Welcome to the

Snowflake Lodge
Salads and Soup

Appetizers and Small Plates

Caesar Salad

cheese and nut board

Hearts of romaine, parmesan crisp,
herbed croutons, parmesan
cheese, house-made caesar
Dressing
9
add anchovies 3, prawns 8

Chef selection of cheese, warm spiced nuts, seasonal fruits,
homemade jam, sun dried tomato pesto, lavosh crackers
30

Fritto Misto

Fried squid, green beans, pepperoncini, olives, and a
pepperoncini dipping sauce
17

Marinated Burrata

House Salad
Hearts of romaine lettuce, pickled
shallots, apples, champagne
vinaigrette
9
add Chicken 5, prawns 8

Burrata marinated in Olive oil, basil, garlic, and lemon,
served with garlic toast points
14

Grilled Vegetable Crudité

Grilled Carrots, bell peppers, squash and Zucchini served
with a romesco hummus
15

Loaded Fries

Soup Du'Jour
available in a cup or a bowl
5/7

Battered fries, topped with shaved prime rib, white cheddar
cheese sauce, red bell peppers and caramelized onions
16

Sandwiches

Served with Fries

The Burger

French Dip

Chicken Sandwich

Bacon, Cheddar Cheese,
Lettuce, Tomato, pickles,
and BLS secret sauce.
Sub Veggie Burger
available
18

Shaved Prime Rib,
Caramelized onions, jack
cheese, au jus
18

chicken breast, jack
Cheese, Lettuce, Tomato,
caramelized onions, and
BLS secret sauce.
16

we will make every effort to accommodate any dietary
or allergy related food restrictions

Entrees
Prime Rib
Choice grade prime rib served with creamy horseradish, au jus,
garlic whipped potatoes, and seasonal vegetables
petite 38
royal 45
add prawns 8

Braised pork shank

Seafood Pasta

Braised pork shank topped with pan sauce
Served with polenta and seasonal vegetables
30

Homemade Spaghetti pasta tossed in a white wine
tomato sauce with sauteed calamari, clams, red
bell pepper and shallots
20
add prawns 8

Paella Risotto

Butternut squash pappardelle

(available as a vegan dish)
Saffron infused risotto cooked down with
sofrito, snow peas, red bell pepper. Topped with
grilled chicken breast, and clams
25
add prawns 8

(available as a vegan dish)
homemade butternut squash pappardelle pasta
topped with chevre, warm spiced squash seeds,
tossed with a brown butter sage sauce
20
add chicken 5 add prawns 8

Halibut

6 oz Halibut filet topped with a romesco compound butter
served over herb risotto with seasonal vegetables

35

Dessert
Apple spiced olive oil cake

Cherry panna cotta

topped with apple chutney, and cinnamon
crumble
9

rich and silky panna cotta topped with cherry
compote, and candied lemon zest
9

Chocolate lava cake

Cookies and milk

served a'la mode
12

Grandma Strickland's short bread served with
an 8 oz glass of fairlife milk
8

we will make every effort to accommodate any dietary or allergy related food restrictions

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.” “Consuming raw or undercooked
meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

