THREE SISTERS
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STARTERS

CHICKPEA KALE SOuUP
Crispy Parmigiano, Aged Balsamic

AUTUMNGREEN SALAD
Pear, Sumac Almonds, Muscadine Vinaigrette

ENDIVE AND APPLE
Gorgonzola, Apricot, Mint, Pistachio, Espelette

ALABAMA (RAB
Celery Root, Black Truffle, Egg, Chive

BUTTERNUT HUMMUS
Everything Spice, Crudite, Piadini

SAMPLE MENU

ENTREES

THREE SISTERS CAESAR SALAD*
Sourdough Croutons, Pecorino, Anchovy
Add Chicken or Shrimp

LODGE BURGER*
6 0z Wagyu Patty, Aged Cheddar, Pickled Ramp Aioli, Shredded Lettuce
with Hand Cut Fries

GRILLED CHICKEN WRAP
Cabbage, Pickled Peppers, Brebis, Jalapeno, Green Onion
with Dill Potato Chips

HOUSE-MADE SPAGHETTI
Parsnip, Black Pepper, Pecorino, Smoked Mushroom

GRILLED MAHI*
Caramelized Pear, Fennel, Coriander, Walnuts, Sage
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PEPPER GLAZED ORA KING SALMON*
Eggplant, Heirloom Peppers, Smoked Onion, Basil, Sunflower

HARVEST BOWL
Quinoa, Buckeye Beans, Brassicas, Dried Cherries, Turmeric Vinaigrette

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of foodborne illness, especially if you have a medical condition
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