
LITTLE GEM CAESAR 17
boquerones, brioche crouton

HAMACHI TARTARE 32
sturgeon caviar, truffle, crème fraîche, blinis

PAN-SEARED PARISIAN GNOCCHI 18
pancetta, delicata, pignoli, arethusa, sweet peppers

BOQUERONES 16
smoked paprika aioli, crispy garlic, crostini

SPICED MARCONA ALMONDS 8 (vg, gf, df)

MARINATED OLIVES 8 (v, gf)

WINTER GREENS SALAD 18 (vg, gf)
shallot vinaigrette, citrus, radish

BURRATA 21
prosciutto, roasted tomato, balsamic, country bread 

VEGETABLE RISOTTO 16 (v, gf)
saffron rice, brunoise of vegetables

AppetizersAppetizers

SEARED SEA SCALLOPS 38 (gf)
delicata, garlicky kale, pepper puree, smoked almonds

VEGAN MUSHROOM PASTA 26 (v)
paccheri, creamy mushrooms, roasted maitake
*Parmesan cheese available upon request 

MISO CHILEAN SEABASS 48 (df, gf)
braised bok choy, crispy rice, creamy miso broth

ROASTED CHICKEN 36 (gf)
roasted carrot, parsnip puree, pan sauce 

BRAISED LAMB SHANK 52 (gf, df)
toasted orzo, kale, garbanzo, pomegranate

GRILLED NY STRIP STEAK 58
12oz dry aged, truffled potato pave, roasted 
broccolini

EntreesEntrees

COCONUT CRÈME BRÛLÉE 15

COOKIE PLATE  15
assorted homemade cookies (contains nuts)

LEMON LAMINGTON 15
berry coulis

CHOCOLATE POT DE CRÈME  8
espresso whipped cream

BASQUE CHEESECAKE  15
Luxardo cherries

DessertsDesserts

THE LODGE DinnerDinner

Parties of 6 or more will be subject to 20% gratuity03/07/2024
V - vegan, VG - vegetarian, GF - gluten-free, DF - dairy-free


