Starters
6 Chicken Wings

Soup du Jour

Beef & Black Bean Chili
Served with sour cream, cheddar cheese,
scallions and house made skillet cornbread

Choice of buffalo, NC gold bbq or
pineapple teriyaki sauce. Served breaded
or unbreaded with celery and carrot sticks
and your choice of ranch or blue cheese
dressing

Pan Seared Scallops
Grilled Chicken Quesadilla

Four jumbo scallops served with house
made bacon jam
Gulf Peel & Eat Shrimp
1/2 lb. steamed and spiced shrimp served
with cocktail sauce and drawn butter

Southwest marinated chicken breast,
grilled peppers and onions and monterey
jack cheese served with salsa and sour
cream

Lighter Fare
Baby Kale Salad

Cobb Salad

Goat cheese, pomegranate arils, roasted
sweet potato, beets, pecans, maple dijon
vinaigrette

Romaine, tomato, red onion, egg, bacon,
avocado, blue cheese crumbles
Spinach Salad

Oriental Salad

Dates, candied walnuts, shaved red onion,
Romaine, red cabbage, carrot, mandarin
crispy pancetta, blue cheese crumbles, red
orange, crispy wontons, asian sesame
wine vinaigrette
dressing
Add to Any Salad:
Grilled or Fried Chicken

Seared Salmon*

Sautéed Shrimp

Entrees

Served with choice of two sides

Seared Salmon*

Classic Beef Bourguignon

Served with lemon dill compound butter

Beef tips, slab bacon, pearl onion, cremini
mushrooms in a red wine sauce over egg
noodles ~ No side choices

Filet Mignon*
6 oz. filet with red wine demi-glace
Hand Cut Lamb Chops
Red wine demi-glace and mint jelly
House Made Lasagna
Beef, three cheese blend, marinara,
garlic bread ~ No side choices

Maple Brined Pork Chop
8 oz. chop with maple-sage butter
Seafood Cioppino
Grilled bronzini with a stew of shrimp,
scallops, and calamari in a tomato-fennel
broth with crusty bread ~ No side choices

Coconut Shrimp

Fried Oyster Platter

Served with orange marmalade

Flash fried oysters served with remoulade

Hand Held
Served with choice of one side

Lodge Burger* or Grilled Chicken
Breast

Buttermilk Fried Chicken
Sandwich

Local Seven Hills burger or char-grilled
chicken breast, butter lettuce, tomato, red
onion, toasted brioche bun. Add sautéed
mushrooms, grilled onions, bacon or cheese
/ .50 per topping.

Dill pickle brined chicken breast topped
with a honey mustard coleslaw, toasted
brioche bun

Grilled Rachel
Boar's Head turkey, coleslaw, russian
dressing and swiss cheese on rye bread

Superfood Wrap
Red pepper hummus, baby spinach,
avocado, red cabbage, turmeric infused
quinoa in a whole wheat tortilla
Chicken Salad Croissant

Steak Sandwich
6 oz. grilled and sliced filet, horseradish
cheddar, caramelized onion, baby arugula
on focaccia
Salmon Burger
House made salmon cake, boursin cream
cheese, butter lettuce, tomato, red onion,
fried capers, toasted brioche bun
Southern Dog
Bacon wrapped all-beef hot dog, fried and
topped with cabbage and green tomato
chow chow
Grilled Cheese & Tomato Soup
Havarti grilled cheese on sourdough served
with a bowl of classic tomato soup ~ No
side choice

Pizza
Traditional Red
Tomato sauce, mozzarella, olive oil
Add pepperoni, italian
sausage, red and green bell peppers,
mushrooms, black olives, bacon,
caramelized onions / .50 per topping

Green apple, pecans, grapes, butter
lettuce, tomato, buttered croissant
Impossible Burger
Plant based burger, butter lettuce,
tomato, red onion, toasted brioche
bun. Add sautéed mushrooms, grilled
onions, bacon or cheese / .50 per
topping.
Crab Cake Sandwich
Butter lettuce, tomato, garden green
goddess sauce, toasted brioche bun

Sides
Small house salad
Small caesar salad
Yukon gold mashed potatoes
French fries
Coleslaw
Fresh fruit
Loaded baked potato
Loaded sweet potato
Sweet potato waffle fries
Spiced mashed butternut squash
Zucchini fries
Broccoli
Creamed spinach

*These items can be cooked to order. Consuming raw or undercooked meats, poultry, seafood,
shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.

