
 DINNER MENU

M O O S E  L O D G E
B O A T  H O U S E

518-523-7288

SMALL PLATES & STARTERS

SWEETS

FEATURES & FAVORITES

SEARED AHI POKE 

MARINATED OCTOPUS 

CRAB CAKE 

BOURBON PLANK SALMON 

SHRIMP MARTINI 

Braised and tenderized Spanish
Octopus grilled, sliced and
marinated in oil, vinegar & fresh
herbs

Lump Crab Meat, peppers, panko,
eggs, shallots, Worcestershire &
Old Bay - with lemon aioli.

Roasted Wild Atlantic Salmon filet,
glazed with a maple, bourbon Dijon,
served on fresh greens with seasonal
vegetable and starch

Three grilled and chilled jumbo
Shrimp served with an heirloom
tomato gazpacho

www.whitefaceclubesort.com

TOMATO & MOZZERELLA 

Thick Cut heirloom tomatoes served
with fresh burrata & basil oil

PECAN PIE STRAWBERRY NAPOLEAN FLOURLESS CHOCOLATE CAKE 

32 MARINA WAY, LAKE PLACID, NY

WARNING: WE USE COMMON FRYER OIL, MEANING WE CANNOT GUARANTEE THAT YOUR MENU ITEM IS FREE
OF COMMON ALLERGENS.” PLEASE ADVISE YOUR SERVER OF ALLERGY CONCERNS AND WE WILL DO OUR BEST

TO ACCOMMODATE YOU.

KOBE BURGER 

PRIME SIRLOIN STEAK 

MORROCCAN BOWL (V, GF) 

CHICKEN SANTA FE 

SMOKED BABY BACK RIBS 

HOUSE CEASAR SALAD 

SOUP DU JOUR 

Spiced cauliflower and chic peas served over
ancient grains with spinach, sliced almonds,
fresh cucumber and pomegranate seeds -
finished with a lemon tzatziki dressing

100% Wagyu breed 8-ounce burger,
fresh greens, local tomato, pickled red
onion, smash sauce, on a toasted
Kaiser roll. Add Bacon $ Avocado $
Cheddar Cheese $ GF Bun $

Seared and sliced sashimi grade
Yellowfin Tuna, served with diced
watermelon, smoked feta, green
onion and a touch of sesame oil

Chopped romaine, shaved parmesan,
garlic croutons, white anchovy - 
add chicken $8

a changing rotation of inspired
soups  - ask your server for todays’
selection

1/2 rack of our slow smoked baby back
ribs finished with house bbq sauce-
served with house slaw

8 ounce prime grade sirloin filet,
cooked the way you like it and
served with blue cheese butter,
seasonal vegetable and starch

Grilled chicken breast topped with
pepper jack cheese, roasted corn salsa
and spicy guacamole - served with
seasonal vegetable and house slaw


