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Mother’s Day Brunch
STARTERS

TAVERN BOARD

Artisanal charcuterie & cheeses, olives, roasted nuts, dried

cherries, mustard, fig jam, crackers, artisan bread 26.99

SMOKED BRISKET LETTUCE WRAPS

Great Lakes Growers local lettuce, tender smoked brisket,
carrots, scallions, garlic cilantro, Thai peanut sauce 16.99

FRIED BRUSSELS

Tart cherries, candied pecans, chopped bacon, Geauga
county maple syrup, Dijon vinaigrette 14.99

AHI TUNA

Seared sesame crusted Ahi Tuna, asian preserved pickled
cucumbers, ponzu sauce 16.99

SOUPS & SALADS

LOBSTER BISQUE
Cup 8.99

CAESAR SALAD
Great Lakes Growers Hurricane Lettuce,
herb & garlic croutons, romano and parmesan cheese,
house made caesar dressing | side 9.99

FRENCH ONION BOWL

Provolone, three cheese blend, crouton 10.99

LODGE GREENS SALAD

Great Lakes Growers local lettuce, herb & garlic croutons,
tomatoes, english cucumbers | side 9.99

STRAWBERRY & BLUEBERRY SALAD

Great Lakes Growers local lettuce, fresh berries, creamy goat cheese, red onion,
candied pecans, Brianna’s blush wine dressing 11.99

BRUNCH

EGGS BENEDICT

English muffin topped with crisp canadian bacon, poached
eggs, hollandaise, brunch potatoes, fruit 13.99

CRAB CAKE BENEDICT

English muffin, fresh crab cake, poached eggs,
hollandaise, brunch potatoes, fruit 15.99

PRIME RIB BENEDICT
English muffin, Sliced prime rib,
cooked medium, poached eggs,
hollandaise, brunch potatoes, fruit 19.99

LODGE BREAKFAST FRITTA

Onion, bell pepper, spinach, cherry tomatoes,
mozzarella & goat cheese. Served with brunch potatoes,
bacon or sausage, choice of toast or
english muffin, fruit 15.99

LODGE BOURBON BERRY
FRENCH TOAST
Brioche bread, bourbon-berry sauce,
housemade vanilla whipping créme, Geauga county maple
syrup, choice of bacon or sausage 15.99

ENTREES

NORWEGIAN SALMON

Pan seared salmon, three cheese risotto, house vegetables,
citrus glaze 28.99 [GF]

HALIBUT OSCAR

Hand cut halibut, crab meat, hollandaise sauce, three cheese
risotto, asparagus 37.99

BEEF STROGANOFF

Tender braised short rib, caramelized onions and mushrooms,
over Ohio city Pappardelle pasta, in a beef and sour cream
reduction sauce 28.99 [GF]

LODGE BOURBON CHICKEN

Maple bourbon glazed chicken, hand mashed potatoes,
house seasonal vegetables 24.99

SLOW-COOKED CREEK STONE FARM
SHORT RIBS

Mashed potatoes, hunters sauce, heirloom carrots 29.99

BABY BACK RIBS

Full slab of tender barbequed ribs, watermelon
bbq sauce, housemade slaw 27.99

JUMBO LUMP CRAB CAKES

Two housemade crab cakes, three cheese risotto, house
seasonal vegetables and remoulade sauce 28.99

PRIME RIB

Slow-roasted, mashed potatoes, green beans, horseradish cream, jus 34.99
Limited Quantities = After 12:00pm

[GF] = Gluten-Free



