
Entrées
Lodge Breakfast...........................................................................................................................................................................................$21.00
Two Cage-Free Eggs*, Applewood Smoked Bacon or
Breakfast Sausage Links, Lodge Potatoes, Whole Grain Toast

Classic Eggs Benedict................................................................................................................................................................... $25.00
Country English Muffin, Jowl Bacon, Poached Cage-Free
Eggs*, Hollandaise, Lodge Potatoes

Avocado Toast v............................................................................................................................................................................................$19.00
Thick-Cut Grilled Country Bread, Smashed Avocado,
Two Poached Cage-Free Eggs*, Hearty Greens

Sunrise Stack v.............................................................................................................................................SHORT $15.00 | Tall $19.00
Lake Crescent Lodge’s Timeless Pancakes,  
Maple Syrup, Butter

Cast-Iron Popover v.............................................................................................................................................................................$21.00
Baked to Order, Seasonal Fruit Compote, 
Confectioner’s Sugar

Cage-Free Omelet—Your Style...............................................................................................................................$21.00
3 Cage-Free Eggs, Choice of up to 3 Toppings,
Lodge Potatoes, Whole Grain Toast

Topping Selections +$1 Each
Bacon, Sausage, Cheddar Cheese, Chef’s Mushrooms,
Onion, Bell Pepper, Spinach, Tomato

Madame Angeles..........................................................................................................................................................................................$24.00
Thick-Cut Brioche, Jowl Bacon, Gruyére, Sunny Side
Egg* Creamy Bechamel, Hearty Greens

Berries & Cultured Cream v, gf..................................................................................................................................$12.00
Seasonal Fresh Berries, House-Made Granola,  
Fruit Compote, Thick-Strained Yogurt

Morning Favorites
SERVED DAILY

Singer’s Table

gluten free bread is available upon request 
*Consuming raw or undercooked meats, poultry, eggs or seafood may increase your risk of foodborne illness, and can be dangerous to those who are 

children, elderly, pregnant mothers or immunocompromised. Please inform your server of any allergies or dietary restrictions. While we take precautions, 
our kitchen handles common allergens and cannot guarantee the absence of cross-contact.

V VEGETARIAN • GF GLUTEN FREE • V+ VEGAN

Refreshments
Brewed Coffee..................................................................................................................................................................................................... $5.00
By Café D’Arte

Crafted Tea by the Pot ..............................................................................................................................................................$9.00
Selections of Premium Teas by Sequim Spice and Tea

Hot Chocolate.................................................................................................................................................................................................. $5.00

Juice................................................................................................................................................................................................................................................ $5.00
Orange • Grapefruit • Cranberry • Apple



Sides
Steel Cut Oatmeal v,gf.............................................................................................................................................................. $5.00 | $9.00
Brown Sugar, Dried Fruit

Toast v......................................................................................................................................................................................................................................... $5.00
Whole Grain, Country English Muffin, 
Thick-Cut Country Loaf

Hearty Greens v,gf............................................................................................................................................................................................... $5.00

Seasonal Fresh Fruit v,gf........................................................................................................................................................................$5.00

Applewood Smoked Bacon.................................................................................................................................................................... $6.00

Jowl Bacon.......................................................................................................................................................................................................................... $9.00

Breakfast Sausage Links......................................................................................................................................................................... $6.00

Lodge Potatoes v......................................................................................................................................................................................................$5.00

For Our Young Guests
Cabin Scramble................................................................................................................................................................................................$11.00
Scrambled Eggs*, Applewood Smoked Bacon or
Breakfast Sausage, Lodge Potatoes, Whole Wheat Toast

Small Stack v......................................................................................................................................................................................................... $8.00
Silver Dollar Griddle Cakes, Maple Syrup, Confectioner’s 
Sugar, Fresh Fruit

French Toast v.....................................................................................................................................................................................................$9.00
Cinnamon & Vanilla-Battered Brioche, Maple Syrup,  
Fresh Fruit

Fruit & Yogurt v............................................................................................................................................................................................... $8.00
Thick-Strained Yogurt, Seasonal Fruit, House-Made Granola

12 & Under | Includes Juice or Fountain Drink

gluten free bread is available upon request 
*Consuming raw or undercooked meats, poultry, eggs or seafood may increase your risk of foodborne illness, and can be dangerous to those who are 

children, elderly, pregnant mothers or immunocompromised. Please inform your server of any allergies or dietary restrictions. While we take precautions, 
our kitchen handles common allergens and cannot guarantee the absence of cross-contact.

V VEGETARIAN • GF GLUTEN FREE • V+ VEGAN



From the Hearth
Heritage Clam 
Chowder gf | $9.00 • $12.00
Lake Crescent Lodge’s Classic Recipe

French Onion Gratinée | $15.00
Onion Mélange, Rich Beef Broth, Country Bread,
Gruyeré

From the Field
Bovee’s Field Greens gf, v | $15.00
Seasonal Field Greens, San Marzano Imperia
Tomato, English Cucumber, Shaved Carrot, 
Walla Walla Sweet Onion, Sweet Italian Vinaigrette

The Evergreen gf, v | $18.00
Seasonal Field Greens, Dried Cranberry, 
Candied Walnuts, Chévre, Pistachio-Lavender
Vinaigrette

Gem Caesar | $18.00
Baby Gem Lettuce, Brown Butter Parmesan 
Crouton, Classic Caesar Dressing, Boquerone 
Anchovy, Pecorino
add chicken +$12 • Salmon $18 • Crab $26

From the Pantry
Dungeness Crab 
Mac & Cheese  | $28.00
Gemelli Pasta, Parmesan, Gruyére, 
Herbed Breadcrumbs

Wild Mushroom Paté v | $20.00
Pickled Shallot, Grilled Country Bread, EVOO

Steamer Clams 0.5 lb | $14 • 1 lb | $25
Local Manila Clams, White Wine, Garlic, Butter,
Grilled Country Bread

Wagyu Sliders* 3ct  | $23.00
Chipotle Aioli, White Cheddar, Onion

Charcuterie | $26.00
Selection of Cured Meats & Artisan Cheese, 
Accompaniments

Crispy Mushroom v, gf | $18.00
Parmesan Porcini Dust, Black Garlic Truffle Aioli

Duck Rillette | $22.00
Fig Jam, Crostini, Aged Balsamic, Cornichon

*produced in a facility that processes food allergens.  | **gluten free bread is available upon request 
consuming raw or undercooked meats, poultry, eggs or seafood may increase your risk of foodborne illness, and can be dangerous to 

those who are children, elderly, pregnant mothers or immunocompromised. 

V VEGETARIAN • GF GLUTEN FREE • V+ VEGAN

gluten free bread is available upon request 
*Consuming raw or undercooked meats, poultry, eggs or seafood may increase your risk of foodborne illness, and can be dangerous to those who are 

children, elderly, pregnant mothers or immunocompromised. Please inform your server of any allergies or dietary restrictions. While we take precautions, 
our kitchen handles common allergens and cannot guarantee the absence of cross-contact.

V VEGETARIAN • GF GLUTEN FREE • V+ VEGAN

Lodge Provisions
SERVED DAILY

Singer’s Table

Refreshments
From the Fountain....................................................................................................................................................................................$3.00
Coca Cola • Diet Coke • Root Beer • Sprite • Fanta 
Mello Yello • Iced Tea

Bedford’s Craft Sodas Port 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..................................................................................................................................................................................................... $5.00
By Café D’Arte

Crafted Tea by the Pot ..............................................................................................................................................................$9.00
Selections of Premium Teas by Sequim Spice and Tea

Hot Chocolate.................................................................................................................................................................................................. $5.00

Apple Cider................................................................................................................................................................................................................. $5.00



*produced in a facility that processes food allergens.  | **gluten free bread is available upon request 
consuming raw or undercooked meats, poultry, eggs or seafood may increase your risk of foodborne illness, and can be dangerous to 

those who are children, elderly, pregnant mothers or immunocompromised. 

Sides
LODGE FRIES • SIDE SALAD • COLE SLAW

Entrées
Dungeness Crab Roll......................................................................................................................................................................$29.00
Meyer Lemon, Crispy Capers, Coleslaw, Choice of Side

The Lodge Burger*................................................................................................................................................................................ $25.00
6 oz. Painted Hills Beef Patty, Cheddar, Lettuce, Walla Walla Onion, 
Tomato, Crescent Sauce, Brioche, Choice of Side

Additional Toppings +$3 Each
Bacon, Avocado

The Local’s Favorite*.....................................................................................................................................................................$29.00
Durham Ranch 8 oz. Elk Patty, Bacon-Jalapeño Jam,
White Cheddar, Chipotle Aioli, Crispy Onion, Choice of Side

Crispy Wild Mushroom Melt V.................................................................................................................................$26.00
Toasted Thick-Cut Country Bread, Gruyére, Arugula, Creamy
Horseradish, Pickled Shallot, Choice of Side

Roasted Vegetable Hero V................................................................................................................................................... $23.00
Roasted Local Seasonal Vegetables, Artichoke Tapenade, 
Seared Halloumi Cheese, French Roll, Choice of Side

Fish & Chips..............................................................................................................................................................................................................$26.00
Ale-Battered Rockfish, Meyer Lemon, Tartar, Lodge Fries,
Coleslaw

Mid-Day Fare
SERVED DAILY

Singer’s Table

gluten free bread is available upon request 
*Consuming raw or undercooked meats, poultry, eggs or seafood may increase your risk of foodborne illness, and can be dangerous to those who are 

children, elderly, pregnant mothers or immunocompromised. Please inform your server of any allergies or dietary restrictions. While we take precautions, 
our kitchen handles common allergens and cannot guarantee the absence of cross-contact.

V VEGETARIAN • GF GLUTEN FREE • V+ VEGAN

 À La Carte | $7



Evening Plates
Risotto du Jour v,gf...............................................................................................................................$24.00
Seasonally-Inspired Risotto, Local Vegetables
ADD  |  CHICKEN +$8 • GRILLED SALMON $12 • SHRIMP $10

Braised Pork Shank........................................................................................................................................................................... $38.00
Boudin Noir, Duck Confit, Foie Gras, Cassoulet

Dungeness Crab Boil....................................................................................................... SINGLE $56.00 | For two $90.00
Potato, Sweet Corn, Andouille Sausage, Manilla Clams,
Smoked Oysters, Mussels, Shrimp, Smoked Seafood Butter,

From the Fire
Aged New York Strip* gf.......................................................................................................................................................... $52.00
12 oz Buckhorn Beef, Aerated Foie Gras Butter

Crispy-Skin Duck Breast gf...............................................................................................................................................$44.00
Pomegranate Reduction

Roasted Half-Chicken gf........................................................................................................................................................$36.00
Caramelized Onion Demi-Glace

Cedar Plank Salmon gf................................................................................................................................................................$46.00
Wild-Caught Tahola King, Smoked Seafood Butter

Roasted Sablefish...................................................................................................................................................................................$39.00
Neah Bay Wild-Caught, Miso-Soy Glaze

Tandoori-Spiced Tacoma Tofu v, gf................................................................................................................. $28.00
Masala, Labneh

Sides
CREAMY POLENTA • COUNTRY POTATO MASH • ROASTED SWEET POTATO & ONION 
SEASONAL ROASTED FARM VEGETABLES • GARLIC-BUTTER SPINACH 
CHARRED ASPARAGUS

Dinner Selections
SERVED DAILY

Singer’s Table

All Entrées Include Choice of Two Sides

gluten free bread is available upon request 
*Consuming raw or undercooked meats, poultry, eggs or seafood may increase your risk of foodborne illness, and can be dangerous to those who are 

children, elderly, pregnant mothers or immunocompromised. Please inform your server of any allergies or dietary restrictions. While we take precautions, 
our kitchen handles common allergens and cannot guarantee the absence of cross-contact.

V VEGETARIAN • GF GLUTEN FREE • V+ VEGAN

 À La Carte | $12


