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550 WAKULLA PARK DRIVE

WAKULLA SPRINGS, FL 32327

Beverages
Whites
SPARKLING AND SWEET
Freixenet Brut, Spain: $9 | $37
Cordon Negro Brut is a crisp, clean and well-balanced ‘cava’ sparkling wine. The fresh
palate of apple, ripe pear and bright citrus flavors combine with a long finish and an
exciting touch of ginger.

Sutter Home Moscato, California: $7 | $26
This sweet and juicy wine delights with strawberry, ripe honeydew and melon flavors. It
offers a lovely bouquet of rose, lychee fruit and peaches.

WHITE ZINFANDEL
Sutter Home, California: $6 | $24
Deliciously sweet with essence of Strawberry and melon, it’s light and refreshing. Pairs
well with a variety of foods.

RIESLING
Chateau St. Michelle, Washington: $7 | $29
The wine offers crisp apple aromas and flavors with subtle mineral notes.

SAUVIGNON BLANC
Woodbridge by Robert Mondavi, California: $6 | $24
With crisp, bright, refreshing citrus and tropical aromas and flavors, our Sauvignon
Blanc is a fruit-forward wine that shines alone and alongside food.

Kim Crawford, New Zealand: $10 | $39
A fresh, juicy wine with vibrant acidity and plenty of weight and length on the palate.
Ripe, tropical fruit flavor with passion fruit, melon, and grapefruit.

PINOT GRIGIO
Woodbridge by Robert Mondavi, California: $6| $24
With aromas of nectarine and fresh peach, our crisp and refreshing Pinot Grigio is a
food-friendly wine and a delightful addition to any warm and sunny afternoon. Originating from the northern coast of Italy, Pinot Grigio has long been known for its ability
to pair well with seafood and other light dishes.

Ruffino, Italy: $9 | $38
Notes of meadow flowers, pears, and golden apple. The bouquet is fresh and complex,
showing refined notes of sage and mint accompanied by an elegant minerality typical of
Pinot Grigio.

CHARDONNAY
Woodbridge by Robert Mondavi, California: $6 | $24
Woodbridge Chardonnay displays aromas of tropical fruit with a hint of cinnamon and
maple, leading to a rich, toasty finish. This vibrant, medium-bodied Chardonnay is lovely to pair with appetizers, including grilled summer vegetables and fresh fruits.

Tom Gore, California: $9 | $32
Our Chardonnay has intense aromas of ripe apple and pear, complemented by notes
of brown spice and toasted oak. The wine has ripe fruit flavors with a smooth, creamy
texture and a long, full finish.

Reds
PINOT NOIR
Meiomi, California: $10 | $39
Expressive boysenberry, blackberry, dark cherry, juicy strawberry, and toasty mocha
flavors lend complexity and depth on the palate. The well-integrated oak provides
structure and depth seldom seen in Pinot Noir.

MERLOT
Woodbridge by Robert Mondavi, California: $6 | $24
Our Merlot displays rich aromas of cherry, chocolate, and red berries with enticing
flavors of cherry cola and toasty mocha oak. This full-bodied wine possesses well-balanced acidity and beautifully integrated tannins, creating complexity and structure.

Rodney Strong, California: $10 |$38
Merlot is lush with predominate notes of black cherry, dark berries and plum with
hint of dried herbs. This wine is silky and voluptuous with soft tannins and finishes
with a touch of cocoa and vanilla.

CABERNET SAUVIGNON
Woodbridge by Robert Mondavi, California: $6 | $24
Our Cabernet Sauvignon opens with aromas of cherries, berries, cedar, brown sugar,
and toast. Flavors of berries, toasted marshmallow, chocolate, and graham cracker
follow with a toasty caramel finish.

Josh Cellars, California: $10 |$39
Round and juicy, our Cabernet Sauvignon has flavors of blackberry, toasted hazelnut
and cinnamon, complemented by hints of vanilla and toasted oak.

Beers
Domestic | $5
Budweiser
Bud Light
Miller Lite
Michelob Ultra
Sam Adams Boston Lager
Imports | $6
Stella Artois | Belgium
Corona| Mexico
Craft Beers | $6
Mango Wit, Proof Brewing Company, Tallahassee, Florida
Jai Lai, IPA, Cigar City Brewing, Tampa, Florida
Eightfive-O, APA, Proof Brewing Company, Tallahassee, Florida
Wakulla, Hefeweizen, First Magnitude Brewing, Gainesville, Florida
Maduro, Brown Ale, Cigar City Brewing, Tampa, Florida

The Lodge Signature Cocktails
Old Fashion | $10
Makers Mark, Bitters, Sugar served with an Orange garnish

Brooklyn 5 O’clock | $10
Crown Royal, Sweet Vermouth, Bitters served with Cherry garnish

DuPont Martini | $10
Absolut Vodka, Grand Marnier, Cranberry Juice served with Lime Garnish

The Lodgemopolitan | $11
Absolut vodka, Raspberry Liquor, triple sec, lime juice served
with a lime garnish

The Garnet and Gold | $11
Beefeaters Gin, Cranberry Juice and Lemonade.

