
Chicken Melt
Grilled Chicken. Bacon. Swiss. Spiced Rum Chutney. 

Dijonaisse. Mixed Greens. Grilled Sourdough.  15
Fernson Lion's Paw Lager

House Burger
Red Pepper Aioli. Cheddar. Bacon. Stacked Onion.

Romaine. Tomato. Pub Bun.  17
Lost Cabin SoDank IPA

Buffalo Burger
Lettuce. Tomato. Onion. Pickle. Pub Bun.  18

add  Cheese +1   add  Bacon +2
Fernson Lion's Paw Lager

Philly Strip Dip
Shaved Strip Loin. Mushroom. Onion. 

Horseradish Cream. Smoked Blue Cheese Crusted 
Ciabatta. Au Jus.  19

Mt. Rushmore Buffalo Snot Stout

Between Bread
 Served with Choice of French Fries or Fresh Seasonal Fruit. 
sub Sweet Potato Fries, Petit House or Caesar Salad  +2

C U S T E R R E S O R T S . C O M
CONSUMER WARNING:  Ask your server about menu items that are cooked to order or served raw. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Starter

Salad
add Grilled Chicken +4  ∕  Seared Shrimp +7 ∕  Grilled Salmon +7  

House
Spinach. Mandarin Orange. Red Onion. Dried Cranberry. Feta.

Honey Balsamic Vinaigrette.  11
Italico Pinot Grigio

Caesar
Romaine. Boiled Egg. Tomato Relish. Crouton. Parmesan. Creamy Caesar.  11

Oliver 'Vine Series' Moscato

Lodge
Mixed Greens. Boiled Egg. Bacon. Tomato. Red Onion. Peas. Crouton. 

Gorgonzola. Peppercorn-Ranch.  12
F. Coppola 'Sofia' Rosé

Buffalo Chislic
Blackened Seasoned & Fried Buffalo Sirloin Tips.

Chipotle Hollandaise. Balsamic Reduction.
Tomato Relish. Stacked Onion.  18

Elouan Pinot Noir

Shrimp & Chorizo
Pan Seared Shrimp with Seared Chorizo.

Garlic. Scallion. Fresh Citrus.
Roasted Garlic Polenta. Feta.  18

J. Lohr 'Riverstone' Chardonnay

Crostini
Rabbit & Rattlesnake Sausage.

Smoked Blue Cheese Crusted Ciabatta.
Spiced Rum Chutney. Scallion.  14

Chateau St. Jean Chardonnay

French Onion Crock
Caramelized Yellow, Red & Green Onion. Brandy.

Red Wine. Beef Jus. Crouton. Swiss. Parmesan.  9
Decoy Merlot




