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Bar

Starters

Jomato soup 19 le Pasta con funghi 31 le
Delicious soup made from Tagliatelle with our Chef’s finest
hand-picked fresh tomatoes selection of mushrooms
Soup of the day 21 le Caprese salad 32 le
Check the board or ask the A beautiful, fresh salad made
waiter for the soup of the day from mozzarella and plum

| | tomatoes with basil pesto sauce
Shrimps with pasta a1 le
Shrimps on tagliatelle with Tuna salad 39 le
pepperoni and aioli Fresh tuna on a bed of lettuce

| and rocket salad

Carpaccio 34 le
Carpaccio made from beef Chef’s salad 37 le
served with a rocket salad The Lodge Chef’s speciality

| salad, with tomatoes, eggs,
Chicken tenders 28 le cheese, cucumber, chicken,
Juicy marinated fried chicken rocket salad and our tasty
strips served with lettuce and American dressing
a sweet chilli sauce dip
Breaded mushroom  241e

Mushrooms In a crisp batter
with garlic mayonnaise

)EeSSsernts

Chocolate cake 34 le
with vanilla ice cream

Homemade chocolate cake with
vanilla ice cream and whipped
cream

Crepe Suzette 34 le

Wonderful crepes with chocolate,
honey, whipped cream

Creme brulée 34 le

The traditional French dessert
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FPorternouse steak oo g) 119 1e

Cut from the tenderloin and
strip loin - a hefty steak, tender
and full of taste

RID eye @350 g) 08 le
A succulent steak from the rib -
a good cut with loads of taste

Sirloin steak (300 q) 79 le
Cut from the hip -

nice and tender

Fillet mignon @so g 82 le
Cut from the heart of the beef
tenderloin, easily the most

tender and tasty steak money

can buy

Surf and turf 119 le

Red Sea shrimps placed over
a tender fillet mignon with
hot vegetables

Catch of the day 72 le
Check the board or ask the
waiter for the fish of the day

Shrimp pasta 79 le

Shrimps on pasta tagliatelle
with pepperoni and aioli

Feeling saucy”

Served with French fries / baked potato / rice
together with green salad

Grouper white fish fillet eote

Fresh Red Sea grouper fillet
with green beans, corn and
lemon vinaigrette

Chicken penne 65 le

Penne pasta with our marinared
chargrilled chicken, tomatoes
and parmesan

Cheese ravioll 61 le
with tomato and basil sauce
Pasta Ravioli with cheese, served
with a rich tomato and basil sauce

Tortellinl with spinach  ste

Tortellini pasta filled with
spinach with béchamel sauce
and parmesan

Veal fillet 79 le
with spinach mash

Veal fillet that is cut from the loin
served with our spinach mashed
potatoes, and tasty Lodge gravy

with mushrooms 79 le
Veal fillet that is cut from the loin
served with mushrooms, sautéed
potatoes and mushroom sauce

Chicken breast 69 le

Two juicy marinated chicken
breasts, chargrilled to perfection

You can choose these sauces with every steak and the catch of the day:
hot pepper, whisky cocktail, mushroom, sweet strawberry chutney, garlic butter



