Executive Chef
Miguel Angel Heredia

SAR
MENU

BAR FOOD

TOAST TRIO Single 4 | Trio 11
Avocado Toast Barrio Bread, Smoked Salmon,
Lemon Jalapeno Preserve, Watermelon Radish
Herb Cheese Toast Barrio Bread, House Boursin
Cheese, Sweet & Spicy Peppers, Smoked Bacon
Cactus Toast Barrio Bread, Serrano Cactus

Marmalade, Peanut Clusters, Sea Salt

PROSCIUTTO CHIPS & MANGO SALSA 9

Mango, Serrano Pepper, Cilantro, Scallions

FAJITA STEAK SKEWERS 13
Marinated Grilled Steak, Peppers, Red Onion,
Mushrooms, Cotija Cheese, Chipotle Tomatillo Salsa,

served with warm Corn Tortillas

CEVICHE 11
Sea of Cortez Shrimp, Lime, Pico de Gallo, Tangy

Tomato Broth, Warm Corn Tortilla Chips

LODGE GUACAMOLE 9
House Pico de Gallo, Cotija Cheese, Lime, Warm
Corn Tortilla Chips

CHEFS BOARD 18

Artisanal Cheese, Cured Meats, Dried Fruits, Nuts,
House Pickled Vegetables, House Jam, Grilled Barrio
Bread

LODGE BURGER 14
House Pressed Chuck Beef, Sharp Cheddar, Tomato,
Field Greens, Bacon Jam, Poblano Aioli, Pickles,

Toasted Brioche Bun, Steak Fries

JACKKNIFE TACOS 9

Choice of

Adobo Chicken | Carne Asada | Grilled Mahi Mahi
Cabbage, Pico de Gallo, Cotija Cheese, Lime, Salsa

Tatemada , Flour Tortillas



