
- SIDES -

Addit ional Sides +$3.50

Sauteed mushrooms

Chef’s potato of the day

Chef’s vegetable of the day

Garden or Ceasar Salad

APPETIZERS

SPINACH & ARTICHOKE DIP

$9.00

Parmesan topped spinach and art ichoke dip
served hot, with tort i l la chips.

DINNER ROLLS
Made fresh dai ly, buttered with salt  and herbs.
4 count.
$2.00

CRAB CAKES

$18.00

Three seared crab cakes paired with smoky
onion remoulade. 

*Consuming raw or undercooked meats,
poultry, seafood, shel l f ish, or eggs may
increase your r isk of foodborne i l lness.

ENTRÉES
All of our entrees are served with choice of

one side.

Crisp romaine lettuce, onions, cucumber, grape
tomatoes

$11.00

GARDEN SALAD

Crisp romaine lettuce, parmesan cheese and
creamy caesar dressing.

$11.00

CAESAR SALAD

Salmon             Chicken

+$13.00            +$6.00

TOP IT OFF: 

LUNCH SALADS*

All of our Lunch salads are served with choice
of dressing: Ranch, I tal ian, Caesar, French,

Blue cheese or House Vinaigrette

F I R S T  S E T T L E R S  L O D G E

RESTAURANT

$16.00

BURGER*
8 oz burger cooked to your l iking. Served with
lettuce, onion, tomato, Bag of Kett le Chips and a
pickle spear.

HANDHELDS

GRILLED CHICKEN WRAP

$12.00

Gri l led chicken, your choice of Buffalo or
Caesar dressing, lettuce, and cheese wrapped
in a f lour tort i l la. Served with a Pickle spear and
bag of kett le Chips 

CHEF’S CHICKEN OF THE DAY
Rotating pan seared chicken dish, ask server for
detai ls

$19.00

SALMON*
Seared salmon f i let cooked to your preferred
temperature and f inished with house made citrus
compound butter. 

$23.00

SEARED SCALLOPS
Pan seared scal lops over arugula pesto, f inished
with citrus butter and pistachio.

$24.00

CHEF’S CUT OF THE DAY*
Hand cut red meat cooked to your preferred
temperature.

$ Market Price 

SHEPHERD’S PIE
A savory dish of cooked minced meat topped with
mashed potatoes and baked.

CHICKEN POT PIE
A deep-dish pie with chicken, vegetables and
topped with a pastry crust.

$17.00

$20.00



Oreo Pudding Pie

$7.00

Chocolate Brownie

$7.00

Sweet Rice pudding with Orange

$6.00

DESSERTSBEVERAGES

Iced Tea
Lemonade
Coffee
Coke
Coke Zero 
Sprite
Ginger Ale
Sparkling Water
Apple Juice
Cranberry Juice

Jones Bottled Craft Root Beer
Specialty Bottle Soda (seasonal) 

$2.50

$3.50

Ask your server about our
seasonal desserts!

F I R S T  S E T T L E R S  L O D G E

RESTAURANT

Kids menus available upon request.

Please refer to our beverage menu for a complete list of beer, wine & spirits.

Please let your server know if you have any food allergies.

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


