
Apps, soups 
& salad 

 

LODGE CLASS IC
6oz. local, grass-fed beef, lettuce, 

tomato and onion on a toasted 

brioche roll   10.95 | bacon (+1) 

cheese: (+.50) american, swiss, 

cheddar, or provolone 

TABBOULEH VEGG IE  
BURGER
chickpea burger mixed with bulgar 

wheat, feta, and peppers topped 

with a garlic tahini sauce, lettuce, 

tomato, and onion, on a brioche roll 

10.50

CHEESESTEAK
shaved ribeye with sautéed onions 

and melted american cheese on a 

fresh baked amoroso roll  11.75

PRE TZEL  S T ICKS
fresh baked, soft dough pretzels 

served with cheddar cheese and a 

sweet & spicy brown mustard  8.95

PUB  POTATO CH I P S
house cut potato chips served with 

mom’s good ol’ onion dip  6.50

MESQU I T E  F R I ES
traditional fries tossed with a 

smoky dry rub, served with 

a horseradish cream sauce  4.75

FRENCH ONION SOUP
rich sherry beef broth, caramelized 

onions, melted provolone and swiss 

cheese, and toasted baguette  7.95

MOUNTA IN  CH IL I  
served with a house breadstick  8.25 
sour cream: (+.50)

MONTAGE MOUNTA IN  
SALAD
mixed greens, bleu cheese crumbles, 

candied walnuts and dried cranberries 

in honey balsamic vinaigrette  9.50 

Entrees 

Flatbreads 

CANNONBALL 
CHEESESTEAK
shaved ribeye, sautéed peppers and 

onions, melted provolone topped 

with chipotle adobo dressing  12.50

BUFFALO CH ICKEN 
GR ILLED CHEESE
breaded, fried chicken tenders 

tossed in house-made mild sauce 

with a blend of american and 

gorgonzola cheese  10.50

PULLED PORK
bbq style pulled pork topped with 

pickles, housemade coleslaw and 

melted cheddar cheese on a 

brioche roll  12.25

BONELESS BITES
chicken bites: gri l led or fried, tossed 

in mild, hot, garlic parmesan, honey 

bbq, or mesquite dry rub, served 

with bleu cheese or ranch and celery 

1/2lb. 8.00 1lb. 12.00

F ISH AND CH IPS
lager battered cod and fries, served 

with tartar sauce and malt vinegar 

11.95 

CH ICKEN TENDERS  
AND FR IES
crispy chicken tenders served with 

house fries, honey mustard and 

BBQ sauce 8.95

CBR
roasted chicken, applewood smoked 

bacon, mozzarella and ranch drizzle 

8.50

CHEESEBURGER IN  
PARAD ISE
chopped angus beef, russian 

dressing, american cheese, 

chiffonade iceberg lettuce, white 

sesame seeds  9.00

Gluten Free: Most menu items can be 

prepared gluten free. Ask your server. 

Al l  i tems are prepared in faci l i ty  with 

gluten, milk, eggs, wheat, soybeans, 

peanuts, tree nuts, fish, and shellfish. 

**consuming raw or undercooked, meats, 

poultry, seafood, shellfish, or  eggs may 

increase your r isk of  foodborne i l lness.**

CLASS IC  NACHOS
tri-colored torti l la chips with sautéed 

beef, pico di gallo, kidney beans, 

black olives and jalapeños with 

creamy cheese sauce  11.00

SIDE HOUSE SALAD  3 .00

HAND CUT FRIES  4 .50

WAFFLE FRIES  4 .95

SWEET POTATO FRIES  4 .95 

HOUSE CUT POTATO CHIPS  3 .95

sides 


