BAR GRILL

THE LODGE

Jacobson Plaza

NOT SMASH BURGERS ——

Served with crinkle cut fries. Sub sweet potato tots +$1
Excluding Farmhouse Salad

SIDES

Original $15 | Hot Honey Drizzle $17

FAMILY FAVORITE

Served with a choice of House Ranch, honey mustard,
blue cheese or chipotle BBQ dipping sauce.

onion, croutons and cucumber.

Served with choice of House Ranch, blue
cheese, french, honey mustard, caesar,
raspberry vinaigrette, balsamic vinaigrette.

SHAREABLES

SOUTH DAKOTA STAPLE
A half pound of beef chislic fried to order and served
with ranch and buttered sourdough.

Original $15 | Hot Honey Drizzle $17

House greens with tomato, house cheese blend,

Crispy buttermilk fried chicken, topped with iceberg
lettuce, dill pickles and herb aioli on a Martin’s potato

Salt n Pepper
bun.

Salt n Pepper. Maple Cinnamon +$1
Bacon burnt ends, beefsteak tomato, lettuce and herb

aioli on toasted sourdough. Served with buttermilk ranch.
Buttered sourdough, diced bacon, two fried eggs,

house-smoked American, gouda and swiss. Twice battered pickle fries served with House

Ranch.
House greens, grilled chicken, house cheese blend,
tomato, cucumber, onion and roasted red peppers.
Served with choice of House Ranch, blue cheese,
french, honey mustard, caesar, raspberry vinaigrette,
balsamic vinaigrette.

Grilled chicken, diced bacon, roasted red
peppers, caramelized onion, house cheese
blend, House Ranch dressing and side salsa.

Slow cooked in a smoked gouda gravy and
served with sourdough, quick pickles and
lingonberry jam.

EMILY'S SWEET TREATS
Cup or Cone! Waffle Cone +$1.25

“Iathdné, All-Beef Hotdog, Martin’s Potato Bun
Beer Cheese & Jalapenos +$2

Giardiniara +$1.50

Roasted Red Peppers & Onions +$1.50
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2:: Ask our team what we have today!
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SMASH BURGERS

Prepared fresh, served with crinkle cut fries and pickles
on a Martin’s potato bun. Sub sweet potato tots +$1

MOST POPULAR
Single $12 | Double $15 | Veggie Patty $15
House-smoked American, onion, pickles and fancy sauce.
Try it LODGE-STYLE - +$2 (Lettuce, Tomato Grilled Onion)

Single $16 | Double $19 | Veggie Patty $19

LODGE FAVORITE

House-smoked American, bacon burnt ends, smokey BBQ
and Funyuns.

Single $14 | Double $17 | Veggie Patty $17
Smoked gouda, roasted garlic mushrooms, herb aioli and
gouda gravy.

Single $16 | Double $19 | Veggie Patty $19
Jalapeno cream cheese, bacon burnt ends and hot honey.

Single $14 | Double $17 | Veggie Patty $17
Buttered and grilled sourdough, swiss, muenster
caramelized onions and simple sauce.

Single $10 | Double $13 | Veggie Patty $13
American cheese

ADD-ONS

Lodge Style (Lettuce, Tomato, Grilled Onion) +$2

KIDS’ MEALS

Served with a choice of crinkle-cut fries, sweet
potato tots, fruit cup or applesauce and a drink.




DRAFT BEER

Sioux Falls, SD
Sioux Falls, SD

Sioux Falls, SD

CANNED BEER

$4

o—/ Spearfish, SD

Sioux Falls, SD

Sioux Falls, SD

Sioux Falls, SD

MILT’S MOCKTAILS

Non-alcoholic & crafted for fun!

Pineapple juice, orange juice, grenadine, soda water,

orange slice.

Lemonade, raspberry syrup, soda water,
Sour Patch Kids.

House made cotton candy syrup, club soda, heavy
cream (optional), whipped cream and cotton candy
sprinkle garnish.

Orange Crush soda, house made vanilla syrup,
whipped cream, orange wedge.

Starry, lemonade, lime juice, grenadine, lime wedge.

BAR

THE LODGE

Jacobson Plaza

GRILL

WINE

By The Glass

By The Bottle

HOST YOUR NEXT
GATHERING AT
THE LODGE!

Looking for a unique party venue? Host
your birthday, corporate event, baby
shower, or special occasion in our private
room with Skate Ribbon access, A/V setup,
and kitchen amenities.

Check Availability

and start planning your event.

~&xd SCAN THE QR CODE
oAl -4 Share a few quick details, and our team will take it from there!

SIGNATURE COCKTAILS

All cocktails available as zero proof.

Tito’s vodka, house made honey syrup, fresh lime
juice, ginger beer.

New Amsterdam Raspberry vodka, fresh lemon juice,
muddled raspberries, lemonade, soda water, mint.

Astral anejo tequila, Gran Gala orange liqueur, fresh
lime juice, agave nectar, salt rim, lime.

Astral anejo tequila, Gran Gala orange liqueur,
muddled jalapeno, fresh lime juice, house made
jalapeno-infused agave nectar, Tajin rim, jalapeno
slice.

Tito’s vodka, lime juice, muddled cucumber,
strawberry puree, cucumber slice.

Old Forester 100 Proof, house made vanilla syrup,
cherry bitters, Hotel Starlino cherry, orange peel.

Crown Royal chocolate whisky, house made
marshmallow syrup, chocolate bitters, graham
cracker rim & roasted marshmallow.

Ketel One vodka, Mr. Black coffee liqueur, cold brew,
house made vanilla syrup, coffee beans.

ZERO PROOF &
ALCOHOL REMOVED




	SMASH BURGERS
	NOT SMASH BURGERS
	SIDES
	SHAREABLES
	ADD-ONS
	Burger Patty +$3 Veggie Patty +$3 Cheese +$1 Deluxe (Lettuce, Tomato, Raw Onion) +$2 Lodge Style (Lettuce, Tomato, Grilled Onion) +$2



	$7
	EMILY’S SWEET TREATS
	KIDS’ MEALS
	Single Scoop $5 | Double Scoop $8.95
	BEEF TALLOW
	MENU AVAILABLE
	Mac n’ Cheese Grilled Cheese Hamburger or Cheeseburger Chicken Dippers Cheese Quesadilla Mini Corn Dogs
	Vanilla Chocolate Heath Garry’s Favorite Scoop of the Day
	Float the Falls | $8.95



	DRAFT BEER
	Lion’s Paw |  $7 WoodGrain IPA | $8 Severance Light Lager | $8

	CANNED BEER
	Angry Orchard | 16oz. | $7 Bud Light | 16oz. | $6 Busch Light | 16oz. | $6 Coors Light  |  16 oz.  | $6 Corona | 16oz. | $7 Michelob Ultra | 16oz. | $7 Miller Lite | 16oz. | $6 Leiney’s Summer Shandy  |  $7 Fernson Shy Giant IPA | 16oz. | $9 Fernson Skip Day Lime Vodka Soda  |  $8 Fernson Skip Day Blood Orange Vodka Soda |  $8
	12 oz. Can  |  $4

	WINE
	By The Glass
	Cavit Red Blend Bota Box Cabenet Bota Box Pinot Noir Bota Box Sauvignon Blanc Bota Box Pinot Grigio Crane Lake Chardonnay Crane Lake Moscato Crane Lake White Zin Opera Prima Brut
	$8 $7 $7 $7 $7 $7 $7 $7 $7

	By The Bottle

	MILT’S MOCKTAILS
	J. Lohr Seven Oaks Cabernet J. Lohr Bay Mist Riesling J. Lohr Riverstone Chardonnay J. Lohr Flume Crossing Sauvignon Blanc J. Lohr Falcon’s Perch Pinot Noir
	$42 $42 $46 $46 $56
	Non-alcoholic & crafted for fun! Pawsible Punch | $5 Pineapple juice, orange juice, grenadine, soda water, orange slice. Big Sioux Sour | $5 Lemonade, raspberry syrup, soda water,  Sour Patch Kids. Skaterade | $5 House made cotton candy syrup, club soda, heavy cream (optional), whipped cream and cotton candy sprinkle garnish. Lodge Creamsicle | $5 Orange Crush soda, house made vanilla syrup, whipped cream, orange wedge. Summer Splash | $5 Starry, lemonade, lime juice, grenadine, lime wedge.

	HOST YOUR NEXT GATHERING AT THE LODGE!
	Check Availability
	All cocktails available as zero proof. Falls Mule  |  $10 Tito’s vodka, house made honey syrup, fresh lime juice, ginger beer. The 1908  |  $10 New Amsterdam Raspberry vodka, fresh lemon juice, muddled raspberries, lemonade, soda water, mint. Classic Margarita  |  $11 Astral anejo tequila, Gran Gala orange liqueur, fresh lime juice, agave nectar, salt rim, lime. Spicy Sunset Margarita |  $11 Astral anejo tequila, Gran Gala orange liqueur, muddled jalapeno, fresh lime juice, house made jalapeno-infused agave nectar, Tajin rim, jalapeno slice. Uptown Fizz  |  $11 Tito’s vodka, lime juice, muddled cucumber, strawberry puree, cucumber slice. Jacobson Old Fashioned  |  $13 Old Forester 100 Proof, house made vanilla syrup, cherry bitters, Hotel Starlino cherry, orange peel. Campfire Old Fashioned | $14 Crown Royal chocolate whisky, house made marshmallow syrup, chocolate bitters, graham cracker rim & roasted marshmallow. Espresso Martini | $13 Ketel One vodka, Mr. Black coffee liqueur, cold brew, house made vanilla syrup, coffee beans.



	ZERO PROOF &  ALCOHOL REMOVED
	Ritual Whiskey | $8 Ritual Rum | $8 Ritual Gin | $8 Fleur Agave | $10 Ritual Tequila | $8
	Fre’ Cabernet | $6 Fre’ Sauv Blanc | $6 Busch N/A | $4 Coors Edge  |  $4 Heineken 0.0  |  $4


