
THAI WON ON – Peanut sauce, BBQ sauce, chicken, crushed red peppers, 
peanuts, sweet onions, broccoli & cilantro.........................................................16.00

 CHICKEN PIZZA  - Rolled fresh to order with alfredo sauce, a house 
pizza cheese blend, bacon, and Stroud’s chicken bites. Finished with a chiptole 
ranch drizzle and green onions..................................................................17.00

SUPREME PIZZA - Marinara, Italian sausage, pepperoni, three cheeses,  
green peppers, black olives, diced roma tomatoes, and red onions.............17.00

MARGARITA PIZZA - Marinara sauce with fresh basil and fresh  
mozzarella cheese....................................................................................15.00

Gluten Free Cauliflower crust available for +3
BLT CLUB SANDWICH – Ham, turkey, cheddar & provolone cheese, stacked with 
bacon, lettuce, tomatoes, and garlic aioli. Served on toasted wheat bread........15.00
Avocado +2

BLUE MOOSE BACON BURGER* – Black Angus ground beef served on a 
egg bun with crisp lettuce, fresh tomato, bacon, pickles and onion. Choice of 
provolone, Swiss, cheddar, American, bleu cheese crumbles or traditional  
pepper jack cheeses..................................................................................17.00
Avocado +2

BUFFALO CHICKEN WRAP – Fried chicken tenders tossed in a Buffalo-style 
hot pepper sauce and wrapped in a jalapeño cheese tortilla with our 
3-cheese blend, lettuce, tomato, bacon, and red onions. Served with ranch  
or bleu cheese dressing on the side............................................................15.00
Substitute Grilled Chicken +1.50 

 SPICY HOT CHICKEN SANDWICH – Breaded or grilled,  
boneless chicken breast dipped in our Stroud’s Spicy Hot sauce, topped  
with crisp lettuce, fresh tomato, onions, dill pickles and garlic aioli on  
a egg bun................................................................................................15.00

IMPOSSIBLE BURGER –  Grilled plant based vegetarian patty served on  
an egg bun..............................................................................................15.00

CHICKEN SALAD SANDWICH - House-made chicken salad with fig jam, 
gorgonzola cheese blend, roasted grapes, rosemary, thyme and balsamic glaze. 
Served on a fresh bun with lettuce, tomato, and onion................................14.00

KOREAN BEEF TACOS - Topped with an Asian slaw of edamame and  
cabbage. Served with black beans and chipotle rice. Served with flour  
or corn tortillas.........................................................................................16.00

CHICKEN NACHOS – Stewed chicken, black beans, diced tomatoes, black 
olives, jalapeños and pepper jack cheese sauce piled on top of tri-colored 
tortilla chips. Garnished with sour cream, scallions and served with 
homemade salsa.  Dine-In Only................................................................16.00
Avocado +2  Sub Carne Asada +2

GFO HUMMUS – Served with cucumber, oven-roasted tomatoes, kalamata  
olives, feta cheese, olive oil and pita bread. Try it with just veggies for a  
gluten-free option ....................................................................................13.00

BONELESS CHICKEN BITES  – Crispy, boneless chicken pieces fried with  
Stroud’s famous breading. Tossed in your choice of mouth sizzling Stroud’s KC 
Spicy Hot, Sweet BBQ, or regular Buffalo sauce. Served with ranch or  
bleu cheese dressing.................................................................................14.00

CHIPOTLE CHICKEN QUESADILLAS – Chipotle tortilla with a blend of 5 cheeses, 
pico de gallo and chicken. Served with chipotle ranch and homemade  
salsa. Avocado +2 Sub Carne Asada +2..................................................14.00

SPINACH ARTICHOKE DIP – A creamy blend of spinach, artichoke hearts, 
melted parmesan and Provolone cheese. Served with warm pita and 
tortilla chips..............................................................................................14.00                   

SLIDERS - 3 mini burgers smashed on our griddle with onions, pickles and 
American cheese. Served on freshly baked slider buns................................14.00

LOADED TATER TOTS - Crispy fried potatoes topped with our pepper jack 
cheese sauce, bacon, sour cream and green onions...................................12.00

CHICKEN WINGS - 1lb of wings served with Buffalo sauce or BBQ sauce,  
try them Yaddi Style!..................................................................................15.00

SEAFOOD RANGOON - Whitefish and crab mixed with cream cheese and fried 
in crispy wonton with a side of sweet Thai chili sauce..................................14.00

 THE WEDGE – A wedge of crisp iceberg lettuce topped with chopped  
bacon, Maytag bleu cheese, apples, scallions, golden raisins, heirloom cherry  
tomatoes and ranch dressing..................................................Lg 14.00/Sm 8.50
Avocado +2 | Chicken +5 | Salmon*, Shrimp or Steak* +6ea

 GRILLED SOUTHWEST CHICKEN SALAD* – Chicken, peanuts, cilantro,  
mixed greens, and tortilla strips tossed with honey-lime mustard and topped  
with peanut dressing............................................................Lg 18.00/Sm 12.50
Avocado +2

CRANBERRY WALNUT SALAD – Spring mix tossed with Champagne Vinaigrette 
and topped with candied walnuts and dried cranberries...........Lg 13.00/Sm 7.00

EDAMAME SALAD - Roasted broccoli, spring mix, red peppers, and peanuts. 
Tossed with a sesame ginger vinaigrette..................................Lg 14.00/Sm 8.50 

LODGE SALAD – Mixed greens with carrots, tomatoes, cucumbers, diced  
red onions, parmesan cheese and croutons.  
Served with your choice of dressing.........................................Lg 13.00/Sm 7.00
Avocado +2 | Chicken +5 | Salmon*, Shrimp, Steak* +6ea | Bacon +$.50

CAESAR SALAD  –  Hearts of romaine and croutons, tossed in our traditional 
creamy dressing and sprinkled with parmesan cheese.............Lg 13.00/Sm 7.00
Avocado +2 | Chicken +5 | Salmon*, Shrimp or Steak* +6ea

     GRILLED STEAK SALAD  –  Spring mix tossed with balsamic vinaigrette, gouda, 
asiago, fontina, mozzarella cheese blend, cherry heirloom tomatoes, diced 
red onions, sliced almonds, and grilled Sirloin.......................Lg 19.00/Sm 14.00

SOUP OF THE DAY  – Creative soup offerings, changing daily!
                 Cup......................................................................................... 4.50
                 Bowl........................................................................................ 7.00

We occasionally use nuts and nut-based oils in some of our menu items. 
If you are allergic to nuts or any other foods, please let your server know.
*Some foods may contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of 
food borne illness. Items marked as Gluten-Free have ingredients that have been verified as gluten free 
by our suppliers OR can omit ingredients which contain wheat gluten.While we strive to provide  
accurate information, ingredients do change from time to time and our kitchen is NOT gluten free. 
Cross contact may occur. Please help us prepare your meal to your satisfaction by stating your dietary 
needs when ordering.

No checks accepted. 

STONE FIRED THIN CRUST PIZZA 

SALADS & SOUPS

Sandwiches come with choice of French fries, coleslaw, homemade chips or fresh fruit.  
Sub sweet potato fries +1

Sub cup of soup +3 | Sub small Lodge salad +3 | Sub small Caesar salad +3
Sub Gluten-Free bun +1.50

Blackened or Fried Fish | Shrimp | Steak  + 6 each 
Spicy Hot Chicken Bites | Grilled or Breaded Chicken  + 5 each

Avocado | Pit-Smoked Ham | Spinach & Artichoke Mix | Hickory-Smoked Bacon  
 Maytag Bleu Cheese | Sauteed Mushrooms | Steamed Broccoli 

Roasted Garlic | Grilled Asparagus   + 2 each

All dressings are gluten-free
Bleu Cheese | Fat-Free Italian | Honey-Lime Mustard

Ranch | Green Goddess Vinaigrette 
Balsamic Vinaigrette | Oil & Vinegar | Champagne Vinaigrette

HANDHELDS

Cavatappi pasta tossed in our award-winning 6 cheese sauce. Topped with 
garlic-buttered bread crumbs. Add on additional toppings..........................14.00

BUILD YOUR OWN MAC & CHEESE BOWL

APPETIZERS
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FISH & CHIPS  – Light and flaky Cape Capensis, beer battered and fried to a golden 
brown. Served with lemon-caper aioli, French fries, and a garnish of coleslaw........19.00

CHICKEN & VEGETABLE CURRY – Tender pieces of pan-seared chicken, zucchini 
and carrots in a rich coconut curry sauce. Served with white rice and topped with 
toasted coconut, sesame seeds and Thai peanut sauce.....................................20.00
Shrimp +5

CHICKEN PICCATTA  – Juicy grilled chicken breasts served over angel hair pasta,  
with capers and sautéed mushrooms in a rich lemon butter sauce...........................19.00

CHICKEN TENDERS  – Four tenders marinated in buttermilk, hand-breaded  
and lightly fried. Served with French fries and choice of BBQ, Honey Lime 
or Ranch dressing.....................................................................................17.00

JAMMIN’ SALMON* – Fresh Atlantic Salmon blackened and grilled and served 
with sour cream, pico de gallo, chipotle rice, and black beans....................23.00
Avocado +2

 KC STRIP STEAK* – 10oz. KC Strip steak grilled and served with whipped 
cauliflower and grilled asparagus..............................................................27.00

BRAISED SHORT RIB RAVIOLI - Served with a mushroom cream ragu and topped 
with French fried onion straws..........................................................................22.00

KOREAN BEEF RICE BOWL – White rice with Asian slaw, roasted broccoli, and 
sesame ginger vinaigrette.................................................................................15.00

VEGETABLE PASTA - Spaghetti tossed with your choice of basil pesto sauce  
or marinara sauce, zucchini, mushrooms, cherry tomatoes, garlic, and  
fresh basil........................................................................................................17.00
Chicken +5

ENTRÉES

DAILY FEATURES

SUNDAY BRUNCH BUFFET MENU 10 AM - 1 PM   
MAIN MENU NOON

Adult $18 | Senior $16 | Teen $14 | Kid $10

Mimosa Buckets - 3 bottles of Zonin Prosecco, with your choice of orange juice, 
grapefruit juice, cranberry juice or pineapple juice.

MONDAYS
Soup & Salad Combo   

Order any salad and get a cup of the soup of the day 2.00 | Bowl 3.50

Happy Hour 3pm - 9pm (Apps & Drinks)

TUESDAYS
Tacos

 Taco beef or grilled chicken with mixed cheese, shredded lettuce, diced Roma 
tomatoes (choice of corn or flour tortilla), with sour cream & house salsa.  

Sub carne asada, blackened fish, or shrimp for 2. Add on avocado for 2 more.
5.00 each

Taco Salad
Taco beef or grilled chicken with shredded lettuce, black beans, mixed cheese, 
diced Roma tomatoes, black olives, pickled jalapenos, sour cream and green 

onions in a fried jalapeno flour tortilla served with a side of chipotle ranch and 
house salsa. 15.00

Margaritas (Strawberry, Pineapple Jalapeno, Valencia Orange, or Freshest) 8.00

WEDNESDAYS
Smashburger Single or Double with a side (Western, Salisbury, Cali) 14.00 | 18.00

All Draft Beer 4.00 (excludes Tank 7)

THURSDAYS
Chicken Parmesan

Fried chicken breast, melted provolone, over angel hair pasta and tossed in 
marinara sauce. 16.00

Cajun Chicken or Shrimp Pasta 
Tender chicken or shrimp with cajun seasoning over angel hair pasta tossed in a 

creamy house alfredo sauce. 16.00

Wine Lover’s Day
25% off any regularly priced bottle of wine or $15 select bottles (Crane Lake Reisling, Anterra 

Pinot Grigio, Hess Shirttail Chardonnay, Mark Stone Pinot Noir, Havens Court Red Blend, 
Canvas Cabernet Sauvignon)

FRIDAYS & SATURDAYS (AFTER 4PM)
 12oz grilled ribeye* served with a loaded baked potato and  

grilled asparagus. 29.00

KID’S

12 YEARS & YOUNGER PLEASE
Meals come with choice of side, tea or soda. Sub milk or juice for $.50.  

KIDS SIDES
FRENCH FRIES | MASHED POTATOES | TATER TOTS | STEAMED BROCCOLI | FRUIT CUP

*PIZZA DOES NOT INCLUDE SIDE

Mac N Cheese - Cavatappi pasta tossed in our award-winning 6-cheese sauce. 
Topped with garlic-buttered bread crumbs.................................................... 7.00

Sweet Potato Fries | Asparagus.................................................................... 5.00

French Fries | Coleslaw | Homemade Chips | Fresh Fruit 
Steamed Broccoli | Black Beans | Rice Pilaf | Chipotle Rice 
Whipped Cauliflower | Mashed Potatoes | Tater Tots.............................................. 4.00

Hamburger or Cheeseburger - 8.00

Chicken Tenders - 8.00

Mac & Cheese - 8.00

4oz Sirloin - 10.00

SIDES

CHEESECAKE FOR 2 (OR 1)  – Chef’s choice..................................................8.50

 CHOCOLATE TORTE FOR 2 (OR 1)  – Flourless chocolate torte 
topped with chocolate mousse & raspberry sauce.........................................8.50

LIL’ RED VELVET CAKE - Rich red velvet cake layered with sweet cream cheese 
filling and finished with a dark chocolate feather garnish .............................7.00

STRAWBERRY SHORTCAKE - Whipped cream and macerated strawberries.....8.00

 SEASONAL COBBLER - Served with vanilla ice cream..............................7.00

DESSERTS

Monday through Friday 3pm - 5pm

$4 Wells & Pints 

$3 Off Seasonal Favorite Cocktails & Specialty Cocktails

$7 for Select 6oz Wines by the Glass
Cabernet Sauvignon | Pinot Noir | Chardonnay | Pinot Grigio | Sauvignon Blanc

$5 Off All Appetizers

HAPPY HOUR

6oz Chicken Breasts - 10.00

Grilled Cheese - 8.00

Cheese Pizza (No Side) - 8.00

Pepperoni Pizza (No Side) - 9.00


