
ENTREES
Porter House Pork Chop $14
A 10 oz butcher block prime pork chop cut in porter house style, served with a peach
glaze, mashed potatoes and vegetable of the day 
Ribeye 8oz $14  / 12oz $19
Black Angus Beef, hand cut to order, grilled over an open flame to your temperature
and seved with a house made honey butter, mashed potatoes and vegetable of the day. 
Pecan Crusted Chicken $13
A 6oz boneless chicken breast hand breaded with pecans, pan seared served with a
brown butter sauce, paired with mashed potatoes and vegetable of the day
Fish and Chips    $12
Flakey white fish dipped in the Lodge’s own pale ale beer batter. We kicked up a
notch with a blend of herbs and seasonings. Fried golden brown and served with
tartar sauce, coleslaw, and our house made chips
Shrimp Scampi $15
6 large tiger shrimp, sautéed in garlic, white wine, and butter served with garlic toast
and pasta 
Spaghetti and Meatballs $9
Your Choice of spaghetti or penne with 3 house made meatballs and our own house
made marinara and garlic toast  
Marinated Chicken Dinner $12
Marinated boneless chicken breast served grilled or crispy, accompanied by mashed
potatoes and vegetable of the day 
Chicken Parmesan $11
Hand breaded boneless chicken breast, and provolone cheese, atop pasta and a rich
house made marinara, and garlic toast 
Veal Parmesan $16
Hand breaded boneless veal cutlet, and provolone cheese, atop pasta and a rich
house made marinara and garlic toast   
Lobster Ravioli $17
Fresh Pasta dough, steamed lobster, ricotta cheese, served with a rich, and creamy
house made garlic Alfredo sauce and garlic toast  

BURGER AND SANDWICHES
Burgers and Sandwiches are served with house made chips. 
Add fries, onion petals or sweet potato fries for $1. Add a deluxe diner salad for $2

Lodge Burger $9
8oz ground beef patty, grilled to order, topped with lettuce, tomato, onion and your
choice of cheddar, Swiss, American, or provolone all atop a grlled Kaiser roll. Served
with house chips, coleslaw and a pickle.  Add bleu cheese for $1, add bacon, sautéed
mushrooms or onions for $.50 each.
The Lodge Reuben $8 
Corned beef, Swiss cheese, choice of coleslaw, or kraut and thousand island, piled
high on marbled rye bread, served with house chips and a pickle 
Chicken Sandwich $8
Marinated boneless chicken breast, grilled or crispy served on a grilled Kaiser roll
with lettuce, tomato, onion and mayo, house chips and a pickle
Buffalo Chicken Sandwich $9
Crispy chicken, house made buffalo sauce, ranch dressing, lettuce and tomato, all on a
grilled Kaiser roll. With house made chips, and a pickle
Quesadilla $8
Flour tortilla filled with chicken, sweet bell peppers, onions, ranchero sauce, cheddar,
and provolone cheese, served with salsa, sour cream, lettuce and tomatoes
Shrimp Po Boy $10
Large, hand breaded shrimp fried crispy, served on a grilled hoagie roll with lettuce,
tomato and a house made spicy aioli
Fish Sandwich $10
A flakey cod loin dipped in our house beer batter, fried golden, and served on a
grilled Kaiser roll with lettuce, tomato, and our spicy aioli 
Meatballs Sub $9
House made meatballs, house made marinara, and provolone cheese served on a
hoagie roll with house chips 
Grilled Italian Sub $9
Pepperoni, salami, ham, provolone cheese, banana peppers, Italian dressing, lettuce
and tomato on a hoagie roll with house chips
Hot Ham and Cheese Sub $8
Slices of fresh ham, cheddar cheese, lettuce and tomato on a hoagie roll, with house chips  

BREAD SERVICE
We make our own Pale Ale Beer Bread.  We use our house brewed Pale Ale, to create
this tasty beer bread.  The first serving is on us.  We are happy to sell you additional
loaves for $2

PIZZA
We start with a great crust, add house made pizza
sauce, provolone cheese, and finish with your
toppings,  First topping is on us, each additional
topping .75, personal pizza .25 per topping.

Personal 8 inch $7   
Meduim 14 inch $14    
Large 16 inch, $16 
Toppings: Pepperoni, sausage, ham, meatballs, spinach,
sweet peppers, onion, tomato, lettuce, banana peppers,
pineapple, black olives, green olives, bacon, chicken,
mushrooms, jalapeno

PLATES TO SHARE 
Fresh Chicken Wings 6 wings $6

12 wings $10
Hand breaded or Naked, Choice of 6 sauces,
celery and ranch, add bleu cheese for $1  
Choice of Hot, Mild, BBQ, Teriyaki, garlic butter, 
or dry rubbed

Salt and Pepper Calamari $9
Hand breaded steak cut calamari served with a
sweet chili sauce 

Shrimp Cocktail $9
6 large shrimp served with house cocktail sauce 

Sweet Potato Fries $6
Served with a honey butter 

House Chips $8
House chips, with your choice of cheddar or bleu
cheese, and bacon  

Cheese Sticks w/ Marinara $8
5 breaded cheese sticks served with house
marinara  

Combo Basket $9
3 wings, 3 cheese sticks, house chips with buffalo
and marinara sauces for dipping  

SOUPS AND SALADS 
French Onion $4 / $6
Soup du Jour
Always fresh and constantly changing, 
ask your server for Today’s selection 

SALADS
Add bleu cheese crumbles to any salad for an
additional $1
Add a grilled chicken breast to any salad for $2 

House Dinner Salad $4 / $7
Fresh mixed greens, tomato, red onion, bell peppers,
cucumbers, and house made seasoned croutons

Caesar Salad $4 / $7   
Crisp romaine lettuce, house made herbed croutons,
shaved parmesan and traditional Caesar dressing   
Add chicken for $2

Black and Blue Salad $9
Fresh bell peppers, blue cheese crumbles, fresh
mushrooms, red onion, topped with 4oz fresh 
char-grilled chicken    Add steak for $1
Choice of dressings: 
House made Italian, House made buttermilk ranch,
Balsamic Vingerette, French,Caesar, Thousand island,
Poppy Seed, Vinegar and Oil

SIDES $3

BEVERAGES $2

100% Columbian Coffee, Regular and Decaf
Hot herbal tea
Luzianne Cold Tea 
Soft Drinks or Iced Tea
Pepsi, Diet Pepsi, Sierra Mist, Mountain Dew
Mug Root Beer, Tropicana Pink Lemonade

The Lodgeat Hide-A-Way Hills

Consuming raw or undercooked meats, poultry or seafood may increae your risk of food borne illness. 
We cook all burgers, steaks, and seafood to medium-well to well done unless otherwise specified.

General Manager .............Michael Hermick 
Executive Chef ........................Gerard Shay

For to go orders please call 
740-569-7944

Freshly Made Coleslaw
Sweet Potato Fries
Vegetable of the Day 
Mashed Potatoes

Baked Potato
House Chips
French Fries
Onion Petals 


