
A N T I P A S T I

Z U P P A  D I  C A R O T E  E  L I M E  16

Organic carrots, crostini bruschetta, basil oil

I N S A L A T A  D I  P R O S C I U T T O  20

Local greens, pine nuts, melon & balsamic pearls, 

goat cheese, aged balsamic vinaigrette

I N S A L A T A  C A P R E S E  20

Local beefsteak tomatoes, Fior di latte, 12yr aged 

balsamic, basil vinaigrette

A N T I P A S T O  M I S T O  38

Gourmet cured meats, artisan cheeses, pickled 

red onion, tomato chutney, crostini & lavash 

crackers

P A S T A  &  R I S O T T O

L A  T E R R A Z Z A  R O S E L L I N I  33

Hand rolled pasta roses, local ham, mozzarella, 

Parmigiano-Reggiano, tomato rosé sauce

R O S E L L I N I  A L  F U N G H I  30

Hand rolled pasta roses, wild mushrooms, 

mozzarella, spinach, local ricotta, pesto cream

B I S O N  C A N N E L O N I  34

Bison bolognese, bechamel, marinara sauce, 

mozzarella, Parmigiano-Reggiano

S P A G H E T T I  A L  G O R G O N Z O L A  31

Lodge-made spaghetti, gorgonzola, wild 

mushrooms, pancetta, f ig compote

Z U P P A  D I  A R A G O S T A  20

Atlantic lobster pieces, local tomato, whipped 

basil cream, chili oil

B E E T  &  O R A N G E  C A R P A C C I O  16

Beets, walnuts, cucumber, cherry tomatoes, 

artisan greens, citrus vinaigrette

F R I E D  B O C C O N C I N I  16

Black olive soil, pickled red onion, f ig marmellata, 

red pepper coulis

L O D G E  M A D E  F E T T U C I N E  A L F R E D O  34

Spinach, pancetta crisp, Alfredo sauce, 

Parmigiano-Reggiano | chicken OR shrimp

P E N N E  A L L A  V O D K A  27

Lodge made penne, Italian sausage, green 

onions, Pecorino Romano

R I S O T T O  A L  T A R T U F O   27

Wild mushrooms, spinach, truffle oil, 

Parmigiano-Reggiano

S H R I M P  &  S C A L L O P  R I S O T T O  40

Tiger prawns, baby scallops, saffron, asparagus, 



P I A T T I 
P R I N C I P A L I

C H I A N T I  B R A I S E D  L A M B  S H A N K  39

Black garlic mash, seasonal vegetables, 

sweet potato chips

P A N S E A R E D  S T E E L H E A D  T R O U T  39

Oven roasted tomatoes, spinach & asparagus 

risotto, salmoriglio

C H I C K E N  P A R M I G I A N A  33

Lodge made spaghetti marinara, Parmigiano-

Reggiano, seasonal vegetables

E G G P L A N T  P A R M I G I A N A  29

Lodge made spaghetti marinara, Parmigiano-

Reggiano, seasonal vegetables

G R A S S  F E D  A A A  A L B E R T A  B E E F

1 0 O Z  S T R I P L O I N  45

6 O Z  T E N D E R L O I N  54

Thick cut fries, honey garlic roasted red peppers, 

green pea puree, wild mushroom masala jus

D O L C E

L I M O N C E L L O  T O R T A  14

Lemon curd, candied lemon peel, 

crema di limoncello

T I R A M I S U  C H E E S E C A K E  14

Grated dark chocolate, espresso syrup, 

orange coral crisp

A D D  O N S

PESTO 3

HABANERO CHILLI SAUCE 3

PAN FRIED GARLIC SHRIMP 12

SEASONAL VEGETABLES 10

WARM SICILIAN OLIVES 9

GARLIC KNOTS 9

A F F O G A T O  E S P R E S S O  12

Espresso, vanilla gelato, chocolate hazelnut 

zeppoli

A F F O G A T O  B O R S C I  1OZ 14

Vanilla gelato, Borsci San Marzano liqueur, 

chocolate hazelnut zeppoli



S P E C I A L T Y 
C O F F E E

B A N F F  C O F F E E  2 O Z  14

Crown Royal, Kahlua & Sortilege maple whisky & 

coffee topped with hand shaken liquor 

infused cream

B E L L I S S I M O  C O F F E E  2 O Z  14

Frangelico, Galliano, & coffee topped with hand 

shaken liquor infused cream

H A T  T R I C K  2 O Z  14

Wayne Gretzky #99 Red Cask Whisky, Sortilege 

maple whisky & Wayne Gretzky #99 Canadian 

Cream & coffee topped with hand shaken liquor 

infused cream

D I G E S T I V O

A N T I N O R I  G R A P P A  T I G N A N E L L O  2 O Z  8

L I M O N C E L L O  P R O F U M I  D E L L A   8

C O S T I E R A  2 O Z

V E C C H I O  A M A R O  D E L  C A P O  2 O Z  8

C A S T E L L O ,  D I  M E L E T O ,  V I N  S A N T O   11

T U S C A N Y ,  I T  2 O Z


