
STARTERS 

Kettle Chips V 

White Cheddar Béchamel   7 

Vegan Spinach Artichoke Dip ∆/GF 
Sweet Potato Flatbread   15 

Guajillo Cauliflower Tacos V 

Cumin-Lime Slaw, Charred Pineapple Salsa, 
Cilantro Tortilla   13 

Pickled Okra Hushpuppies ∆ 

Coriander, Green Onion, Parsley, Chive, Corn, 
Cashew Tartar Sauce   13 

Kalua Pork Tacos 
Pickled Slaw, Pineapple Salsa, Cilantro Tortilla   16 

Beef or Shrimp Skewers GF 

Chimichurri   15 

Fried Brussels Sprouts ∆ 

Lemon Tahini, Pickled Raisins   14 

GF-gluten free   V-vegetarian    ∆-can be vegan 
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SOUP & SALAD 
Add Grilled Chicken Breast   9 

Add Grilled Shrimp   12 

Soup Du Jour 

12 

Spanish Kale Salad V/GF/∆ 

Crispy Black Beans, Pickled Red Onion, 
Roasted Corn, Cherry Tomato, Cotija Cheese, 
Avocado Vinaigrette   Full  16   Half  11 

Panzanella Salad V/∆ 

Chopped Romaine, Shredded Carrot, Watermelon 
Radish, Cucumber, Pepita Seeds, Burrata Cheese, 
Grilled Sourdough, Fig Balsamic Vinaigrette    
Full  16   Half  11 

Seared Feta Salad V/∆ 

Mixed Greens, Heirloom Cherry Tomato, Cucumber, 
Red Onion, Pepperoncini, Balsamic Vinaigrette 
Full  15   Half  10 

Caesar Salad V/∆ 

Romaine Lettuce, Anchovy Filets, Shaved Parmesan, 
Herbed Sourdough Croutons    Full  15   Half  10 

Rainbow Bành-Mi Noodle Salad V/∆ 

Soba Noodle, Pickled Vegetables, Cucumber, 
Cilantro, Crispy Wontons Strips, Lemon Tahini   16 
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LODGE FAVORITES 

Jerk Wild Boar Ribs GF 

Plantain Mofongo, Pickled Slaw, Jerk BBQ Sauce   30 

Butter Smoked Chicken GF 

Oat Groat Pilaf, Garlic Brown Sugar Sauce,  
Haricot Verts   26 

Market Fish 

Plantain Gnocchi, Mango Relish, Poblano Coulis, 
Plantain Chips   AQ 

Pasta  alla Vodka V 
House Made Vodka Tomato Sauce, Bell Pepper,  
Fire Roasted Artichoke, Asparagus, Grilled 
Sourdough   24 

Rainbow Trout 

Couscous-Quinoa Pilaf, Citrus Beurre Blanc, 
Pepperonata    28 

Tofu Gnocchi V/GF/∆ 
House-Made Gnocchi, Parsley, Lemon Zest, Wild 
Mushrooms, Pistachio Gremolata, Basil Pesto   26 

Butcher Cut GF 

Potato Au Gratin, Green Bean Amandine, Bone 
Marrow Compound Butter 
NY Strip Loin   38          Hanger Steak   32 

GF-gluten free   V-vegetarian    ∆-can be vegan 
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BURGERS & SANDWICHES 
Includes Choice of Cole Slaw, French Fries, or Kettle Chips 

Substitute Side Salad or Sweet Potato Fries   3 
Add Fresh Avocado  3   Bacon  4 

3 Cheese Grilled Cheese V 
Havarti, Muenster, Caramelized Onion, Truffle White 
Cheddar Béchamel, Garlic Aioli, Sourdough   17 

Horse Thief Burger 
Crispy Onion, Bacon, Snake Bite BBQ Sauce,  
Sharp Cheddar Cheese, Brioche Bun 
Angus Beef or Chicken Breast   22 
Vegetarian Beyond Patty   22   Bison 25 

Classic Burger 
Shredded Lettuce, Tomato, Pickled Red Onion, 
XO Aioli, Cheddar Cheese, Brioche Bun 
Angus Beef or Chicken Breast   20 
Vegetarian Beyond Patty   20   Bison 23 

El Toro Burger 
Fried Jalapeno, Red Onion, Lettuce, Tomato, Piquillo 
Pepper Aioli, Pepper Jack Cheese, Brioche Bun 
Angus Beef or Chicken Breast   22 
Vegetarian Beyond Patty   22   Bison 25 

18% gratuity added for parties of 8 or more 
Split plate charge $8     $2 charge per item for take-out 
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SIDES 

Sweet Potato Fries   10 

French Fries   8 

Green Bean Amandine   10 

Couscous–Quinoa Pilaf   8 

Mofongo    9 

Potato Au Gratin   9 

Sautéed Asparagus   9 

KIDS MENU 

Includes Choice of Fruit, French Fries,  
Kettle Chips, or Vegetables 

House Made Mac & Cheese   12 

Grilled Cheese   11 

Pasta Marinara   11 

Pasta Butter   10 

Chicken Breast Tenders   12 

Grilled Chicken Breast   14 

All Beef Hot Dog   11 

Mini Cheeseburgers   14 

Peanut Butter & Jelly Sandwich   9 

GF-gluten free   V-vegetarian    ∆-can be vegan 
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DESSERT MENU 

Flourless Chocolate Torte 
Raspberry Coulis, Mint   11 

Raspberry White Chocolate Cheesecake 
Melba Sauce, Whipped Cream   13 

Strawberry Pound Cake 
Macerated Strawberry, Whipped Cream   11 

Classic Root Beer Float 
Barq’s Root Beer, Ben & Jerry’s Vanilla Ice Cream   8 

Build Your Own Ice Cream Sundae 
Ben & Jerry’s Vanilla Ice Cream, Chocolate Ice Cream 
Sauces: Chocolate, Caramel, Raspberry, Whipped 
Cream 
Toppings: Seasonal Berries, Chocolate Chip Cookie 
Dough, M&M’s, Cherries, Sprinkles   12 

BEVERAGES 

Soft Drinks   4 

House Brewed Iced Tea   4 

Milóne Coffee   4 

Numi Specialty Teas   4 

Hot Chocolate   4 

Hot Apple Cider   4 
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