ASPEN LOUNGE MENU

Soup of the Day | 10
fresh focaccia
additional bread | 2

Alder Smoked Salmon Dip | GF | 18

caper créme fraiche | potato chips | crunchy vegetables

Oregon Graze Board | 24
select meats and cheeses | marcona almonds | marinated olives | pickled berries

Burrata | 18
pear | roasted grapes | greens

Aspen Skewers® | 17
daily rotating offering

Flatbread | 19

chanterelle | caramelized fennel | fontina | arugula

Spanish Garlic Shrimp* | 22

smoked paprika | olive oil | grilled baguette

Classic Caesar” | 15
focaccia crouton | parmesan

anchovies available upon request
add chicken | 8 add grilled salmon | 19

Mixed Green | GF/VG | 14
carrot | pear | veg chips | white balsamic

add chicken | 8 add grilled salmon | 19

Fried Oyster Sliders” | 23

remoulade | sweet pickle | onion | french fries

Lodge Burger” | 22
double patty | cheddar cheese | lettuce | tomato| pickle
cippolini aioli | sisters bakery brioche bun | french fries

Steak Frites” | GF | 33
lodge steak sauce | truffle fries

Mary’s Half Chicken | GF | 30

fingerling potato | carrot | green beans | pan sauce

Unsigned credit card slips will be closed out at the end of service with a 20% gratuity automatically added.
Checks can only be itemized on three separate checks. Payment can be divided equally as many times as needed. Thank you for understanding.
Our Culinary Team is happy to accommodate any dietary restrictions. 20% gratuity will be added to parties of 6 or more.
*Consuming raw or undercooked meat, seafood, poultry or eggs may increase the risk of foodborne iliness. 10.21.26



