Lodge Romaine Salad 13
Romaine, parmesan cheese, lemon preserve,

garlic croutons, house made Caesar dressing,
Grilled or blackened chicken

Greek Salad 15

Spring greens, Kalamata olives, marinated red
onion, pepperoncini, feta cheese, tomato.
Grilled or blackened shrimp

Crab Cake 14

Spicy black bean puree, grilled asparagus and corn salad

Fried Chicken Thigh Sandwich 11

Sweet pickle coleslaw, Carolina hot sauce, parmesan fries

Lodge Burger 15
Hand shaped ground Lafrieda Meats chuck and short rib,
lettuce, tomato, onion, potato bun.
Choice of bacon and cheese, parmesan fries

Short Rib Tacos 12

Pickled onions, chipotle aioli, cilantro

11am-2pm daily 7/2017
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Fresh Fruit Cocktails

Choose your favorite fresh fruits and liqueur and let

our bartender create a refreshing beach drink! O

Non-~Alcoholic Fresh Fruit Cocktail (a]ca Smootlu'e) 6

Specialty Cocktails

Pineapple Mango Mojito 9
Pineapple Bacardi, Mango, Lime, Mint, Club Soda

Mission Point Refresher 10

Malfy Gin, Limoncello, Rosemary Simple Syrup,

Club Soda, Rosemary, Lemon Twist

Wilson Bay Sunset 10
Myers’s Rum, Lime, Coconut Water,

Pineapple, Mint

Rock Island Margarita 10
Altos Reposada Tequila, Runny Honey, Lemon,

Pineapple, Bitters, served on the rocks

Cucumber Cooler 11
Malfy Gin, Prairie Organic Cucumber Vodka,

Simple Syrup, Tonic, Lemon, Cucumber

Craft Cocktails

Created using Minnesota Spirits

Pine Beach Lemonade 10
Prairie Organic Cucumber Vodka, Strawberry,

Basil, San Pellegrino Limonata

Madden’s Old Fashioned 12
Roknar Rye Whiskey, Tattersall Sour Cherry,
Sage Simple Syrup, Orange, Splash of Club Soda

Steamboat Bourbon 11
Pike Street Bourbon, Simple Syrup, Mint, Lemon

The Yacht Club 12
Tattersall Blackstrap Rum, Tattersall Amaro,
Pineapple, Lime, Simple Syrup, Bitters

Golf Course Cedar 12
Boreal Cedar Gin, Sweet Vermouth,
Tattersall Bitter Orange




