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MAIN DISHES

THE CLASSIC $12
2 eggs any style, 2 pork sausage links, 2 turkey sausage
patties, or 2 bacon strips, choice of toast

THE LODGE SPECIAL $16
2 eggs any style, 2 pork sausage links, 2 bacon strips,
diced breakfast potatoes, choice of toast

STEAK & EGGS $24
pan-seared ribeye, 2 eggs any style, diced breakfast
potatoes, choice of toast

CHICKEN & WAFFLES $15
deep-fried chicken tenders, sweet cream butter,
maple syrup

BELGIAN WAFFLE $12
fresh berries, sweet cream butter, maple syrup

FRENCH TOAST $12
Texas toast, cinnamon, vanilla, powdered sugar

OMELET OR SKILLET $17
served with your choice of toast

Omelet comes with diced breakfast potatoes.
Skillet comes with two eggs any style over
diced breakfast potatoes.

Ham & American Cheese
Corned Beef & Swiss
Farmers
sausage, ham, bacon, onions, peppers,

cheddar, diced breakfast potatoes

Vegetarian
spinach, mushrooms, tomatoes, onions, Swiss

Three Cheese
cheddar, Swiss, American cheese

BUTTERMILK PANCAKES
sweet cream butter, maple syrup

Short Stack $8  Full Stack $11

BREAKFAST SIDES

ONE EGG $5

DICED BREAKFAST POTATOES $4

BACON, PORK SAUSAGE, OR
TURKEY SAUSAGE PATTIES $5

TOAST, BAGEL,
OR ENGLISH MUFFIN $4

SEASONAL FRUIT BOWL $9

— DRINKS ———

FOUNTAIN POP $3
Pepsi, Diet Pepsi, Mountain Dew,
Starry, Vernors

MILK $4
whole, non-fat, chocolate,
vanilla almond

JUICE $4
orange, grapefruit, tomato, V-8,
cranberry, pineapple, apple

COFFEE, TEA, SWEET TEA,
OR ICED TEA $3

WATER $4
Fiji, Perrier sparkling

Ask your server about
our selections of beer, wine,
and cocktails.

A 17% gratuity will be added to all to-go orders and dine-in parties of 6 or more guest.

*NOTICE - Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Please inform your server if you have any dietary restrictions or food allergies. We serve USDA Graded Cage-Free Eggs.




%‘iiﬁiig‘;’”ﬁ’z

DETROIT, M

+— STARTERS —
LOADED CAJUN FRIES $12 BEER-BATTERED SHRIMP $17
topped with andouille sausage, pulled chicken, Cajun cheese served with cocktail sauce and lemon

sauce, green onions, diced tomatoes, green chili aioli

SOUTHERN-STYLE CHICKEN TENDERS $12 FRIED GREEN TOMATOES $9
deep-fried chicken tenders, served with sweet chili sauce (VEG), sriracha aioli

wno

CAESAR $12
s ﬂ U PS & SALAD S (VEG), romaine, shaved parmesan, cornbread croutons,

Caesar dressing

SUPER FOOD SALAD $12
(VEG+), kale, roasted corn, poblano peppers, pickled onions,

GUMBO $9 roasted Brussels sprouts, tomato, cucumber, avocado,
shrimp, crawfish, chicken, andouille sausage, long-grain rice edamame, white balsamic vinaigrette
NEW ENGLAND CLAM CHOWDER $9 GARDEN SALAD $10
(VEG+), cucumber, tomato, red onions
CHICKEN NOODLE $7 as a side salad...$7
ADD TO ANY SALAD

Salmon $15  Grilled Chicken $8 Chicken Tenders $8
Cajun Jumbo Shrimp $8

DRESSINGS: Italian, low fat Italian, ranch, blue cheese, honey mustard,
white balsamic vinaigrette, raspberry vinaigrette, Caesar

+— HANDHELDS

served with sweet & spicy pickle, coleslaw
add fries for $3

LODGE BURGER $14 BLACK BEAN BURGER $14

8oz, tomato, lettuce, red onions, choice of American, Swiss, (VEG), tomato, lettuce, red onions, choice of American, Swiss,

pepper jack, or cheddar pepper jack, or cheddar

CREOLE SHRIMP PO' BOY $17 CHICKEN CAESAR WRAP $14

deep-fried shrimp, Detroit-style creole remoulade, hoagie roll grilled chicken, romaine, parmesan, Caesar dressing,
sun-dried tomato wrap

BLT $14

thick-cut bacon, lettuce, tomato, mayo, choice of bread SHAVED PRIME RIB SANDWICH $18

add cheese for $3 swiss cheese, caramelized onions, hoagie roll, au jus

A 17% gratuity will be added to all to-go orders and dine-in parties of 6 or more guest.

VEG = VEGETARIAN VEG+ = VEGAN GF = GLUTEN FREE

*NOTICE - Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Please inform your server if you have any dietary restrictions or food allergies.
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MAIN DISHES

JAMBALAYA $24

andouille sausage, scallops, shrimp,
crawfish, tomatoes, cajun seasoning,
served on long-grain rice

MAC & CHEESE STUFFED TURKEY
LEG $24

black-eyed peas, collard greens, served on
long-grain rice

COD & CHIPS $18
beer-battered and deep-fried, served with
fries, coleslaw

WALLEYE $27
cornmeal-crusted and deep-fried, served
with fries, coleslaw, tartar sauce

W

SIDES

MAC & CHEESE $7
COLESLAW $4

CHICKEN & WAFFLES $15
deep-fried chicken tenders, sweet cream
butter, maple syrup

SLOW-COOKED POT ROAST $21
braised carrots, celery, onions, mashed
potatoes, beef gravy

BLACKENED SALMON $22
choice of two sides

SAUTEED CAJUN SHRIMP $21
choice of two sides

JUMBO CHICKEN WINGS $24

four breaded whole wings, with choice of
BBQ, garlic parmesan, or buffalo sauce,
choice of two sides

ROASTED HALF CHICKEN $18
choice of two sides

POWER BOWL $15

(VEG+), wine-glazed onions and garlic,
kale, roasted corn, poblano peppers,
roasted Brussels sprouts, edamame,
tomato, okra, served on long-grain rice

FULL SLAB RIBS $32
slow-smoked ribs, glazed with Jack
Daniel's BBQ sauce, fries, coleslaw

HALF SLAB RIBS $22
slow-smoked ribs, glazed with Jack
Daniel's BBQ sauce, fries, coleslaw

HALF SLAB & ROASTED HALF
CHICKEN $30

slow-smoked, glazed with Jack Daniel’s
BBQ sauce, fries, coleslaw
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DESSERTS

PEACH COBBLER $9

sweet peaches, buttermilk biscuit topping, cinnamon

DEEP-DISH APPLE PIE $8

BASKET OF FRIES $6 shortbread crust, cinnamon

LONG-GRAIN RICE $6 WAVY CAKE $7

chocolate cake, vanilla buttercream, chocolate fudge frosting
BLACK-EYED PEAS $7

BANANA PUDDING $7

GREENS WITH SMOKED TURKEY $7 vanilla wafers, whipped cream

SUCCOTASH $7
SAUTEED GREEN BEANS $7 add a scoop of vanilla ice cream to any dessert $3
MASHED POTATOES & BEEF GRAVY $7

2 CORNBREAD MUFFINS $5
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BEVERAGES —

FOUNTAIN POP $3
Pepsi, Diet Pepsi, Mountain Dew, Starry, Vernors

MILK $4
whole, non-fat, chocolate, vanilla almond

JUICE $4
orange, grapefruit, tomato, V-8, cranberry, pineapple, apple

COFFEE, TEA, SWEET TEA, OR ICED TEA $3

WATER $4
Fiji, Perrier sparkling

Ask your server about our selections of beer, wine, and cocktails.
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