APPETIZERS SEAFOOD
Bruschetta Thai ShellFish Stir Fry
Pesto, Goat Cheese, Tomato & Olive Tapenade 8 Shelifish w/ Spicy Red Curry & Basmati Rice 32
Stuffed Banana Peppers Sea Scallops
w/ Italian Sausage & Lodge Boursin Cheese 11 w/ Wild Mushroom Sauce & Califlower Puree 28
Calamari New Bedford Seafood Stew
Hand Battered, w/ Bell Peppers, Basil & Hot Pepper Vinegar 14 w/ Tapenade Crostini 23
Tuna Tartare* 80z Lobster Tail Market
w/ Avocado & Soy Dressing 12 King Crab Legs 1lb, 2Ib or 3lb Market
Jumbo Shrimp Cocktail
w/ Lodge Cocktail Sauce 4.5 /piece
Oysters on the Half Shell STEAKS & CHOPS
w/ Champagne Vinegar Mignonnette (1/2 doz / doz) Market Pork Tenderloin
Escargot in a Brandied Cherry Reduction w/ Cabbage & Wild Rice 26
w/ Garlic Butter, Parsley & Croutons 12 New York Strip Steak Certified Angus Beef
Fried Pickles 160z 36

w/ Spicy Chipotle Mayonnaise 8

Seared Spicy Tuna* Lodge Cut 220z 42

w/ Garlic Chile Citrus Ginger Glaze Sauce 17 . PE'E“:E Prime Cut F“_Et Ml,g“u_'“
Baked Brie Finished in Herb Butter w/ qult‘y’ Dl_'unn Rings 36
w/ Raspberry & Apricot preserves 12 _— 90z Center Cut F'l?t M':gn“n
Grilled Shrimp Finished in Herb E_.utter w;: Spicy Dmo[‘n Rings 36
w/ South American Pepper Sauce & Crumbled Bleu Cheese 4.75 8oz Lobster Tail & Prime Cut Filet M_arket
Steamed Mussles 10 oz. Lodge Burger w/Truffle Fries
w/ White Wine & Garlic 13 Burger w/ Bacon & Choice of American, Swiss or Gruyere 14
3 CHEESE FONDUE POULTRY
Served with Fresh Bread or Crispy Croutons Cashew Chicken
Emmenthaler, Gruyere & Comte w/ Lodge Mashed Potatoes & Sesame-Soy Sauce 25
' Y
$19 Free Range Mediterranean Chicken
Serves 2:4 Guests Lemon, Oregano, Thyme, Feta, Roasted Red Potatoes 25
Additional Options Chicken Piccatta _
FINGEHING-eroesersersessrsserercernns 4.50 w/ Fresh Lemon, White Wine, Capers & Sauteed Spinach 25
Apbles. s 3.50 Chicken Boursin
VEGGIES crmreoesrorsssssssssssesnss 4,50 Stuffed w/ Spinach, Boursin Cheese in a Cabernet Sauce 26
SalAM e s im0
SOUPS / SALADS POTATOES & FRIES
Onion Soup Gsratinee Lodge Mashed Potatoes 6
= SeaB;:lr:él cht : Smashed Potatoes 6
Cup 4.5 Bowl 7.5 P Twice Baked Potato w/ Cheddar & Bacon 7.5
Lodge Salad Au Gratin Potatoes 8
Mixed Greens w/ Almands, Dried Cranberries, Feta & Balsamic Vinaigrette 5 Truffle Fries (House Specialty) 11
Mediterranean Sweet Potato Souffle 7.5

w/ Cucumber, Kalamata Olive, Red Onion, fomato, Feta & Greek Dressing 10

Iceberg Wedge

w/ Eqg, Bacon, Tomato, & White French Dressing 8.5
Caesar

AddTuns 8. Salmon 6 Chicken. 5 FROM THE LODGE GARDEN

_ Roasted Beet Creamed Spinach 7.5
Spring Mixed Greens, Crumbled Goat Cheese, Tomato w/ Orange Vinaigrette 11

Mac & Goat Cheese w/ Rosemary 7.5

Grilled Artichoke & Romaine Salad Sp_l;rul;l;lln SCI:thu(i:m? 5?'5
w/ Parmesan Peppercorn Dressing & Shaved Parmesan 12 A B P £ 5 8.5
Tomato, Avocado, Asparagus & Hearts of Palm sparagus w/ Bearnaise Sauce 8.
w/ Lemon Vinaigrette & Shaved Parmesan 12 Steamed Broccoli 5.5

Chopped Kale & Quinoa

Sunflower Seeds, Roasted Red Pepers w/ Dijon Vinaigrette Dressing 10

LODGE ADD-ONS

PASTA 80z Lobster Tail Market

Penne Pasta 1 Pound King Crab Legs Market

w/ Artichokes Hearts, Sun-Dried Tomatoes, Toasted Almonds, Feta & EVOO 19 Nantucket Sea Scallops Market
Lodge Mac & Cheese Jumbo Shrimp Market

Penne Pasta w/ Goat Cheese & Rosemary 16

Private Rooms & Catering for all Budgets 7
All Items Available for Carry-Out A n Find us on
Pewter Gift Certificates Available o Facebook
www. kenstewartsonline.com

=Consuming raw and undercocked meats, poultry, seafooed, shellfish, eggs or unpasturized milk may increaase yvour risk of food born lliness



