
 

$ 5.00 delivery charge per order and 20% gratuity will be added to your bill 

 

Fresh Fruit Bowl 

-8- 

Assorted Seasonal Fruit Offerings 

In Room Dining 
Breakfast Menu 

Served 7:30am until 11:00am 

For Room Service Touch 410 

Sides 

 

Beverages 

Applewood Smoked 

Bacon 

-4- 

Maple Sausage 

-4- 

Sautéed Breakfast 

Potatoes 

-3- 

Toast 

-2- 

Bagel 

-3- 

Organic Yogurt 

-4- 

 

 

Selection of Juices  

- 3- 

Milk 

-3- 

Coffee   

-3.75-  

Hot Chocolate   

-4.75- 

Hot Tea Selection 

-3.75- 

Single Espresso 

-4.50- 

Double Espresso 

-6- 

Cappuccino 

-5.50- 

Bagel and Smoked Salmon 

-13- 

Plain, Sesame, Poppyseed or Everything Bagel 

Chive Cream Cheese, Capers, Red Onion, Lettuce, Tomato 

Two Farm Fresh Eggs any Style 

-13- 

Choice of Applewood Smoked Bacon or Maple Sausage  

Home Fries or Fresh Fruit 

Wheat, Rye or White Toast 

Three Egg Farmer’s Omelet 

-14- 

Filling Choices: Applewood Smoked Bacon, Maple Sausage, Ham  

Cheddar, Swiss Feta or American Cheese  

Tomatoes, Spinach, Onion, Sweet Peppers, or Mushrooms  

Choice of Applewood Smoked Bacon or Maple Sausage 

Home Fries or Fresh Fruit 

 Wheat, Rye or White Toast 

*Homemade Granola Parfait 

-9- 

With Organic Low Fat Yogurt   

*Steel Cut Irish Oatmeal 
-10- 

Fresh Berries 

Homemade Cinnamon Buns 

-5- 

Baked Daily 

 

Brioche French Toast 

 -12-  

Fresh Berries 

Choice of Bacon or Sausage   

*Denotes Wellness Selections 

Homemade Buttermilk Pancakes 

-12- 

Fresh Berries  

Choice of Bacon or Sausage   

Classic Belgian Waffle 

 -12- 

Fresh Berries 

Choice of Bacon or Sausage   



 

$ 5.00 delivery charge per order and 20% gratuity will be added to your bill 

 

In Room Dining 
All Day Menu 

Served 11:00am until 10:00pm 

For Room Service Touch 410 

Chilled Prawn Cocktail 
-13- 

Homemade Tomato Horseradish Sauce 

Sorelle Bronca Prosecco,  

Valdobbiadene, Italy NV  

Hand Crafted Truffle Salt Fries 
-7- 

Truffle Oil, Aged Parmesan,  

Malt Vinegar Aioli 

 

Chef’s Market Soup 
-9- 

The Lodge Caesar Salad    
-11- 

Crisp Romaine, Classic Caesar 

Dressing, Garlic and Herb Crouton 

& Aged Parmesan 
 

 

§Artisan Sweet Lettuce Salad    
-11- 

Toasted Pumpkin Seeds, 

Roasted Butternut Squash, 

Vine Ripe Tomatoes, NY Goat Cheese 

Apple Maple Vinaigrette 
Doc’s Draft Hard Cider, Warwick NY 

Margherita Pizza    

-17- 

Homemade Tomato Sauce,  

Fresh Mozzarella Cheese, Roasted Garlic & 

Fresh Basil Leaves 

Capicola Calzone    

-18- 

Mozzarella Cheese, Ricotta Cheese  

& Spicy Marinara Sauce   

Lump Crab Burger    
-18- 

Lump Crab Meat  

Lemon Herb Aioli & Hand Crafted Fries 

Chateau Lamothe de Haux  

White Bordeaux, France 

 

 

Kanu Burger    
-16- 

Angus Beef, Vine Ripe Tomato, Crisp 

Romaine, Red Onion, Sharp Cheddar 

Applewood Smoked Bacon &                      

Hand Crafted Fries                                                       
Draft Selection of Local Beer 

Pizza & Calzone Additions 1.50 Ea. 
Grilled Chicken, Artichoke Hearts                     

Kalamata Olives, Anchovies, Pepperoni 

Enhance Your Salad From the Grill:  

Chicken $7, Shrimp $11, Salmon $13 

Grilled Chicken Breast Sandwich    
-15- 

Chipotle Aioli, Vine Ripe Tomato, Leaf 

Lettuce, & Onion Served with Hand Crafted 

Fries 
Bonterra Chardonnay, Mendocino CA 

Pulled Pork Sandwich    
-14- 

Maple BBQ Pulled Pork, Sharp Cheddar 

Vegetable Slaw & Hand Crafted Fries 
Klinker Brick Red Zinfandel, Lodi CA 



 

$ 5.00 delivery charge per order and 20% gratuity will be added to your bill 

 

In Room Dining 
Childrenôs Menu 

For Room Service Touch 410 

Garden Salad 

-6- 

English Cucumbers & Tomatoes 

Ranch Dressing 

   

Fresh Veggie Delight 

-5- 

Carrots, Celery, Cucumbers, Tomatoes 

Honey Mustard or Ranch Dressing 

 

Junior Caesar Salad 

-6- 

Romaine Lettuce, Croutons and Parmesan 

Add Grilled Chicken  -4- 

Add Grilled Shrimp -6- 

 

Fresh Cut Fruit 

-6- 

Salads & Starters 

Chicken Fingers    

-9- 

with Hand Crafted  Fries 

 

 

Pasta Perfect   

-9- 

Campanelle Pasta with  

Choice of: 

Marinara or Butter 

Hamburger    

-9- 

with Hand Crafted Fries 

 

 

Children’s Favorites 

Atlantic Salmon    

-15- 

Mashed Potatoes & Chefôs Choice of  

Vegetable 

Sirloin Steak  

-17- 

Mashed Potatoes & Chefôs Choice of  

Vegetable 

Entrees 

Grilled Chicken  

-15- 

Mashed Potatoes & Chefôs Choice of Vegetable 

Cookies and Milk   

-7- 

Two Warm Chocolate Chip Cookies with 

a Tall Glass of Cold Milk 

Strawberries and Cream   

-7- 

Fresh Berries with Whipped Cream  

 

Something Sweet 

Ice Cream or Sorbet   

-7- 

2 Scoops 

Served From 5:30pm to 10:00pm 

Served From 11:00am to 10:00pm 



 

$ 5.00 delivery charge per order and 20% gratuity will be added to your bill 

 

In Room Dining 
Dinner Menu 

Served From 5:30pm to 10:00pm 

For Room Service Touch 410 

With Suggested Pairings 

Entrees 

Rustic Lump Crab Cake     
-39- 

Gingered Squash Mash 

Roast Red Bell Pepper Cream 

Chateau Lamothe de Haux  

White Bordeaux, France 

 

 

 

 

Spicy Cornmeal Battered Catfish    
-29- 

Fall Root Vegetable Slaw 

Old Bay Hand Crafted Fries 

Lemon Aioli 

Weihenstephaner Original Lager, Germany 

 

 

 

 

§Grilled Atlantic Salmon Fillet    

-31- 
Potato Hash, Baby Vegetables 

Red Cabbage Marmalade 

Fresh Herb Essence 

La Follette Chardonnay  

Sonoma Coast, CA 
 

 

Grilled Misty Knoll  

Statler Chicken Breast    

-31- 
Roasted Spaghetti Squash and  

Leek Hash, Crispy Porcini Pommes Frites, 

Cider and Sage Reduction 

Bonterra Chardonnay, Mendocino CA 

 

 

 

Grilled Choice of Beef    
-36- 

Choice of Filet or NY Strip 

Creamed Red Potatoes 

Red Wine Shallot Demi~Glace 

Mettler Family Cabernet Sauvignon  

Lodi, CA 

 

 

 

Braised Pork Cheeks    
-34- 

Yukon Gold Gnocchi, Roasted Butternut 

Squash and Parsnips, Crispy Sage Leaves 

Vermont Sharp Cheddar  

Smuttynose Porter Braisage 

Smuttynose Robust Porter 

Portsmouth NH 
 



 

$ 5.00 delivery charge per order and 20% gratuity will be added to your bill 

 

In Room Dining 
Dessert Menu 

Served From 12pm to 10:00pm 

For Room Service Touch 410 

With Suggested Pairings 

Maple Crème Brulee 
-10- 

Fresh Berries 

Adirondack Harvest Cobbler 
-10- 

Chantilly Cream, Caramel Sauce 

Niepoort 10 Year Tawny 

Lodge’s Cupcake of the Day 
-10- 

Daily Inspiration from Local Ingredients 

Adirondack Vanilla Ice Cream 

Chocolate Cheesecake 
-10- 

Cranberry Coulis, Chantilly Cream, Fresh berries 
Lindemans, Frambois (Raspberry) Lambic, Belgium  

 

Ciao Bella Sorbets and Adirondack Creamery Ice Creams 
-9- 

Cheese and Fruit 
-15- 

Regional and Imported Cheese 

Chutney, Quince Paste, Fruit, Bread 

 



 

$ 5.00 delivery charge per order and 20% gratuity will be added to your bill 

 

In Room Dining 
Overnight Menu 
Beginning at 10:00pm 

For Room Service Touch 410 

Yogurt and Crunchy Granola 

-6- 

Raspberry, Strawberry or Vanilla Yogurt 

Homemade Crunchy Granola 

 

Fresh Fruit Bowl 

-8- 

Assorted Seasonal Fruit Offering 

 

Oven Roasted Turkey Sandwich 

-14- 

Sourdough Bread, Lettuce, Tomato, Red Onion 

Sharp Cheddar Cheese, Mayo, Dill Pickle Wedge 

 

Black Forest Smoked Ham Sandwich 

-14- 

Sourdough Bread, Lettuce, Tomato, Red Onion  

Sharp Cheddar Cheese, Mayo, Dill  Pickle Wedge 

 

Sandwiches Served with a choice of Crunchy Sea Salt Potato Chips 

or Mini Pretzel Twists, Local Apple or California Orange 

Selection of Sodas 

-2.50- 

Saratoga Spring water 

-7- 

Selection of Juices 

-3- 

Milk 

-3- 

Hot Chocolate 

-4.75- 

Beverages 



 

$ 5.00 delivery charge per order and 20% gratuity will be added to your bill 

 

For Room Service Touch 410 

Wines by the Full Bottle 

 Here is a small sampling of some popular selections on our main wine list 

White 

223  Chateau Frank, Blanc de Noirs, Keuka Lake 2002, NY 60 

216  Méthode Traditionnelle , Charles de Fère, Brut Réserve NV, France 40 

224  Champagne, Henriot, Brut Souverain NV, Reims 80 

206  Champagne, Veuve Clicquot Ponsardin Brut NV, Reims 120 

70315  Pinot Grigio, Santa Margherita, Alto Aldige 2009, Italy 55 

80605  Dry Riesling, Dr. Konstantin Frank, Keuka Lake 2009, NY 40 

70106  Chablis, Joseph Drouhin, Burgundy 2008, France 48 

70206  Sancerre, Fouassier, "Les Grands Groux", Loire 2009, France  40 

80505  Chardonnay Reserve, Lamoreaux Landing, Seneca Lake 2007 , NY 38 

80507  Chardonnay, Sonoma Cutrer, Sonoma 2009, CA 50 

80309  Chardonnay, Cakebread, Napa 2009, CA 95 

Red 

10808  Pinot Noir, Paraiso, Santa Lucia Highlands 2009, CA 55 

11305  Pinot Noir, Domaine Serene, "Evanstad", Willamette Valley 2006, OR 115 

10607  Merlot, Bedell, North Fork Long Island 2007, NY 45 

11207  Merlot, Duckhorn, Napa 2007, CA 120 

11014  Red Zinfandel, Turley, "Ueberroth Vineyard", Paso Robles 2007, CA 120 

21201  Syrah, Beckman Vineyards, Estate, Santa Ynez 2009, CA (Bio) 55 

10316  Cabernet Sauvignon, Beringer, Knights Valley, Napa 2008, CA 65 

20809  Cabernet Sauvignon, Mount Veeder Winery, Napa 2008, CA 72 

11111  Cabernet Sauvignon, Château Lafayette Reneau, Owners Reserve,  75 

  Seneca Lake 2005, NY  

10516  Cabernet Sauvignon, Jordan, Sonoma 2006, CA 120 

    

30307  Chambolle-Musigny, Vielles Vignes, Nicolas Potel, 2005, France 95 

40209  Châteauneuf-du-Pape, Bois de Boursan, 2007, France  85 

40306  Côtes de Blaye, Quintessence De Peybonhomme, 2000, France 60 

30216  Pauillac, Baron Pichon-Longueville, 1999, France 150 

    

50112  Chianti Classico, Rodano, Toscana 2005, Italy 50 

50716  Brunello di Montalcino, Cassanova di Neri, Toscana 2006  120 

50110  Barolo, "Cannubi", Paulo Scavino, Piedmont 2003, Italy 190 

    



 

$ 5.00 delivery charge per order and 20% gratuity will be added to your bill 

 

For Room Service Touch 410 

Beer Selections 
On Draft   5 
 

4 Seasonal Selections on Rotation, including 

Local beers from:   

Lake Placid Pub and Brewery, NY 

Great ADK Brewing Co. Lake Placid, NY 

Premium   
 

Racer 5 IPA, California 7 

Abita, ñTurbo Dogò Brown Ale, Louisiana 7 

Lindemans, Frambois Lambic, Belgium 10 

Samuel Smith, Pale Ale, England  7 

Domestic  5 
 

Budweiser 

Bud Light 

Coors Light 

"Pork Slap", Pale Ale, NY 

Imported  6 
 

Corona, Mexico 

Heineken, Holland 

 

Kaliber, by Guiness, Ireland  5 

Other Selections Available Please Inquire 

Wines by the Glass and Bottle 

Champagne & Méthode Champenoise 
 Glass Bottle 

Henriot Brut Souverain NV, Reims, France  20 80 

Charles de Fere, Méthode Champenoise, NV, France  10 40 

Sorelle Bronca, Prosecco Extra Dry, Valdobbiadene, Italy 11 42 

White  

White Zinfandel, Beringer, 2010, CA 8 32 

Dry Riesling, Chateau Layfayette Reneau, 2010, Seneca Lake, NY 9 34 

Chenin Blanc,  Kanu, 2009, Stellenbosch, South Africa                 9 34 

Pinot Grigio, Maso Canali, 2009, Italy  11 40 

White Bordeaux, Château Lamothe de Haux, 2010, France 11 40 

Chardonnay, Bonterra, 2010, Mendocino, CA (Organic) 9 34 

Red 

Pinot Noir, Heron 2010, Santa Sonoma County, CA 11 42 

Nebbiolo, Villadoria ñBricco Magnoò, 2007, Piedmont, Italy 10 38 

Malbec, Decero "Remolinos Vineyard", 2009, Mendoza, Argentina 12 45 

Zinfandel, Klinker Brick "Old Vines", 2008, Lodi, CA 12 45 

Cabernet Sauvignon, Mettler Family, 2008, Lodi, CA 12 45 

Dama de Toro, Tempranillo Crianza, 2004, Toro,  Spain 10 38 



 

$ 5.00 delivery charge per order and 20% gratuity will be added to your bill 

 

Premium Mini Bottle Service 
For Room Service Dial 410 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Vodka Absolut 375ml 28 

 Grey Goose 375ml 30 

Gin Beefeater 375ml 22 

 Bombay Sapphire 375ml 24 

Rum Bacardi Light 375ml 14 

 Mt. Gay 375ml 16 

Whiskey Canadian Club 375ml 18 

 Gentleman Jack 375ml 25 

Scotch Dewarôs 375ml 24 

 Jonnie Walker Blk 200ml 20 

 Chivas 12 yr 200ml 20 

Tequila Jose Cuervo 375ml 19 

 1800 Reposado 375ml 26 

    

Cognac Remy VSOP 375ml 40 

 Hennessy VS 375ml 30 

Cordials Baileys 375ml 26 

 Kahlua 375ml 24 

 Grand Marnier 375ml 30 

    

Beer Coors Light 6/12oz 19 

 Budwiser 6/12oz 19 

 Corona 6/12oz 21 

 Heineken 6/12oz 21 

Soda Mixers      

 Coke 12oz 2 cans 5 

 Diet 12oz 2 cans 5 

 Sprite 12oz 2 cans 5 

 Ginger Ale 12oz 2 cans 5 

 Tonic Water 1litre 1 bottles 5 

 Club Soda 1litre 1 bottles 5 

      

Juice/Mixers OJ 10oz 2 bottles 8 

 Cranberry 10oz 2 bottles 8 

 Grapefruit 10oz 2 bottles 8 

 Pineapple 6oz 2 cans 6 

 Sour Mix 10oz 2 caraffe  4 

Appropriate garnish provided  

If extra ice is needed, request at time of order 


