
ST. PATRICK'S
FEATURED MENU

MARCH 14-17

Lunch 11am-3pm / Dinner 4pm-9pm

 
starters

POTATO LEEK SOUP. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
russet potatoes, leeks, bacon

10

 
entrées
DOUBLE STACK RUEBEN. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
corn beef, sauerkraut, swiss chesse, chef's special sauce, marble rye bread, fries

18

FISH & CHIPS. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
hand-beer battered cod loins, cole slaw, fries, malt vinegar or tartar sauce

24

dessert
BAILEYS IRISH CREME BRULEE. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
baileys irish cream liqueur, egg custard, sugar crust

12

 

THE LODGE OF FOUR SEASONS 
PRESENTS

Reservations for HK's Restuarant & Bar can be made online 
at www.opentable.com or by calling 573-365-8509


