
 
The Lodge 
Restaurant 

Spring 2023 
$85 

 
 
 

first 
 

Scallop 
sake butter, onion  gf 

 
Duck 

bitter greens, citrus  gf, df 
 

Maitake Mushroom 
black garlic remoulade  v, gf, df 

 
Stepladder Creamery Cheeseboard 

toast points, olive, marmalade  vg 
 

Halibut Crudo 
                             ponzu, garden flowers  df 

 
 
 
 

second 
 

Carrot and Ginger Soup 
pepitas, coconut foam  gf 

 
Garden Salad 

Treebones greens & herbs, Banyuls vin  v, gf, df 
 
 
 
 

third 
 

Flannery NY Steak 
garlic mash, spinach, demi-glace, horseradish crème  gf 

 
Ora King Salmon 

parsnip, mushroom, kale, almonds  gf 
 

Thai Curry 
eggplant, pumpkin, cauliflower, mushroom, rice  v, df 

 
Mary’s Farm Brick Chicken 

corn, chard, dijon pan sauce  gf 
 

wood-fired pizza 
prosciutto, goat cheese, mushroom, caramelized onion, rocket, truffle oil gfo 

 
 

 
Fourth 

 
passionfruit sorbet 

coconut sabayon, toasted almond  df, vo 
 

chocolate mousse cake 
wood-fired whipped cream 

 
crème brûlée  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
Hand Harvested Garden Tea Pot  12 

CATNIP  spearmint, calendula 
PINEAPPLE SAGE lemon verbena, spearmint 

Chamomile spearmint 
 

Locally Made Shrub    8 
strawberry, carrot, & ginger 

Add Junmai Sake +8 


