
FR IED  CHEESE  •  $9

Deep-fried provolone cheese topped with 
fresh marinara

BRUSCHETTA  •  $ 1 2

Grilled Italian bread topped with a blend of
tomatoes and fresh mozzarella

CRAB  DIP  •  $ 1 4

A blend of crabmeat and cream cheese

CRAB  CAKE •  $ 1 5

A house favorite, pan-fried and served with
remoulade

FLATBREAD  •  $ 1 3

Toasted Flatbread topped with bacon jam, blue
cheese, caramelized onions, and finished with a

baby green salad

Starters
T H E  L O D G E  I N  A L P E N A



GARDEN  •  $6

Mixed greens, tomatoes, cucumber, shredded
mozzarella, and croutons

STEAK  •  $ 1 5

Angus Rib-Eye served over mixed greens, garnished
with seasonal vegetables, and topped with french

fries (Grilled to Order)  

CHICKEN  •  $ 1 3

Grilled breast of chicken served over mix greens,
garnished with seasonal vegetables, and finished

with french fries

WV  WET  SALAD •  $6

Iceberg lettuce and tomatoes tossed with oil,
vinegar, fresh garlic, and parmasean cheese 

 

 

Salads
T H E  L O D G E  I N  A L P E N A



CACC IATORE  •  $ 1 8

A sautee of chicken or pork, mushrooms, peppers,
and marinara over pasta 

CHICKEN  PARM  •  $ 1 8

Lightly breaded breast of chicken topped with
marinara and mozzarella 

SPAGHETT I  •  $ 1 5

Generous portion topped with your choice of meat
or marinara sauce 

RAV IOL I •  $ 1 6

A jumbo cheese ravioli topped with meat sauce 

POMODORO  •  $ 1 5

Fresh tomatoes, basil,and garlic pan sautéed over
spaghetti 

Pasta
T H E  L O D G E  I N  A L P E N A

A L L  P A S T A &  E N T R E E  D I S H E S  A R E  S E R V E D
W I T H  G A R D E N  S A L A D  A N D  F R E S H  B R E A D



RIB -EYE  •  $29

A handcut 14oz steak grilled to order

TWIN -CHOPS  •  $ 1 8

Two center-cut chops grilled to perfection

SMOTHERED  CHICKEN  •  $ 1 8

Grilled boneless breast topped with onions,
mushrooms, and provolone 

SALMON •  $20

Wild caught Atlantic Salmon grilled and then
topped with lemon cream 

STUFFED  SALMON  •  $29

Oven-roasted salmon stuffed with crab meat and
finished with lemon cream

Entrees
T H E  L O D G E  I N  A L P E N A

CRAB  CAKE •  $32

Two of our house favorite cakes, fried and served
with Cajun remoulade 

CHICKEN  FRANCAISE  •  $ 1 8

A pan-sauteed chicken breast finished with
 lemon cream sauce

 



THE  CRABBY  PATTY  •  $ 1 5

Our crab cake fried and served on a Kaiser roll
with Cajun remoulade 

THE  OPEN -FACE  •  $ 1 6

Grilled Rib-eye served over grilled bread and
topped with sauteed onions 

 

 

 

 

 

 

ALL  PART IES  OF  6  OR  MORE  CAN  EXPECT

20%  GRATU ITY  

 

 

Sandwiches
T H E  L O D G E  I N  A L P E N A

A S K  Y O U R  S E R V E R  A B O U T  O U R  M O U T H -
W A T E R I N G ,  H O M E M A D E  D E S S E R T S


