
FIRST COURSE
 Chicken & Waffle Skewers

  Cheddar buttermilk waffle, hot honey drizzle

Corn Nuggets
 Chipotle maple aioli dipping sauce

Watermelon & Feta Salad
 Compressed watermelon, crumbled feta, arugula, candied pecan, hot honey, balsamic drizzle

Smoked Deviled Eggs
Smoked egg yolk, crispy bacon, chive, chipotle aioli

Bacon-Wrapped Hog Balls
Spiced pork sausage meatball, honey sriracha drizzle

SECOND COURSE
Blackened Snapper Sandwich

Lettuce, fried green tomato, goat cheese spread, pepper jelly, sweet potato waffle fries

The Triple Threat +$5
Bison burger, sausage link, brisket, cheddar cheese, onion tanglers,

KC BBQ, seasoned fries, brioche bun

Grilled Rainbow Trout
 Topped with herb-butter and served with tri-color fingerling potatoes, brown rice

Smoked Cauli-Steak
Fried okra, grilled asparagus, lemon vinaigrette

Baby Back Ribs +$10
Half  rack, baked beans, mashed potatoes, cornbread

THIRD COURSE
Seasonal Cobbler

Flaky crust, vanilla bean, ice cream, candied pecans

Bread Pudding
Whiskey caramel, whipped cream

SIZZLE COCKTAIL - $10
Sweet Basil Sizzle Sour

Gin, fresh watermelon puree, lemon juice, simple syrup, basil

THIS MENU CAN NOT BE COMBINED WITH ANY OTHER OFFER OR COUPON / DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK  TO FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

September 3 - 30, 2025

The Lodge

3-COURSE DINNER • $29.00 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

Fort Myers


