Soups

208-267-7268

APPETIZERS
$9.95
Escargot; 6 Escargot in garlic butter sauce
served with French bread.
$9.95
Spanish Shrimp; Large shrimp sautéed
with fresh slices garlic, olive oil, sherry wine served
in a baguette.
$11.95 Seafood Bruschetta; A creamy medley mix
of seafood and cheeses backed on bruschetta.
$9.95
Stuffed Mushrooms; A savory sauté of
sausage, garlic, onion and herbs mixed with a
creamy blend of cheese and baked.

SALADS
$9.95 Greek Salad; Tomatoes, cucumbers, olives,
feta cheese and oregano.
$11.50 Salade Rome; Salad greens, tomato,
prosciutto, cucumber and parmesan with your choice
of dressing.
$9.25 Caesar Salad; Romaine lettuce, parmesan
and croutons in house-made Caesar dressing.
Add chicken $2.50 or Shrimp $3.00
$4.95 House Salad; A trio of carrot, cabbage &
cucumber each in their own marinade served a top
salad greens.
Dressings: Blue Cheese, Italian, Balsamic, Tomato
Basil, Caesar, Green Herb

$16.95 Lasagna; A generous piece of homemade
lasagna and house salad.

$6.95 Classic French Onion Soup; Made with
perfectly caramelized onion. Rick beef stock, fresh
thyme, white wine topped with French baguette and
shredded cheese.

$19.95 Hungarian Goulash; Chucks of braised beef
in a flavorful sauce of garlic, paprika, served with
mashed potatoes and veggie.

$9.95 Real Lobster Bisque; Homemade topped
with fragrant sherry wine.

$17.25 Meatballs Morelli; New York style meatballs
in rich tomato sauce, served with pasta.

$6.95 Soup of the day; Chef’s choice.

$25.95 Filet Mignon Tenderloin; A delicious steak
served the same way as the most famous restaurant
“Loetje” at the “Y” behind central station in the heart
of Amsterdam.

Dinner
$16.95 Chicken Marsala; Chicken medallions in
mushroom, Marsala wine sauce, served with pasta or
mashed potatoes.
$16.25 Chicken Piccata; Chicken and capers in
lemon wine sauce served with veggie and pasta.
$16.95 Wiener Schnitzel; A generous portion, made
with a breaded pork filet, served with potato and
vegetable.
$18.95 Caprese Schnitzel; Breaded pork filet,
covered in fresh tomato, basil and mozzarella served
with pasta.
$18.95 Jaeger Schnitzel; Breaded pork filet served
with a Hunter sauce made from fresh mushroom and
herbs served with potato and vegetable.
$17.95 Pork Saltimbocca; Pork fillet with fresh
sage and prosciutto in a tasty gravy, served with
pasta or potato.
$19.95 3 Pork Medallions; Served with gorgonzola
sauce, potatoes and a vegetable.
$17.95 Sausage Plate; A Trio of different sausages,
served with sauerkraut, mashed potatoes and a rich
brown gravy.

$26.95 Filet Mignon Tenderloin Béarnaise;
Classic dish with a classic sauce. This delicious sauce
was invented in 1836 by Chef Collinet and named
after a Regio in the South of France named “Bearn”.
$22.95 Boeuf Bourguignon; Beef, in a sauce with
bacon, onion, carrots, mushrooms and cognac.
$24.95 Ribeye 12oz; Grilled to perfection topped
with garlic herb butter served with potatoes and
vegetable.
$17.95 Cod; Poached Cod in white wine, served in a
creamy mustard sauce with potatoes au gratin and
vegetable.
$17.95 Linguini and Clams; Sauce made with
clams, fresh garlic, parsley white wine and parmesan
served over pasta.
$19.25 Tuscany Shrimp; Shrimp and pasta in a
creamy shrimp and lobster sauce.
$24.95 Ciappina; Classic Italian seafood stew in a
rich tomato broth.
Market Price Catch of the Day; Chef’s choice

Dessert
$4.95 Rum Cake, Served with fresh whipped cream
and drizzled with Frangelico.
$6.95 Chocolate Cheese Cake
$6.95 Apple Strudel; Homemade apple strudel with
a scoop of vanilla ice cream, drizzled with butter rum
sauce.

Beverages
$1.95
Coffee
$1.75
Tea
$1.75
Milk
$2.25
Chocolate Milk
$2.25
Hot Chocolate
$2.25
Juice: Orange, Apple & Cranberry
$2.25
Soda: Coke, Diet Coke, Dr. Pepper, Sprite,
Root Beer & Lemonade

Located inside Dodge Peak Lodge
5952 Main St.
Bonners Ferry, Idaho 83805

Wines
$9.95 Grand Dessert; Homemade ice-cream with
chef choice

Red Wine
House Merlot; Glass $6.50
JLohr Shiraz; Glass $7.50 Bottle $22.50
Bolla’ Chianti; Glass $7.50 Bottle $22.50
White Wine
House Chardonnay; Glass $6.50
Barefoot Pinot Grigi; Glass $7.50 Bottle $22.50
Bagel Chardonnay; Glass $7.50 Bottle $22.50
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