Appetizers

Spinach & Artichoke Dip

A creamy blend with domestic cheeses
homemade chips & salsa 9.99

Homestyle Chicken Tenderloins

Seasoned tender strips, crunchy & served with
Dijon honey mustard sauce 10.99

Crab Cakes

Jumbo Lump Crab cakes, from our eastern shores,
with seafood sauce & lemon - Market Price

Famous Buffalo Wings

Spicy wings with cool ranch sauce 12.99

Gourmet Onions Fried

Sweet onions with a special crunchy breading 8.99

Toasted Ravioli

Served with Marinara sauce 9.99

Coconut Shrimp
Sweet & tender with Honey Mustard sauce 11.99

Lobster Rangoon

Honey Wheat Quesadilla

House specialty with grilled chicken, mushrooms
& roasted peppers, onions, excellent!
Accompanied by sour cream, salsa & sun dried
tomato pesto 13.99

Three Cheese Garlic Bread

Seeded ltalian roll, laden with garlic butter &
three cheeses 6.99

Campfire Platter
Ravioli, Lobster Rangoon, Gourmet Onions with
Marinara sauce and Dijon Honey Mustard 13.99

Salads & Soup

Lodge Salad

Mixed greens, tomato, black beans, sunflower seeds 5.99

Chef Salad

Mixed greens, grilled chicken, jack & cheddar cheeses, tomato,

hardboiled egg, bacon 13.99
Caesar Salad

Classic Caesar dressing with Romaine lettuce 9.99

Grilled Chicken Caesar Salad

Classic Caesar dressing with chicken 13.99

Baby Caesar Salad

Classic Caesar dressing, tossed with fresh Romaine lettuce 5.99

Salad Add-ons

Anchovies 1.50 Bleu Cheese 1.50
Chicken 4.99 Salmon 8.99 Basa 6.99

Soup of the Day 5.99
Roasted Pepper Gouda .o

Yellowstone Jr.

10 yrs and under
All served with French Fries and complimentary scoop
of ice cream

Grilled Cheese 4.99

Chicken Tenderloins s.99
Hamburger 2.99

Toasted Ravioli 2.99

Future Fisherman’s Platter s.o9

Yellowstone fillet

Side Dishes

Baked Potato spm3.99
Vegetable 3.9

French Fries 3.99
Sautéed Mushrooms .95

Ask your server about our dessert selection.
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—~—=gmiis > U <ts Lodge Burgers

Served with a pickle and house slaw or fries

- s Hamburger
Lean, lowa beef 10.99

Entrees World Record

Served with a small Lodge salad & vegetable Agianton toastedikaiser roll 14.99

Ribeye Steak Cheddar Burger

0 by B acdd i brotlad 25 &8 Charcoal broiled and topped with sharp cheddar
cheese 12.99

Egﬁgzteeasgml:;ec¥§coal broiled 21.99 Lazy River Burger
e : Country bacon & sharp cheddar 14.99
Toasted Ravioli Cajun Burger

10 pieces, St. Louis classic, golden brown with Marinara sauce . . : :
L Cajun-spiced, topped with pepper jack cheese on
and Parmiagiano cheese 15.99 )
toasted Kaiser roll 12.99

Grilled Chicken | Fresh Mushroom & Swiss Burger
Seasoned, grilled for the lighter appetite 17.99 Fresh sautéed mushrooms piled high 14.99

Homestyle Chicken Tenderloins Country Bacon & Bleu

3€asoned, Cnép t_ender i 0 It hotjemade Charcoal broiled with toasted bleu cheese crumbles
peppercorn dipping sauce 17.99 14.99

Chicken Florentine
Broiled, then baked with spinach, artichoke, jack cheese 19.99

SEE SERVER FOR GLUTEN FREE SELECTIONS —
i Sandwiches
H Ot F l Sh Served with a pickle and house slaw or fries
Thunderbird Chicken

Side Salad with any sandwich 3.99

Served with a small Lodge salad & vegetable Blackened chicken breast with pepper jack cheese 14.99
Shore Dinner Grilled Chicken Club

House specialty, mild fresh water fillet, fried light & crisp, basa Grilled chicken breast with Swiss cheese, country
family 19.99 bacon, on toasted big loaf sourdough 14.99

Lime Grilled Salmon Rib Eye Steak .

Lightly seasoned, olive oil, charcoal broiled, basted with lime zest 8 oz. hand-cut Rib Eye on toasted Hoagie 17.99

i Buffalo Chicken

Blackened Tilapia Fried chicken breast strips tossed with Buffalo sauce,

Flash broiled with tasty blacken spices, tender, popular fish 20.99 baked with cheddar cheese 11.99

Tendersweet Clams Shore Lunch .
Fried clam platter with seafood sauce 16.99 House specialty, Yellowstone fillet 13.99

Frog Legs Grilled Tilapia

Fresh farm raised, house seasoning 19.99 Generous fillet, charcoal broiled 14.99 S
Yellowstone Walleye Yellowstone Walleye N
Market available 22.99 Market available 17.99 P —~ "
Jumbo Lump Crab Cakes - ~ :: 1
Seafood sauce, lemon - Market Price it o) W
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1 Bluegill

| Rum, Curacao, sour 7.99

Minnow

Vodka, anchovie olives 9.99

Largemouth

Meyers, Midori, sour, orange juice 7.99

1 Frog Juice
Light rum, Midori, sour & 7 Up 7.99

- Campout Coffee

Smores

Dark Cocoa, coffee, chocolate, marshmallows 7.99

Turtle Java

Caramel, chocolate, Frangelico 7.99

Old Faithful

Bailey’s, Kahlua, Dark Cocoa, whipped cream 8.99

; Black Forest Java
| Raspberry and Dark Cocoa 7.99

Beverages

Soda, Tea, Coffee 2.99
Juices 2.99 Shakes s.99

Legend

Come onin, sit, relax and enjoy. We welcome
you and your family to our restaurant. We
are committed to good food cooked to order,
prompt service, and a clean, interesting atmo-
sphere. Friendliness goes without saying! We
appreciate your loyalty.

Thanks, John Marciano, Proprietor

Specialty Drinks

The Brownie

Jack Daniels, sour, Coke 7.99

Rainbow

Vodka, gin, rum, triple sec, cranberry juice 9.99

Yellowstone Sunrise

Tequila, Grand Marnier, orange juice 7.99

Thirsty Turtle

Vodka, watermelon, lemonade 7.99

Bottled Beers

Sam Adams
Bud Light Moosehead
Busch Blue Moon
Bud Select O’Fallon 5 Day IPA
O’Douls Amber Boulevard Wheat

Schlafly’s Pale Ale Urban Chestnut
Miller Lite Zwickel
Michelob Ultra

e All fish market available.

e Service charge for all credit card purchases.

¢ Ask about our daily specials.

¢ To serve you better, only one check per table please.
e A 18% gratuity will be added to parties of 8 or more.
¢ Cash and all major credit cards accepted.

e We collect old fishing stuff.




