
 Private Dinner Menu 
 Served in the Dining Room 

 Week of August 14th - 20th, 2023 

 I  T  IS  A  PLEASURE  TO  HOST  YOU  IN  THE  HISTORIC  DINING  ROOM  @  THE  K  EWEENAW  M  OUNTAIN  L  ODGE  . 
 E  NJOY  YOUR  DINNER  AND  THE  WORLDLY  CULINARY  EXPERIENCE  . 

 Chef Widad and the KML team 

 Prix Fixe at $100 per person 
 includes 20% service charge and sales tax 

 A  PPETIZERS  [ Select one (1) of the appe�zers below  ] 

 Vegetables Baby Gale�e  [ French-influence ] 
 Roasted vegetables in an open faced pie, gale�e style, topped with a crumble of herbs and feta 
 cheese. Served with a house made tomato sauce. 

 Shrimp & Rice Balls  [ Chinese-influence ] 
 Brown rice mixed with chopped shrimp, green onions, corn, cilantro & lemon zest; shaped into 
 balls.  Served with soy sauce -rice vinegar- garlic-ginger dipping sauce. 

 S  ALAD 
 Two Sisters and a Stepbother  [ American Indian--influence ] 
 Green beans, corn, & roasted sweet potatoes,  with lemon-chives-ginger vinaigre�e  . 

 E  NTRÉES  [ Select one (1) of the entrées below ] 

 Beef “Marchant de vin”  [ French-influence ] 
 Beef strips cooked French-style with Burgundy wine, caramelized onions, mushroom, beef 
 stock, and thyme  . Served on mashed potatoes (Russet and sweet), with a side of vegetables. 

 Stuffed Chicken Breast  [ Italian- & American-influence ] 
 Double lobe chicken breast, stuffed with caramelized onions, bacon, and “Montelarreina” 
 Spanish semi-hard aged cheese made of Ewe’s milk, baked with white-wine cream sauce. 
 Served on spaghe�, with a side of vegetables 

 Vegetarian Stuffed Squash  [ Lebanese-influence ] 
 Yellow squash stuffed with rice, onions,diced tomatoes, and parsley, dressed in lemon and olive 
 oil and dry mint. Served with a side of hummus and housemade naan flatbread. 

 D  ESSERT 
 Hazelnut Chocolate Cake  [ Switzerland-influence ] 
 with creme Chan�lly and maraschino cherries. 

 Non-alcoholic drinks: Soda, juice, tea, and coffee included with the meal. 
 Alcoholic drinks: One glass of wine or one glass of beer included with the meal. 

 * Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. * 


