
Executive Chef: Justin Johnson

Chef de Cuisine: Gina Vullo
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Appe�zers

Charcuterie
  Sweet grass dairy cheeses,

spotted trotter cured meats,

blue ridge honey co. honeycomb

& house pickles, 17

Argentinean Ceviche
  shrimp, crisp tortilla, 

avocado spread, 14

Bison Chili 
house cut fries, cheddar blend, 10

  

Salads
Add grilled chicken, 8

House
  mixed greens, cucumber, heirloom

cherry tomatoes, white Cheddar

croutons, ranch, 10

Classic Caesar
  Romaine hearts, herbed garlic Lavosh, 

  House caesar dressing, shaved 

  Parmesan, 10
  

En�ees
Includes a starter course of soup OR salad

Penne Pasta
carbonara, prosciutto, 19

Smothered Chicken
grilled, caramelized onions, smoked

bacon, house bbq, melted swiss, 25

Fried Chicken
potato puree, farm vegetables

black pepper gravy, 25

Lodge Burger
7oz. wagyu burger, aged cheddar,

smoked bacon, house pickle, lto,

burger sauce, house brioche, 18

Wagyu Meatloaf
potato puree, maple bacon brussels,

red wine gravy, 26

Atlantic Salmon
blackened, tomato polenta,

maple bacon brussels, 29

**Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have a medical condition.

Chefs Justin and Gina are proud to utilize local vendors 

and farms. Enjoy the Prime quality hand cut steaks from 

Revere Meat Co.

Filet
4oz, loaded baked potato, 25

8oz, loaded baked potato, 41

Soup du Jour, 7


