5ta rters

Roasted (aric Pread with pesto butter 5~

Bruschctta- Gri”ec{ bread toPPed with goat cheese, tomatoes,
agecl balsamic drizzle & basil Pesto i35~

SCarcc! AhiTuna~ Cooked to medium rare, with seaweed salad, Pick]ec{ ginger, sesame

sauce & crispg wontons 19~

5 5Panish Mcatbaus—~ Broclo braised house made meatballs over parmesan Polenta, aged

parmesan, finished with red pepper Pomodoro sauce 15~
Olivcs—~ Arrag of olives marinated in citrus, thgme & Calabria peppers 8~ N.GD)

Asian l:ricd Brusscl Sprouts- chct 50y, ponzu, sesame, sca”ions,

Pcanuts & siracha aioli 1 5~ (\/)
7 Chinatown Fork DumPIings- Wok seared, Asian slaw, & ponzu dipping i5~
Ficlocord Board- Assorted cheeses, meats, Picklcd vegctables,

olives & assorted accoutrements 24~
Sl'lrimP Coc!(tail—- 4~Jumbo shrimp, chimichurri sauce, house made cocktail 18~

2 Crab Cakcs-— Smokeg Paprika aioli) roasted corn salsa & lime cumin sauce 1 9~

Salads
Add : Chicken 8~, Salmon 14~, 80z Steak 16~, or Shrimp 14~
p
Cacsar- Romaine lettuce tossed with shaved parmesan,
P
house made croutons, & (_aesar dressing 12~ Add Anchovies 1~
Loon Loclgc—~ Field greens toPPecl with walnuts, cranberries, &
cheddar with maple balsamic vinaigrette toppec{ with fried Danish onions 12~
Wedge~ Romaine, bleu cheese dressing, bleu cheese crumbles, bacon,
g o

cucumber, & oven roasted tomatoes | 5~

ILLOON
LODGE % Inn & Restaurant on Rangeley Lake




Mains

Moroccan 5Piccd Australian Rack of Lamb — (Cooked to medium rare, English mint &
]nclian curry sauces, roasted Potatoes & vegetables 42~ (G]:)

it/ Roast Duek_— Maine thgme blueberrg sauce, ancient grain rice blend &

vegetab]es 59~ (GF)

Maplc Miso Glazcd Salmon ~ Ancient grain rice blcnd, sweet potato hag &
vegetables AH~

Sesame Gingcr Crusted AhiTuna—~ (_ooked to medium rare, Asian slaw, rice &

sesame ginger sauce 36~

8 oz [Filet Mignon—-— Wild mushroom PBordelaise sauce, mashed potatoes, fried
Danish onions & vcgctab]cs 44~

4oz NY Strip 5{:6814—« Bacon & bleu cheese crumb]es, roasted potatoes &
vegctab]cs 39~ (GF)

Loon Burgcr—« Frcslﬁ ground 8oz patty, aged cheddar, bacon om’onjam, lettucc, tomatoes,
& Picues with truffle fries & side of gar]ic aioli 1 9~

Curricd Chickf)ca BOWL Arrag of potatoes, carrots, chickpeasJ ginger, sPiccs) mangos &
toasted coconut served with Basmati rice 29~ C\/, GF)

Chicken 8~, Salmon P4~ Steak 16~ or Shrimp P4~

l"‘lcrbcs de Frovcncc Stat]cr Chickcn E)rcast—~ | _emon, wine, herbs, garlic, tomato
marma]ac]e, mashed & vegetab]es 28 ~<GF>

Fol‘k Chop 5altimbocca- Frosciutto, sage, wild mushroom madeira wine sauce over

creamy parmesan Polenta 54~ <GF>
We é/hd{g ask for no substitutions or modifications to menu
[n the event of a substitution an additional cﬁargc will be apf)//ca’

Sorry, no separate check on parties of six or more

We reserve the right to add 20% gratuity to parties of six or more

Some foods may be served raw or undercooked,

consumption of this food may increase the risk of foodborne illness.



Save Room For Dessert...

Chocolate Peanut Butter Pie
Graham cracker crust lined with chocolate ganache, peanut
butter filling, chunks of Reece's peanut butter pieces, topped

with toasted fluff & chocolate sauce 10~

Maple Ginger Créeme Briilée

Topped with crystalized ginger & whipped cream 10~ (GF)

Chef Brian’s Carrot Cake

With pickled ginger cream cheese frosting 10~

Pana Cotta
Italian cream over lemon curd,
raspberry compote, crumble topping 10~

Can be made gluten free— just ask!

Skillet du Jour

Baked to order, topped with vanilla ice cream

Ask your server for todays flavor!

NY Style White Chocolate Cheesecake

with strawberry compote 11~

Homemade Ice Cream du Jour

Ask for todays flavor! 10~
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