
R U S S E T  S H R I M P  P O P S
~ 1 8

Crisp russet-potato wrapped shrimp, fried golden and served
with a smoked paprika remoulade

S T A R T E R S

S W E E T  P O T A T O  F R I E S
~ 1 2

Hand-cut sweet potatoes, accompanied by maple-infused aioli

A P P L E  B U T T E R  C H E E S E  T W I S T
~ 1 2

Flaky puff pastry spiraled with sharp cheddar and house made
apple butter, brushed with warm cider glaze

F I G  &  B R I E  C R O S T I N I
~ 1 2

Grilled baguette topped with molten brie, fig jam, cracked
pepper and fresh microgreens

T A M A R A C K  W I N G S
~ 1 6

8 Crispy, fried bone-in wings tossed with choice of buffalo,
sweet chili, carolina gold, honey mustard or BBQ sauce

B O N E L E S S  C H I C K E N  T E N D E R S
~ 1 6

6 Crispy, boneless tenders served with choice of buffalo, sweet
chili, carolina gold, honey mustard or BBQ sauce

Tamarack Lodge 
& Glamping Resort 

W E  P R O U D L Y  S O U R C E  F R E S H ,  Q U A L I T Y  I N G R E D I E N T S .  P L E A S E  N O T I F Y
Y O U R  S E R V E R  O F  A N Y  A L L E R G I E S  O R  D I E T A R Y  R E S T R I C T I O N S .

C O N S U M I N G  R A W  O R  U N D E R C O O K E D  I T E M S  M A Y  I N C R E A S E  Y O U R  R I S K
O F  F O O D B O R N E  I L L N E S S



P E A C H  B B Q  S M A S H  B U R G E R

Two angus patties brushed with peached-infused bbq sauce,
layered with smoked gouda and crisp fried onions. Served with

fries or sweet potato fries with $2 upcharge

H A N D H E L D S
~ 1 8

A P P L E  B U T T E R  &  B R I E  S M A S H  B U R G E R
Two angus patties crowned with melted brie, apple butter, fresh
arugula, and fig. Served with fries or sweet potato fries with $2

upcharge

M U S H R O O M  C R O Q U E T T E  S M A S H  B U R G E R

Two angus patties topped with crisp mushroom croquette,
finished with truffle aioli and arugula. Served with fries or

sweet potato fries with $2 upcharge

O G  S M A S H  B U R G E R

Two angus patties with sharp cheddar, lettuce, tomato, house
pickle and signature sauce. Served with fries or sweet potato

fries with $2 upcharge

S H R I M P  &  A S I A G O  G N O C C H I
~ 1 8

Asiago stuffed potato gnocchi with sauteed shrimp in a brown
butter sage cream, finished with fresh shredded asiago

E N T R E E S

S H O R T  R I B  M A C  &  C H E E E S E
~ 2 4

Slow-braised beef short rib over house made 4 cheese creamy
mac, topped with rosemary breadcrumbs

B R O W N  S U G A R  G L A Z E D  S A L M O N
~ 2 1

Salmon brushed with caramelized brown sugar glaze, served
with mashed potato and seasonal vegetables

W E  P R O U D L Y  S O U R C E  F R E S H ,  Q U A L I T Y  I N G R E D I E N T S .  P L E A S E  N O T I F Y
Y O U R  S E R V E R  O F  A N Y  A L L E R G I E S  O R  D I E T A R Y  R E S T R I C T I O N S .

C O N S U M I N G  R A W  O R  U N D E R C O O K E D  I T E M S  M A Y  I N C R E A S E  Y O U R  R I S K
O F  F O O D B O R N E  I L L N E S S



H O N E Y - R O A S T E D  H A L F  C H I C K E N
~ 1 8

Half chicken lacquered with local hone, roasted until golden,
plated with mash and seasonal vegetables

B A L S A M I C  F I G  S T E A K  T I P S
~ 2 4

Marinated steak tips seared and finished in balsamic-fig
reduction, served with mash potatoes and seasonal vegetables 

H E R B - C R U S T E D  P R I M E  R I B
~ 3 4

Slow-roasted prime rib with rosemary-thyme crus, served with
house made horseradish cream served mashed potato and

seasonal vegetables 

C R A N B E R R Y - P E A R  S O R B E T
~ 8

House-churned cranberry sorbet layered with spiced pear
compote and candied ginger

S A L A D
~ 1 4

W E  P R O U D L Y  S O U R C E  F R E S H ,  Q U A L I T Y  I N G R E D I E N T S .  P L E A S E  N O T I F Y
Y O U R  S E R V E R  O F  A N Y  A L L E R G I E S  O R  D I E T A R Y  R E S T R I C T I O N S .

C O N S U M I N G  R A W  O R  U N D E R C O O K E D  I T E M S  M A Y  I N C R E A S E  Y O U R  R I S K
O F  F O O D B O R N E  I L L N E S S

F A L L  H A R V E S T  S A L A D

Mixed greens with roasted maple sweet potato, dried
cranberries, and toasted pecans, dressed in maple-balsamic

vinaigrette

F A L L  H A R V E S T  S A L A D

Mixed greens with roasted maple sweet potato, dried
cranberries, and toasted pecans, dressed in maple-balsamic

vinaigrette

D E S S E R T


