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#=SOUPS=6
SOUP DU JOUR $7.00
This season’s classics and best offerings for your enjoyment
CHICKEN CURRY SOUP $8.00
A Lodge specialty with toasted almonds | lime and pineapple currant chutney
FRENCH ONION SOUP $9.00
Caramelized onions in a rich broth | French bread croutons | melted Swiss
@= STARTERS=6
SHRIMP COCKTAIL $15.00
Lodge-made cocktail sauce
GRILLED FLAT BREADS AND DI1P $12.00
Lodge-made chicken sausage | spinach [ goat cheese
STEAK BITES $10.00
Herb seared beef tenderiloin | Lodge-made mustard| apple saffron jam | grilled flat bread
SUNNY PINE FARMS GOAT CHEESE $12.00
Rolled in foasted hazelnuts | port drunken tigs | greens | cranberry vinaigrette | cornbread
CRisPY CHICKEN WINGS $12.00
William’s Asian style glaze | cilantro ranch dipping sauce
CHARCUTERIE PLATE $16.00
Assortment of Lodge made meats and crackers | mustard | local cheese
»SALADS=6
COUNTRY FRIED CHICKEN COBB SALAD $16.00
Fried bite sized chicken fenders or grilled chicken | crisp Romaine [ black beans | corn | bacon
Tillamook cheddar cheese | red onions | tomatoes |avocado | choice of dressing
CAESAR SALAD $10.00
Hearts of Romaine | garlic croutons | Lodge~-made dressing | Parmigiano Reggiano
Add chicken $1400
Add prawns $16.00
METHOW SALAD $15.00
tossed greens | Kalamata olives | cucumbpers | seasonal selection of grilled and pickied vegetables
tomatoes | Feta cheese | lemon-olive vinaigrette
Add chicken $19.00
Add prawns $21.00
&=INDIVIDUAL PIZZAS~6
$13 each
PEPPERONI SPINACH~CHICKEN SAUSAGE ALFREDO FOREST
Italian pepperoni | Mozzarella / Sundried fomatoes Pesto | artichoke hearts
Marinara mushrooms | Chévre goat cheese
#»SIDES~6
ONION RINGS TRUFFLED FRIES FRENCH FRIES DINNER SALAD
$7.00 $8.00 $6.00 $6.00
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7»CLASSIC CHOICES AND SANDWICHES=&

Choice of French fries, potalo chips, cole slaw or green salad. Substitute soup of the day, truffled fries or onion rings $2.00

THOMSON’S OLD FASHIONED FRANK $12.00
Hand ground at Thomson Custom Meats in Twisp

German style: Lodge made sauerkraut | hand- ground mustard

American style: pufttalo chili | cheddar cheese

TRADITIONAL REUBEN $15.00
Lodge-cured local corned beef | Swiss cheese | Lodge~-made sauerkraut | grilled rye bread

PRIME RiB D1P $15.00
toasted baguette | shaved prime rib | provolone cheese | au jus

HAROLD HEATH BURGER $16.00
8 oz Methow Valley natural beef patty | Kaiser onion roll
Choice of: Swiss, Tillamook cheddar, Point Reyes bleu cheese or Provolone cheeses

Add applewood smoked bacon, and/or grilled apples $2.00
Add fried organic egg $2.00
ROSEMARY CHICKEN BURGER $14.00

Lodge-made seasoned chicken patty | fresh Mozzarella | lettuce | fomato
sun dried tomato aioli | pickled cucumber | Kaiser roll

7>FAVORITES>%

CURRY VEGAN PATTY $15.00
Lodge-made emmer farro | flatbread | lettuce | fomato | mango chutney
kimchi slaw | roof vegetable chips | add cheese if you like

CROWN “S” RANCH CHICKEN QUESADILLA $16.00
red chile braised chicken | black bean and corn salsa | cilantro sour cream

BBQ PORK RiBS $21.00
your choice of peach mustard barbecue sauce or hickory smoked barbecue sauce
coleslaw | French fries

FisH & CHips $16.00
Twisp River Brewery beer battered Alaskan cod | French fries | coleslaw | Lodge made tartar sauce
#»PASTA=&
$18.00 each

Choose your favorite pasta: Radiatori, Pappardelle, Linguini
and pair it with one of our Lodge~-made sauces.

WILD BOAR SAUSAGE PENN COVE MUSSELS CHICKEN POMODORO

Tomato basil cream sauce  Shallots | tomato | white — Mushrooms | sun-dried stewed fomatoes, basil,
Reggiano Parmigiano wine fomato Reggiano Parmigiano
extra virgin olive oil Basil | garlic cream sauce

Please note: Consuming undercooked eggs, meat or unpasteurized juice may increase your risk of food borne illness
A single check policy including 18% autfomatic gratuity will be applied fo parties of 6 or more.
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