
Snowflake Lodge
Welcome to the

 Salads and Soup Appetizers and Small Plates

Summer Berry Salad 
Roasted grapes and summer berries, brie, marinated

onion, field greens, arugula, fresh herbs,
raspberry-champagne vinaigrette, chicken breast

15

Soup of the Day
cup 3.50 bowl 7

House Salad
available as a Half or a Whole

Field greens, Cucumber, carrot, herbal balsamic
vinaigrette

7/12 add chicken 3

Caesar Salad
available as a Half or a Whole

Hearts of Romaine, Parmesan Crisp, Herbed
Croutons, House-made Caesar Dressing

7/12 add chicken 3

Barbeque Chicken Salad
 Field greens, with cucumber, carrot, tomato,

pickle, marinated red onion, chicken breast, BBQ
sauce, house made buttermilk-herb dressing, crispy

tortilla strips
17  sub shrimp 3

Baked Feta
Warm feta, roasted garlic, arugula-walnut

pesto,  roasted baby peppers, house baked
focaccia 

11

Watermelon Sashimi
Thinly sliced marinated watermelon, wasabi
aquafaba, cucumber rose, candied mint leaf,  

 black sesame tuile 
 7

Firecracker Shrimp
Crunchy rice paper shrimp served with sweet

chili sauce, sriracha aioli, cucumber salad
12

Classic American Sliders
3 2oz seasoned beef sliders, cheddar cheese,

house made pickles, 
grilled onions, special sauce, soft potato bun 

16 add bacon 4

Heirloom Tomato Carpaccio
Thinly sliced tomato, burrata, oven dried olives,

chive oil, cracked black pepper, marigold
 12

Crispy Calamari Tacos
Crispy calamari, shredded cabbage, charred

lemon-tomatillo salsa, pickled onion, crema,
corn tortillas

8

Pellegrino Salad
Fresh summer melon, cucumber, poached shrimp,

prosciutto, arugula, lemon olive oil, cracked black
pepper

17

we will make every effort to accommodate any dietary
 or allergy related food restrictions



Entrees

 
Marrakech Veggie Bowl

Roasted vegetables with house made harissa
served on a bed of fluffy quinoa with whipped feta,

green chickpea hummus and zaatar served with
naan

23
 

Pesto Ravioli with chicken
Cheese ravioli with pesto sauce, heirloom tomato,
arugula, pesto, chicken breast, parmesan, cracked

pepper
20

Poke Bowl
Yellowfin Tuna seasoned with soy, ginger, scallion

and sesame dressed with spicy mayo, served on a
bed of kelp noodles, with romaine, edamame,

daikon, cucumber, carrot and pickled ginger and
tobiko garnish

32

soft shell crab sandwich
whole fried soft shell crab, heirloom tomato,

butter lettuce, remoulade and brioche roll, apple
slaw, fries 

22

Burger of the Week
Ask your server about this week’s burger special!

19

Asian Short Ribs
Thinly sliced short ribs with Korean BBQ sauce,
thai herbs, sweet chili sticky rice, peanuts and

Asian vegetables 
33

Bistecca al Diavolo
16oz T-Bone Steak grilled, served with diavolo sauce served with mashed

potatoes and seasonal vegetables.  (Available with sauce on the side)
50 add shrimp 5

Chocolate Crepe
Chocolate-hazelnut mousse crepe, vanilla ice

cream, chocolate sauce, toasted almonds
8

Snowflake’s Slice of the Week
House made pies, ask your server for this week’s

feature
5 add A la Mode 1

Strawberry Watermelon Granita
Cooling fruit ice, creamy lemon zabaglione, lime

zest tuile
8

Mykonos Napoleon
Layers of crisp phyllo with honey-yogurt mousse,

dates and nuts
11

Desserts

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.” “Consuming raw or undercooked
meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.


