Galena Lodge Lunch Menu Summer 2026

Monday - Saturday 11:00 am - 3:30 pm

*Gluten-free and dairy-free modifications available on most items*

[N] Contains nuts  [V] Vegetarian

S a n dWi C h eS served with chef’s side

Caprese Sandwich: Fresh mozzarella, tomato,

pesto, mixed greens, and balsamic drizzle on Bigwood
sourdough $17 [V]

Curry Chicken Wrap: Chicken salad with apple,
celery, raisins, lettuce, peach chutney, and cilantro $15
[DF]

Grown Up Grilled Cheese: Bacon, havarti,
caramelized onions, smoky tomato aioli, and apples on
Bigwood sourdough $17

Oven Roasted Turkey and Pesto: house
roasted turkey, pesto, sauteed mushrooms, havarti,
roasted garlic aioli, and mixed greens on Bigwood
sourdough $18

Banh Mi Sandwich: Soy-marinated tofu with
pickled veggies, mixed greens, cilantro, sriracha aioli,
and a teriyaki drizzle on a hoagie roll $15 [V, DF]

Salads & Bowls

Ginger Sesame Bowl: Spiced lentils, coconut
yellow rice, kale salad, house-made kimchi, hard-boiled
egg, toasted sesame seeds, and ginger sesame
dressing $15 [GF, DF, V]

Summer Salad: mixed greens, watermelon, mint,

feta, toasted pumpkin seeds, lemon herb vinaigrette,
and balsamic drizzle $15 [N, GF, V]

Gladiator Bowl: wild rice, roasted beets, sweet
potatoes, chickpeas, pickled veggies, mixed greens,
toasted pumpkin seeds and beet yogurt $15 [N, V, GF]

[DF] Dairy Free  [GF] Gluten Free

Mug of Soup: With house-made sourdough $10

B u rgers & S U Ch served with fries and a pickle

Smoky Beef Burger: Hand-pattied % Ib “Double R
Ranch” burger on a Galena bun with lettuce, tomato,
and red onion $18

Local Bison Burger: : Ib “Shoemaker Bison
Ranch” burger on a Galena bun with lettuce, tomato,
and red onion $23

Pulled Pork Sandwich: House-smoked pork in a
blueberry-chipotle barbeque sauce on a Galena bun
served with slaw and bread-and-butter pickles $16

Quesadillas

Chicken Quesadilla: Grilled chicken and jack
cheese in a flour tortilla served with salsa $15

Veggie Quesadilla: Beans, caramelized onions,
sauteed mushrooms, roasted sweet potato, smoky
tomato aioli, cilantro, and jack cheese in a flour tortilla
served with salsa $15 [V]

Kids
Kids Burger: Plain % Ib burger served with fries and
fruit $10 [DF]

PB&J: On whole-wheat bread served with fries and
fruit $8 [V, DF, N]

Cheese Quesadilla: Jack cheese in a flour tortilla
served with fruit $8 [V]

Hot Dog: Grilled hot dog with fries and fruit $8 [DF]

Extras

Basket of fries $7
Gluten-free bun $3
Add bacon $3

Chips and salsa $6
Sour cream $1
Add cheese $1

Gouda Dip Bowl $8
Side salad $6
Grilled chicken breast $6

* Food Allergy Warning - our food may contain or have come in contact with wheat, fish, soy, nuts, eggs, dairy etc. *
* Consuming raw or undercooked meats or eggs may increase your risk of foodborne illness *
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