
S T A R T E R S

H E A D L I N E R S

L O D G E  G R E E N S  S A L A D
Great Lakes Growers lettuce, cucumber, tomato, strawberry blush wine vinaigrette

C A E S A R  S A L A D
Great Lakes Growers hurricane lettuce, herb & garlic croutons, parmesan & romano cheese,

housemade caesar dressing

S O U P  O F  T H E  D A Y

L O D G E  B O U R B O N  C H I C K E N
Maple bourbon-glazed chicken, hand-mashed potatoes, house seasonal vegetables

S L O W  C O O K E D  C R E E K  S T O N E  F A R M  S H O R T  R I B S
Mashed potatoes, hunters sauce, seasonal vegetables 

B E E F  S T R O G A N O F F
Tender braised short rib, caramelized onion, and mushrooms, over Ohio city pappardelle

pasta, in a beef and sour cream reduction sauce

W I L D  B E A S T  M E A T L O A F
House blend of wild boar, elk & wagyu bison, hunters sauce, mashed potatoes, house

seasonal vegetables 

RESTAURANT WEEK SPECIAL

C R A B  C A K E S
Two housemade crab cakes, topped with remoulade, served with three cheese risotto, house

vegetables

D U C K  B O L O G N E S E
“Ragu’ d’anatra alla veneta” Seared duck slow cooked with italian soffritto, red wine tomato

sauce, spaghetti, romano cheese 

D E S S E R T S

T I R A M A S U

S E A S O N A L  C H E E S E C A K E

B A S Q U E  C H E E S E C A K E

B R E A D  P U D D I N G

C R E M E  B R U L E E

$38.00 Per Person
plus tax and gratuity


