
 
 

  

 

  

 
  

  

   

     

      

     

 
 

 
 

 

       

 

 

 

 
 

  
 

  
 

 
 

 

 

 

 

 
   

   
   

     

L U N C H  M E N U

starters 
S O U P  O F T H E  D AY  - 8 

S K A M A N I A’S  S T E E L H E A D  C H O W D E R  - 11 
Columbia River Steelhead, Crackers 

S P I C E D  N U T S  & B ACO N  gf - 6 
Sweet, Spicy, Crunchy, Lardons 

M A R I N AT E D  O L I V E S  gf/df/veg  - 7 
With Pickled Vegetables 

B A S K E T  O F  F R I E S  - 11 
Parm Fry, Sea Salt & Vinegar or Regular 

F R E S H LY  B A K E D  B R E A D  - 3 

salads 
T R A D I T I O N A L  C A E S A R  - 15 

Whole Leaf, Parmesan Crisp 

LO D G E  S E A F O O D  S A L A D  gf/df - 24 
Fresh Crab, Poached Shrimp, Smoked Steelhead, Tomato, 
Radish, Grilled Portobello, Spring Greens, Louie Dressing 

S M O K E D  B E E T S  veg - 15 
Frisée, Smoked Beets, Cypress Grove Goat Cheese, Citrus 

Fruits, Hazelnut Brittle, Honey-Lemon Vinaigrette 

H O U S E  S A L A D  veg - 15 
Spring Greens, Tomato, Pickled Fennel, Spring Onion, 
Rogue River Smokey Blue Cheese, Sherry Vinaigrette 

A D D  O N S  
S P I C E D  G R I L L E D  TO F U  - 4 

G R I L L E D  C H I C K E N  - 6 
SMOKED STEELHEAD 

OR PRAWNS  - 8 

signature brick oven
pizza 

10-Inch Hand Tossed Neapolitan Style 

M A R G H E R I TA  - 16
Tomato, Bufalo Mozzarella & Basil 

T H R E E - C H E E S E  - 17 
Cheddar, Mozzarella & Parmesan 

P E P P E R O N I  - 18 
Classic Pepperoni with Cheddar, 

Mozzarella & Parmesan 

A D D  O N S  
I TA L I A N  S AU S AG E  - 5  

M U S H R O O M S  - 3  
O N I O N S  - 3  

B E L L  P E P P E R S  - 3  

favorites 
LO D G E  B U R G E R  - 18 

One-third Pound Burger, White Cheddar, Lettuce, 
Tomato, Onion, Aioli on Brioche Bun with Fries 

Add a Patty - 5 

B E YO N D  B E E F  B U R G E R  veg  - 19 
Plant-based Burger, White Cheddar, Lettuce, 

Tomato, Onion, Aioli on Brioche Bun with Fries 

R E U B E N  S A N D W I C H  - 19 
Shaved Corned Beef, Sauerkraut, Swiss, 

Thousand Island Dressing on Rye with Fries 

F I S H  ‘ N ’  C H I P S  df  - 19 
Gorge Microbrew Battered Pacifc Cod, 

Sweet Chili Lime Slaw, Remoulade, Fries 

S T E E L H E A D  TACO S  - 19 
Blackened Steelhead, Cabbage, 

Pickled Onion, Lime Crema, Chili Relish 

B B Q  P O R K  S A N D O  - 18 
Tangy, Sweet-heat, Slaw with Fries 

S T E E L H E A D  O M E L E T  gf  - 18 
S E R V E D  U N T I L  2  P M  

House-Smoked Columbia River Steelhead, 
Spinach, Tomatoes, Onion, Cream Cheese 

With Choice of Baby Field Greens or Fruit 

A N C I E N T  G R A I N  B O W L  df/veg  - 15 
S E R V E D  U N T I L  2  P M  

Barley, Quinoa, Farro, Asparagus, Radish, 
Peas, Forest Mushrooms, Avocado, 

Poached Egg, Tahini Sauce 

df = dairy free  gf = gluten free 
veg = vegetarian  v = vegan 

A gratuity of 19% will be added to 
parties of 8 or more. 

The 3% surcharge on your check 
represents our dedication to providing 

an outstanding work environment. 

Consuming raw or undercooked meats, 
poultry, seafood, shellfsh, or eggs may 
increase your risk of foodborne illness. 




