cauliflower, Spicy Korean Sauce, Candied Sesame Seeds

FRIED RAVIOLI  |  12
     Deep-Fried Cheese Ravioli served with Marinara Sauce



E N T R E É S

ALL SANDWICHES AND BURGERS SERVED WITH FRIES & PICKLE SPEAR

BASE CAMP BURGER*  |  16
     8oz Grilled Beef Patty, White Cheddar Cheese, Lettuce, Tomato, Onion,  Caramelized Onion Aioli

  ADD BACON | 3    MUSHROOMS | 2.50    FRIED EGG | 2.50

BLACK BEAN BURGER  |  16
     House made Black Bean Burger, Gruyere Cheese, Tempura Avocado, Local Sprouts, Tomato,  Chipotle Aioli

ALASKAN SALMON BURGER  |  18
     8oz Salmon Patty, Remoulade, Spicy Slaw

FISH’N’CHIPS  |  17
     House Battered Cod Filets served with House Remoulade

FRENCH DIP*  |  18
     Thinly sliced Roasted Prime Rib, Gruyere Cheese, Crispy Onions, Au Jus, Creamy Horseradish, Hoagie 

GRILLED CHICKEN BREAST SANDWICH  |  16
     Bacon, Swiss Cheese, Lettuce, Tomato, Onion, Avocado Ranch

REUBEN SANDWICH  |  16       
     Shaved Corned Beef, Caramelized Onion Aioli, Sauerkraut, Swiss, Rye Bread

ABLT  |  16
     Smoked sliced Apples, Candied Pepper Bacon, Bacon Chutney, Garlic Basil Aioli, Lettuce, Tomato

HALIBUT QUESADILLA  |  17
     Served with Pico De Gallo, Guacamole, & Sour Cream

BLACKENED HALIBUT STREET TACOS  |  18
     Three Corn Tortillas filled with Blackened Alaskan Halibut, Remoulade, Tomatillo Salsa, Pineapple Slaw, 

Limes

CONFIT DUCK SALAD  |  21
     Confit Duck, Arugula, Caramelized Orange Vinaigrette, Mandarin Oranges, Bell Peppers, Candied Sesame 

Seeds, Pickled Beet Purée

AHI TUNA SALAD*  |  20
     Seared Ahi Tuna, Lodge Mix Greens, Poached Egg, Ginger Crumbs, Sesame Mirin Dressing

Coffee  |  3
Hot Chocolate  |  3
Hot Tea  |  3
Iced Tea  |  3

Soft Drink  |  3 
Coke, Diet Coke, Sprite, Barqs Root Beer,  
Dr. Pepper, Lemonade

Large Juice  |  3.75       Small Juice  |  2.50

D R I N K S

A 20% gratuity will be added to parties of six or more.  *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness


