
 
 
 
 

Soups 
Chef’s Daily Selection 

 

Three Onion Soup 
   Parmesan & Swiss Cheese Sourdough Toast 

 

Cup of Soup & Half Sandwiches 
   House or Daily Soup & Shrimp, Chicken or Tuna Salad Sandwich 

 
 
 

Salads 
Classic Caesar 

Shaved Asiago, Toasted Croutons & Tomatoes 
 

With Grilled Chicken 
 

With Grilled Shrimp     
 

Lodge Trio 
Seafood Salad, Pistachio Chicken Salad and Albacore Tuna Salad  

Sliced Vine Tomatoes, Seasonal Berries and Melon 
 

Salmon & Spinach 
BBQ Glazed Filet of Salmon, Baby Spinach, Sweet Red Onion 

Tomatoes, Warm Bacon Vinaigrette 
 

Southern Chicken 
Crispy Chicken, Roasted Peppers, Tomatoes, Pineapple 

Goat Cheese, Honey Mustard Dressing, Mixed Greens 
 

Seared Ahi Tuna 
Seared “Rare” Ahi Tuna, Pineapple Carpaccio, Field Greens 

Wakame Seaweed Salad, Wasabi Mayo, Pickled Ginger & Soy Sauce 
 

Florida Seafood 
Crisp Greens, Shrimp, Lump Crabmeat,  Avocado, Citrus Segments 

Tomato, Mango & Papaya, Citrus Vinaigrette 
 

Arugula & Strawberry 
Organic Baby Arugula Leaves, Sliced Florida Strawberries 

Crumbled Blue Cheese, Toasted Pine Nuts, English Cucumber  
& White Balsamic Vinaigrette 

 

Apple, Walnut & Grilled Chicken Salad 
Grilled Chicken Breast, Walnuts, Apples, Celery & Grapes  

Tossed in Lemon Apple Mayonnaise, Heart of Romaine Leaves  
& Fig Balsamic Reduction 
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Sandwiches 
Served with French Fries, Fresh Fruit, Chips or Coleslaw 
 

Lodge Angus Burger 
Half Pound Black Angus Beef Burger on Farmhouse Roll 
Cheddar, American, Swiss Cheese, Pepper Jack or Bleu Cheese 
Applewood Smoked Bacon 
 

Pesto Chicken Wrap 
Boneless Chicken Breast and Grilled Vegetables, Basil Pesto, Leaf Lettuce &  
Asiago Cheese in a Soft Flour Tortilla  
 

Classic Reuben 
Sliced Corned Beef, Sauerkraut, 1,000 Island Dressing, Swiss Cheese  
on Marbled Rye 
 

Black & Blue N.Y. Steak Sandwich 
Blackened N.Y. Strip Steak, Melted Blue Cheese Crumbles, Caramelized Onions 
on a French Baguette 
 

Grilled Salmon & Avocado Club 
Grilled Atlantic Salmon, Sliced Avocado, Apple Wood Bacon, Green Leaf Lettuce 
Tomato & Tarragon Mayo on Toasted Multi Grain Bread 
 

Turkey & Brie 
Sliced Turkey Breast, Triple Crème Brie, Sliced Apple, Orange Cranberry Mayo  
on a Croissant 
 

Grouper BLT 
Fried Green Tomato, Applewood Smoked Bacon, Cajun Mayo 
 
 
 

Entrees 
Grilled Chicken “Oscar” 
Grilled Boneless Skinless Chicken Breast, Asparagus, Lump Crab Meat 
Hollandaise Sauce & Roasted New Potatoes 
 

Innlet Crab Cake 
Pan Seared Colossal Crab Cake, Spring Greens, Cumin Spiced Black Beans 
Tomatoes, Avocado Coulis & Sweet Red Pepper Garlic Aioli 
 

Mayport Shrimp Picatta 
Sautéed Mayport Shrimp, Artichoke Hearts, Tomatoes, Capers, Garlic 
Penne Pasta & Lemon Basil Buerre Blanc 
 

Steak & Eggs 
Petite Beef Tenderloin and Two Poached Eggs, Roasted New Potatoes 
& Asparagus with Hollandaise & Burgundy Mushroom Demi  

 
 
 

Consumption of raw  or undercooked meats, poultry, seafood, shellfish,  
or eggs may increase consumer’s risk of food borne illness.  
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