
 
 

Lunch 
Entrée Salads 15 points 

Add Grilled Chicken, Grilled Salmon, or Grilled Tofu 
 

Golden Beet & Pear 
Baby Greens/Roasted Golden Beets/Pears/Quinoa/Goat Cheese/ Pomegranate 

Seeds/Toasted Walnuts/Pomegranate Molasses Vinaigrette 
 

Fall Cobb  
 Romaine/Grilled Endive/Grapes/Fennel/Butternut Squash/Bacon/Apple/Hard Cooked 

Egg/Pumpkin Seeds/Dried Cranberry/Croutons/Pumpkin Vinaigrette  
 

Crispy Chinese Chicken or Chinese 5 Spice Dusted Salmon 
Spicy Peanuts/Mandarin Oranges/Avocado/Cucumber/Romaine/Cabbage/Carrot/Red Bell 
Peppers/Crisp Wontons/Scallion/Cilantro Leaves/Sesame Dressing/Toasted Sesame Seeds 

 

 
 

Choice of Dressings: Balsamic Vinaigrette | Blue Cheese |Buttermilk Ranch |  
Pomegranate-Molasses Vinaigrette| Pumpkin Vinaigrette | Sesame Vinaigrette  

 

Brick Oven Pizza 15 points 
 

Please Choose up to 3 Toppings: Mozzarella-Feta-Goat Cheese-Pepperoni-Italian Sausage-Bacon-Grilled 
Chicken-Caramelized Onion-Peppers-Mushrooms-Greek Olives-Tomatoes-Fresh Basil 

 

Handhelds 15 points Includes One Side  
 

Soup-N-Sandwich 
Half BLT or Turkey Club or Philly Cheese /Cup of Soup of the Day/Choice of Side 

 

The Thanksgiving Griddle    
Turkey/Cranberry Aioli/Sauteed Brussels/Caramelized Onions/Apples/Brie Cheese  

 

Classic BLT or Turkey Club 
Griddled Franco-American White or Wheat Bread or Udi’s Gluten Free Bread 

Applewood Bacon/Romaine Lettuce/Sliced Tomatoes/Mayonnaise 
 

Philly Cheese Steak   
Thin Sliced Beef/Bell Peppers/Onions/Roasted Mushrooms/Provolone Cheese/Hoagie 

 

The Fountaingrove Lodge Burger 

Create Your Perfect Burger Vegetarian Beyond Meat Burgers Available OR Chicken Breast 
Includes Baby Greens -Tomato Slices -Red Onion -Pickles - Franco American Sesame Bun- 

 

Side Options: French Fries-Sweet Potato Fries-Parmesan Truffle Fries-Salty Chips-Side Salad-Fresh Fruit-Onion Ring 
 

 

Lunch Entrées 15 Points 
 

Entrée Special of the Day Please Inquire 
 

Protein & Vegetables  
Fresh Daily Fish or Chicken or Salmon or Beyond Meat Patty or Tofu 
Steamed Seasonal Vegetables/Lemon Caper Pan Sauce/Lemon Wedge 

 

Fall Spiced Chicken with Raviolis 
Butternut Squash Ravioli/Brussels/Sage/Brown Butter/Pecans/Fall Spice 

 

The Unfolded Omelette  
Smoked Salmon/Dill Cream Cheese/Capers/Green Onions/Blistered Tomatoes/ 

Shaved Onion/Potatoes O’Brien  
 

 

Sweets 6 Points 
Tillamook Vanilla or Chocolate Ice Cream | Sorbet or Gelato of the Day 

 

Soup of the Day 6 points | Petit Side Salad 6 points  
Warning: Consuming raw or undercooked meat, seafood or eggs may increase the risk of foodborne-related illness. Splits 7-point surcharge. 

 

Executive Chef Jessica Burns | Sous Chef Victor Carrillo 

 


