
 

Afternoon Ala Carte Menu 
Served 3pm-5pm 

Menu items are subject to an ala carte charge beyond the meal plan. 

 
Greek Yogurt Parfait (n), $11                                                                                                                            
Greek Yogurt / House Made Granola / Fresh Berries / Local Honey / Almonds /  
Moka Origins Cocoa Nibs  
 

Caprese Salad (gf) (n), $11                                                                                                                             
Fresh Mozzarella / Vine Ripe Tomato / Basil Pesto / Baby Arugula / Extra Virgin Olive Oil /  
Aged Balsamic Vinegar  
 

Cheese Curds & Fingerling Fries (e), $11                                                                                                                             
Calkin’s Creamery Herb Cheese Curds / Crispy Fingerling Potatoes / Bacon Lardon /  
Green Onions / Smoked Paprika Aioli 
 

Protein Smoothie (s) (gf) (v), $15                                                                                                                          
Berries / Mango / Oat Milk / Dates / Plant Based Protein  
 

Margarita Flatbread (veg), $18                                                                                                                          
Fresh Mozzarella / Vine Ripe Tomato / Basil / Aged Balsamic / Extra Virgin Olive Oil /  
Cracked Pepper / Sea Salt  
 

Turkey Wrap (df) (s) (e), $20                                                                                                                          
Boars Head Honey Maple Turkey / Hickory Smoked Bacon / Vine Ripe Tomato /  
Mixed Baby Greens / Aioli / Spinach Wrap  
 

Cheeseburger* (s) (e), $22                                                                                                                          
Charbroiled Grass Fed Black Angus 6oz Burger / Tomato / Blackmore Farm Mixed Greens /  
Calkin’s Creamery Cheddar Cheese / The Lodge at Woodloch Burger Sauce / Potato Roll  
 

Hummus & Crudité (v) (se), $15                                                                                                                          
Chick Pea & Roasted Garlic Hummus / Garden Fresh Vegetables /  
Everything Flatbread Crackers 
 

Smoked Salmon & Avocado BLT (df) (s) (e), $21                                                                                                                   
Smoked Salmon / Dill Aioli / Avocado / Blackmore Farm Baby Greens / Tomato /  
Hickory Smoked Bacon / Toasted Rye Bread 

We are proud of sourcing only sustainable seafood, local produce, our own Blackmore Farm herbs and vegetables, hormone-free beef, and free-range poultry.   
Locally sourced farms include: Willow Wisp / Calkin’s Creamery / Mountain View Mushrooms / Harvest Moon Microgreens / Quails R’ Us /  

Lukan’s Farm Resort / Blackmore Farm / Lato Sud Farm / Hudson Valley Fish Farms / Subarashii Kudamono  
 

v = Vegan    veg = Vegetarian    gf = Gluten Friendly    n = Contains Nuts    df = Dairy Free    gel = animal gelatin    s = soy    se = Contains Seeds    e = Contains Egg 

Many items can be made gluten friendly or vegan upon request. Ask your server for more information.  
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. Items cooked to your liking. 


