
 
The Lodge 
Restaurant 

Summer 2023 
$85 

 
 

first 
 

Hokkaido scallop 
sake butter, onion  gf, dfo 

Deviled egg 
boquerones, herbs  gf, df 

*add 1 gram caviar $20 

Oysters 
vermouth sabayon, shallot  gf, df 

 
tomato 

soft crescenza, sherry, shiso  vg, vo 

 

second 

ajo blanco 
almond, grape, mint  gf, v, df 

 
wedge Salad 

black pepper buttermilk, chive, pork belly, blue cheese  gf 
 

aja’s greens 
Treebones garden greens, radish, mustard vinaigrette  v, gf 

 
chicken liver paté 

madeira, roasted grape 

 

third 
From the Woodfire 

 
skirt steak 

demi-glace, garlic mash, spinach, horseradish crème fraiche   gf 
 

wood fired chicken 
corn grits, chard, verjus  gf 

 
sablefish 

dashi foam, beurre blanc, daikon, koshihikari rice, chive  gf, dfo 
 

cauliflower 
red thai curry, peanuts, cilantro  v, gf 

 
funghi pizza 

garlic cream, fontina, thyme  vg, gfo, vo 
 

homemade sausage pizza 
red sauce, mozz, ricotta, pepperoncinis  gfo, vo 

 

Fourth 
 

flourless chocolate torte  gf 

Wood Fired basque cheesecake  vg 
 

passionfruit sorbet  v, gf 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
Hand Harvested Garden Tea Pot  12 

Rosemary Lemon Peel spearmint, calendula 
Chamomile spearmint 

 
Locally Made Shrub    8 

blackberry & mint 

Add Junmai Sake +8 


