E

SINGER’S TABLE

LODGE PROVISIONS

SERVED DAILY
FROM THE PANTRY FrROM THE FIELD
OYSTERS ON THE HALF 590051700 BOVEE’S FIELD GREENS Gr, v|$12.00
Daily Local Selection Seasonal Field Greens, San Marzano Imperia
Tomato,English Cucumber, Shaved Carrot,
WILD MUSHROOM PATE v|$20.00 Walla Walla Sweet Onion, Sweet Italian Vinaigrette

Pickled Shallot, Grilled Country Bread, EVOO
THE EVERGREEN Gr, v $15.00

STEAMER CLAMS 05 18814 - 1 LB | $25 Seasonal Field Greens, Dried Cranberry,
Local Manila Clams, White Wine, Garlic, Butter, Candied Walnuts, Humboldt Fog Cheese,
Grilled Country Bread Pistachio-Lavender Vinaigrette
WAGYU SLIDERS® 2cr [$19.00 GEM CAESAR 516.00
Chipotle Aioli, White Cheddar, Crispy Onions Baby Gem Lettuce, Brown Butter Parmesan
Crouton, Classic Caesar Dressing, Boquerone
CHARCUTERIE | $22.00 Anchovy, Pecorino
Selection of Cured Meats & Artisan Cheese,
Accompaniments FROM THE HEARTH
CRISPY MUSHROOM v, GE | $15.00
Parmesan Porcini Dust, Black Garlic Truffle Aioli HERITAGE CLAM
CHOWDER cr 1$9.00 « $12.00
DucK RILLETTE s$20.00 Lake Crescent Lodge's Classic Recipe

Fig Jam, Crostini, Aged Balsamic, Cornichon .
FRENCH ONION GRATINEE |513.00
Onion Mélange, Rich Beef Broth, Country Bread,

Gruyeré
REFRESHMENTS
FROM THE FOUNTAIN $3.00
Coca Cola * Diet Coke * Root Beer - Sprite * Fanta
Mello Yello + Iced Tea
BEDFORD’S CRAFT SODAS Porr ANGELES, WA $5.00

Root Beer + Ginger Ale + Marionberry Creme + Orange Creme
Add Ice Cream +$5

JUICE $5.00
Orange - Grapefruit - Cranberry - Apple

LODGE LEMONADES $6.00
Marionberry -« Lavender + Spruce Citrus

BREWED COFFEE $4.00
By Café D'Arte

CRAFTED TEA BY THE PoT $12.00
Selections of Premium Teas by Sequim Spice and Tea

Hot CHOCOLATE $5.00
APPLE CIDER $5.00

V VEGETARIAN ¢ GF GLUTEN FREE ¢ V+ VEGAN

*CONSUMING RAW OR UNDERCOOKED ME S F F V| OSE WHO ARE
CHILDREN, ELDERLY, PREGNANT MOTHER! "0 { F A LLE AKE PRECAUTIONS,




SINGER’S TABLE

MID-DAY FARE

SERVED DAILY

ENTREES

DUNGENESS CRAB ROLL

THE LODGE BURGER™

Tomato, Crescent Sauce, Brioche, Choice of Side

ADDITIONAL TOPPINGS +$3 EACH
Bacon, Avocado

THE LocAL'S FAVORITE*

Durham Ranch 8 oz. Elk Patty, Bacon-Jalapefio Jam,

ADDITIONAL TOPPINGS +$3 EACH
Bacon, Avocado

CRISPY WILD MUSHROOM MELT v

Horseradish, Pickled Shallot, Choice of Side

ROASTED VEGETABLE GYRO v

$26.00
Meyer Lemon, Crispy Capers, Coleslaw, Choice of Side

$22.00
6 o0z. Painted Hills Beef Patty, Cheddar, Lettuce, Walla Walla Onion,

$27.00
White Cheddar, Chipotle Aioli, Crispy Onion, Choice of Side

$24.00
Toasted Thick-Cut Country Bread, Gruyére, Arugula, Creamy

$19.00
Roasted Local Seasonal Vegetables, Artichoke Tapenade,
Seared Halloumi Cheese, French Roll, Choice of Side

$21.00

FisH & CHIPS

Ale-Battered Rockfish, Meyer Lemon, Tartar, Lodge Fries,
Coleslaw

SIDES A LA CARTE | $5

LODGE FRIES * SIDE SALAD * COLE SLAW * SEASONAL ROASTED FARM VEGETABLES

V VEGETARIAN ¢ GF GLUTEN FREE ¢ V+ VEGAN

FREE BREAD AILABLE UPON REQUEST
*CONSUMING RAW OR UNDERCOOKED
, ELDERLY, PREGNANT MOTH

EROUS TO THOSE WHO ARE
WHILE WE TAKE PRECAUTIONS,




