
Join Us For Our Specialty Nights 

Prime Rib Second Friday Of The Month 

Snow Crab Night  Third Thursday Of The Month 

Liver and Onion Fourth Friday Of The Month 

Appetizers 
Soft Pretzel Bites  $8.50 

Pretzel bites served soft and hot sprinkled with kosher salt and  

served with beer cheese dipping sauce 

Fresh Mozzarella Wedges $8.50 

Fresh breaded mozzarella wedges deep-fried and served on a 

bed of marinara sauce 

Chilled Peel and Eat Shrimp  $10.50 

One dozen large chilled shell on shrimp served with homemade 

cocktail sauce 

Fried Shrimp Appetizer  $8.95 

5 Large fried shrimp served with homemade cocktail sauce 

Sesame Seared Ahi Tuna $10.25 

Sushi grade ahi tuna encrusted with sesame seeds, pan seared,  

served with soy sauce and cusabi sauce 

Jalapeño Poppers  $8.50 

Five cheddar cheese stuffed jalapeño peppers fried and served 

with sour cream 

Chicken Wings   Market Price 

Eight chicken wings fried to perfection, have them your way, 

Red Hot,  

Spicy BBQ, sweet chili, Blackened, honey garlic, naked  

or grilled with your sauce for that smokey flavor  

served with blue cheese or ranch dressing celery and carrots 

 

Nachos and Tacos 
Cheese Nachos  $8.95 

Fresh homemade tortilla chips topped with cheddar cheese sauce, 

lettuce, tomatoes, jalapeño peppers, sour cream with salsa  

Add Chicken $2.95  Add Taco Meat $2.95 

Tacos 

Blackened Cod Taco’s   $12.95 

Shrimp Taco’s    $11.95 

Chicken Taco’s    $10.50 

Beef Taco’s    $10.50 

Mahi Mahi Taco’s   $13.95 

Ahi Tuna Taco’s   $15.75 

All Tacos served in two toasted flour tortilla with lettuce, tomato 

and cheese topped with a Cajun Remoulade 

All Taco’s Served With Hand Cut French Fries  

Quesadilla and Flatbread 
Pizza Flatbread    $7.95 

Crispy flatbread, marinara sauce and 5 blend cheese  

Cheese Quesadilla   $7.95 

Flour tortilla, stuffed with cheddar jack cheese, topped sour cream 

and salsa 

Add on to any Quesadilla or Flat Bread 

pepperoni, mushrooms, onion, peppers, Jalapeno peppers, $.50 each 

Philly Meat $3.50  Taco Meat $2,95  Shredded Chicken  $2.95 

Shrimp  $5.95  Roasted Vegetables $2.95 

Burgers 
Big Burger Platter     $10.25 

Large homemade special blend of brisket, chuck and short rib burger on a Kaiser roll with lettuce, tomato, onions and pickles  

Add to any burger 

Bacon $.75 American cheese, Swiss cheese, Mushroom, sauteed Onion, Jalapeno, BBQ Sauce,  Salsa $.50 each Item 

Patty Melt      $11.25 

Large homemade special blend of brisket, chuck and short rib with sautéed mushroom and onion on toasted rye with Swiss cheese  
The Beyond Burger      $11.25 

The Best tasting vegan burger grilled to perfection on a Kaiser rolls with lettuce, tomato,  

onions and pickles 

All Burger Served With Hand Cut French Fries  

Substitute onion rings  $3.75  Substitute chips  $2.50 

Substitute side salad  $3.50  Substitute soup $3.50 

Substitute Cole Slaw $1.50 



Sandwiches  
Grilled Cheese     $8.25 

Toasted white bread filled with American and Swiss Cheese 

Turkey Reuben     $10.95 

Turkey with Swiss cheese, sauerkraut, Dijon mustard and  

thousand island dressing, grilled on rye 

BLT      $8.95  

Classic Bacon, lettuce and tomato on toasted white bread 

Club Sandwich     $10.95 

Classic triple decker of white toast ham, turkey, Swiss cheese, 

bacon, lettuce and tomato  

Grilled Chicken Sandwich    $9.95 

Freshly grilled marinated chicken breast on a Kaiser roll with 

lettuce, tomato, onion and pickles  

Smothered Chicken Sandwich    $10.95 

Freshly grilled marinated chicken breast topped with mush-

room, onion and Swiss cheese on a Kaiser roll  

Philly Cheese Steak  or Chicken   $11.95 

Tender sliced beef, peppers, onions and mushrooms smothered 

with a five blend cheese served on an amoroso roll  

The Big Fish     $11.95 

Lightly battered cod cooked till golden brown served on a  

Kaiser roll with lettuce, tomato onion, pickles and tarter sauce  

Mahi Mahi Sandwich    $13.95 

Blackened or plain grilled mahi mahi served on a  

Kaiser roll with lettuce, tomato, onion, pickles  and tarter sauce  

Big Dog      $7.75 

1/4 pound hot dog  

Add sauerkraut, American Cheese, Swiss Cheese add $.50 Ea 

 

All Sandwiches Served With Hand Cut French Fries  

Substitute onion rings   $3.75 

Substitute chips   $2.50 

Substitute side salad   $3.50 

Substitute soup   $3.50 

Sides 

Hand cut French fries   $3.75 

Onion rings    $4.95 

Homemade Potato Chips  $3.95  

Homemade Soup Cup   $3.95  

Homemade Soup Bowl   $4.75  

Homemade Cole Slaw   $2.00 

Salads 

Tossed Salad Small $4.25                   Large $6.95 

Mixed lettuce, tomato and cucumber and croutons 

Caesar Salad Small $5.50                  Large $8.50 

Fresh chopped Romain hearts tossed with homemade creamy Caesar 

dressing, parmesan and croutons 

Add To Any Salad 

Grilled Chicken  $5.50 Shrimp  $6.50 Ahi Tuna $8.95  

Tuna Salad $5.75 Chicken Salad $5.75  

Make any small salad a wrap with French Fries $2.00 

Chef Salad    $11.95 

Mixed greens topped with ham, turkey, Swiss cheese, shredded ched-

dar jack cheese, tomato, cucumber and hard boiled egg 

Cobb Salad    $11.95 

Mixed greens topped grilled chicken, bacon, tomato, cucumber,  

shredded cheddar jack cheese and gorgonzola cheese 

Salad Sampler    $11.25 

Mixed greens topped cashew chicken salad, tuna salad, tomato and 

cucumbers 

The Wedge Salad   $11.25 

Large wedge of Iceberg lettuce topped with diced tomato, bacon and  

gorgonzola cheese and blue cheese dressing 

Entrees 

Fried Shrimp Basket Platter  $11.25 

Half dozen freshly battered shrimp with homemade cocktail sauce 

served with hand cut French fries 

Chicken Strip Platter   $10.50 

Fresh fried chicken tenders served with hand cut French fries 

Blackened Mahi Mahi   $15.95 

Delicious filet of Mahi Mahi topped with blackening spice and a Ca-

jun remoulade accompanied with seasoned rice and mixed vegetables 

Bourbon grilled chicken   $14.95 

Tender grilled chicken breast topped with a honey bourbon BBQ 

sauce served with seasoned rice and mixed vegetables 

Full catering menu available!  

Book The Lodge Dinning Room For Your 

Private Event See Chef John For Details 

Follow The Lodge Holiday Isles on Facebook 


