
Snowflake Lodge
Welcome to the

Appetizers and Small PlatesSalads and Soup

Sandwiches
Served with Fries

French dip
Shaved Prime Rib,

Caramelized onions, jack
cheese, au jus

19

Vegetarian tuna melt
(available vegan)

Seasoned chickpeas, celery, onion,
dill and special sauce with   Colby

jack melted over the top
14

The bls pub burger
1/2 lb. burger with caramelized

onions, bacon, jack cheese,
horseradish aioli

Sub Veggie Burger available
16

Wedge Salad
Iceberg Wedge topped with bacon, 

 bleu cheese crumbles, crispy
shallots,  cherry tomatoes, and

pepitas with your choice of ranch
or bleu cheese dressing

11

Grilled chicken flatbread
Grilled chicken, caramelized onions, bleu cheese, arugula

and fresh herbs
12

Loaded greek fries
Battered fries topped with greek spiced prime rib, tomato,
cucumber, kalamata olives,  feta, fresh herbs, and tzatziki

16

Caesar Salad
Hearts of romaine, parmesan crisp,

herbed croutons, parmesan
cheese, house-made caesar

Dressing
9

Baked brie
Brie cheese baked until melted topped with house-made

blackberry jam and toasted rosemary served with lavosh
crackers

17

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

please contact the Lodge Operations Manager for accommodations

French onion
available in a cup or a bowl

7/9

Bread service
House-made rosemary focaccia served with charred onion

compound butter
5

Shrimp and clam steam pot
shrimp and clams simmered in a savory citrus garlic broth

served with toast points
20

Clam Chowder
available in a cup or a bowl

8/12
add bread bowl 5

add prawns 8 , add chicken 5 
add anchovies 3



Dessert
Tiramisu

Layers of espresso soaked lady fingers soaked
with spiced rum mascarpone cheese topped with a

dusting chocolate powder
 12

Creme brulee
Traditional french custard topped with

bruleed sugar
9

Chocolate lava cake
served a'la mode

12

Mystery dessert
of the day

  9*

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.

*check facebook, and instagram from the password to get a discount on the mystery dessert

Entrees

Roasted root vegetable terrine
Layers of roasted potato, carrot, and beet  served

over a spiced chickpea polenta topped with a
parsley and carrot top pesto

18

Fried rock fish
battered rockfish fried to golden brown,

drizzled with a seasonal squash cream sauce
served over a tangy herbed quinoa, and

seasonal vegetables

22

Porterhouse Pork Chop
14 oz bone-in dry aged duroc pork chop topped

with a bacon onion jam served over whipped
potatoes with seasonal vegetables.

35

Lobster and crab mac & cheese
Lobster, Crab, and Monkfish folded into rich

white cheddar sauce and served over cavatappi
pasta

28

Ribeye
topped with a red wine charred onion compound
and served with whipped potatoes loaded with

white cheddar and bacon and seasonal
vegetables

39

Prime Rib
Choice grade prime rib served with
creamy horseradish, au jus, garlic

whipped potatoes,  and seasonal
vegetables

petite 38 
royal 45

 

Beverages
Coffee, Decaf or Hot Tea

3
Apple Juice

3

Stuffed calamari pasta
calamari tubes stuffed with herbed breadcrumbs,

tomatoes, kalamata olives,  with sauteed clams
and puttanesca served over homemade linguini

22

Chicken Parmesan
Breaded and fried chicken breast topped with
cheese served over house-made linguini with

marinara sauce
22

add prawns 7 , add chicken 5


