
GREAT BEGINNINGS

Herbed Fried Cheese    5.95
with zesty fresh tomato sauce

Chilled Prawns   10.95   *4.95
with gazpacho cocktail sauce

Maryland Style Crab Cake   10.95   *5.95
with wasabi aioli

Louisiana Chicken and Red Bean Quesadilla   8.25

Batter Dipped Stuffed Shrimp   11.95   *6.75
with peppadew dipping sauce

HOUSEMADE SOUPS

Chefs Vision for the Day   3.25 

Loaded Baked Potato   3.25

Minestrone   3.25

SALADS

Caesar   6.75   *2.95
served traditionally with a not so traditional twist

Wedge Salad   6.95   *2.95
iceberg lettuce, tomatoes, bacon and bleu cheese

Stacked Caprese   6.75   *2.95
yellow and red tomatoes, mozzarella, spring greens,

aged balsamic dressing          

IHLENFELD DINING ROOM

Heart Healthy and Spa Friendly cuisine     *Up charge for lodge packages that include dinner



ENTREES
Served with a simple salad, fresh market vegetable, and choice of side dish

Bacon Wrapped Sirloin Steak   28.95   *5.95
with wild mushrooms and a traditional béarnaise sauce  

Oak Grilled Double Cut Pork Chop   26.95
barbecued and served with a peach compote

Filet Of Beef   29.95   *6.95
simply the best, served with a port wine demi glace

NY Strip Steak   28.95   *5.95
oak grilled, complimented with whole grain mustard, garlic hotel butter

Bacon Wrapped Pork Tenderloin   21.95
fresh tomato, basil, and shaved parmesan cheese    

Rotisserie Chicken   20.95
with pan jus 

Smoked Chicken Pot Pie   16.95
loaded with garden fresh vegetables in a flakey crust 

Maryland Style Crab Cakes   24.95
served with blackened tomatoes, and a grain mustard remoulade  

Pan Fried Tilapia   18.95
topped with a pecan sage butter 

Planked Salmon   22.95
blackened and cedar planked with a black bean corn salsa

Coconut Fried Shrimp   29.95   *6.95
complimented with a Asian sweet and sour sauce

Oak Grilled Chicken with Fettuccini Alfredo   18.95
shaved parmesan and basil

Spicy Sausage and Chicken Penne   19.95 
with roasted tomatoes and wild mushrooms 

Farfalle With Asparagus   19.95
forest mushrooms, peas, fresh mozzarella, and red pepper cream

add chicken   2.50

Mac And Cheeses   21.95
all grown up with oak grilled chicken 

SIDES
wild mushroom risotto, twice baked potato, baked potato, lemon thyme potato
cake, creamed spinach, wheat berry wild rice, horseradish smashed potatoes

NOTE:  Consuming raw or undercooked meats, poultry, seafood, shellfish and eggs may increase your risk of food bourne
illness.


