
FULL-COURT PRESS

MARTINIS
LAVENDER & BLUEBERRY 
LEMON DROP 
Smirno� Blueberry Vodka 
Lavender | Muddled Lemon 

BLACKBERRY & GINGER 
LEMON DROP 
Absolut Citron Vodka 
Domaine de Canton Liqueur 
Blackberry | Muddled Lemon

RASPBERRY COSMO 
Smirno� Raspberry Vodka 
Melon Liqueur | Cranberry | Lemon 
Simple Syrup

DIRTY BIRD 
Grey Goose Vodka 
Dry Vermouth | Olives 

LEMON DROP FLIGHT 
Sampler of Four Lemon Drop Flavors

SPECTATORS  
MANGONADA 
Mango | Orange | Chamoy 
Tajín Rim | Mango Chunks 
Tamarind Straw

STRAWBERRY COOLER
Strawberry | Watermelon 
Lemonade | Soda

LAVENDER LEMONADE 
Lavender | Fresh Lime | Soda  

PINEAPPLE COBBLER 
Strawberry | Pineapple 
Fresh Lime | Soda 

BLUE LEMONADE 
Grenadine | Lemonade 
Blue Raspberry | Soda 

STRAWBERRY LEMONADE 
Lemonade | Strawberry  

MULLIGAN EARLY RISERS  
HOUSE-MADE 
DEMITRI’S BLOODY MARY 

MIMOSA
Choice of Sunrise or Traditional 

SPANISH COFFEE
Goslings 151 Rum | Cinnamon 
Tia Maria | Co�ee | Whipped Cream 
Nutmeg

CARILLIJO (SPIKED COFFEE) 
Ron Zacapa Rum | Licor 43 
Co�ee | Whipped Cream 
Cinnamon

IRISH COFFEE 
Irish Whiskey | Co�ee 
Whipped Cream

BARE-KNUCKLE COCKTAILS
FISH BOWL
Smirno� Raspberry Vodka 
Blue Curaçao | Sour Mix | Soda 

STRAWBERRY TAI BOWL
Cruzan Strawberry Rum 
Pineapple Juice | Orange Juice 
Strawberry Purée | Float of 
Kōloa Dark Rum 

MOUNTAIN HURRICANE 
Plantation Pineapple Rum 
Kōloa Dark Rum | Passion Fruit 
Orange | Pineapple | Grenadine 

MOUNTAIN SUN
Russell’s Reserve 10 year Bourbon 
Domaine de Canton Liqueur 
Pineapple

ISLAND DREAM 
Kōloa Spiced Rum | Captain Morgan 
Coconut Rum | Pineapple | Lime 
Bitters | Kōloa Dark Rum

BEACHSIDE PEACH 
Ketel One Botanical Peach & 
Orange Blossom | Cranberry 
Pineapple | Ginger Ale 

CLASSIC MOJITO 
Premium Rum | Fresh Lime | Mint 
Simple Syrup

STRAWBERRY MOJITO 
Cruzan Strawberry Rum 
Fresh Lime | Soda

OLD FASHIONED
Woodford Reserve Bourbon 
Whiskey | Simple Syrup | Bitters 

CLASSIC MOSCOW 
Classically Made 
Tito’s Handmade 
Vodka | Fresh Lime 
Ginger Beer  

WASHINGTON APPLE 
Crown Royal Apple 
Whisky | Apple Sour 
Fresh Lime | Ginger Beer

HUCKLEBERRY
Belvedere Vodka 
Huckleberry | Fresh 
Lime | Ginger Beer

KENTUCKY 
Knob Creek Rye Whiskey 
Fresh Lime | Ginger Beer

SPICY MEXI 
Patrón Añejo Tequila 
Fresh Lime | Ginger Beer 
Jalapeño

LA COPA                  
MOUNTAIN CADILLAC 
Don Julio Blanco Tequila 
Grand Marnier | Simple Syrup 
Lemon | Lime | Orange 

MANGONADA 
Blanco Tequila | Mango | Chamoy 
Tajín Rim | Mango Chunks 
Tamarind Straw

CORONA-RITA 
Hornitos Blanco Tequila 
Triple Sec | Orange | Fresh Lime 
Simple Syrup | Mini Corona Bottle 

FLAVORED MARGARITA PITCHER
Hornitos Blanco Tequila 
Choice of Flavor | Fresh Lime

(Two-Person Minimum) 

PINEAPPLE & 
JALAPEÑO MARGARITA 
Casamigos Reposado Tequila 
Orange Liqueur | Jalapeño 
Fresh Lime | Pineapple
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House-Made Margaritas



APPETIZERS  
HOUSE FRY BASKET 10
House-blend fry mix with 
fry dipping sauce

HUMMUS PLATTER 12
Traditional hummus with mixed 
vegetables and pita chips

ONION RINGS 16 
Ranch dipping sauce

CHICKEN TENDERS 18
Two crispy fried tenders served with 
fries, ranch and BBQ dipping sauces

CHEESE QUESADILLA 18
Cheddar, pepper jack, green onion, 
jalapeños, salsa, sour cream 
and guacamole

Add chicken carbon 5, 
taco meat or Diablo pork 4

FRIED CHEESE CURDS 14
Served with house-made 
pepper jelly

SPINACH & ARTICHOKE DIP 15
Served with tortilla chips

MOUNTAIN NACHOS 18
Tortilla chips, cheddar, pepper jack, 
black beans, tomato, green onion, 
jalapeños, salsa, sour cream 
and guacamole  

Add chicken carbon 5 
taco meat or Diablo pork 4

STICKY RIBS 22
Six ribs coated in sweet chili glaze 
with carrots and celery

Add fries 4 or onion rings 5

FRIED PICKLES 14
Served with ranch dipping sauce

SALADS  
Wrap any salad 2

TRADITIONAL CAESAR 16
Romaine, parmesan, croutons and 
Caesar dressing 

Add seared salmon 12, shrimp 10, 
chicken breast 8, Bu�alo chicken 8

ASIAN CHICKEN 18
Chopped lettuce and cabbage, 
carrots, bell pepper, cucumber, 
Mandarin oranges, fried wonton, 
sesame & ginger dressing

BURGER SALAD 18
Iceberg, tomato, red onion, pickle 
chips, burger patty with your 
choice of cheese, pork belly and 
burger sauce 

TACO SALAD 19
Choice of chicken carbon, taco 
meat or Diablo pork, iceberg, 
tomato, onion, cheddar cheese, 
olives, salsa, guacamole 
and sour cream

TURKEY COBB 19
Iceberg lettuce, diced turkey, 
hard-boiled eggs, cucumber, 
tomato, bleu cheese, bacon, 
avocado and your choice of 
dressing 

SOUTHWEST CHICKEN 19
Chipotle seared chicken breast, 
romaine, pico de gallo, roasted 
corn, avocado, tortilla strips and 
BBQ ranch dressing 

SIDE SALAD 10
Mixed greens, grape tomato, red 
onion, cucumber, croutons and 
your choice of dressing

BREAD BOWLS  
CLAM CHOWDER 
Our famous no-bacon 
creamy clam chowder

Bowl 12�Bread Bowl 16

SOUP OF THE DAY 
Bowl 10�Bread Bowl 14

8-COUNT  14  16-COUNT 23

Traditional bone-in or boneless chicken

TOSSED IN SAUCE
Smoky BBQ  |  Sweet Chili  |  Korean BBQ  |  Honey Sriracha 
Traditional Bu�alo  |  Habanero  |  Carolina Tang 
BBQ Bu�alo  |  Spicy Apricot

DRY RUB
BBQ Spice  |  Chipotle  |  Garlic Parmesan  |  Lemon Pepper

SANDWICHES  
Served with your choice of house fries, side salad or coleslaw 
Upgrade to onion rings 5

PRIME RIB DIP 19
Shaved prime rib, horseradish 
on toasted baguette, au jus

REUBEN 19
House corned beef, sauerkraut, 
marbled rye, Swiss cheese and 
1000 island dressing 

PHILLY CHEESESTEAK 20
Shaved prime rib, 
grilled mushrooms, onions, 
bell pepper and provolone cheese 
on a toasted baguette 

TURKEY & BACON CLUB 19
Turkey, bacon, lettuce, tomato 
and avocado aioli served on your 
choice of bread

Add fresh avocado 1

BBQ PULLED PORK 17
Smoked pork butt, Carolina BBQ, 
coleslaw and pickle chips on a 
brioche bun 

CHICKEN BLT 19
Fried hand-dipped chicken, 
bacon jam, lettuce, tomato and 
mayo on a brioche bun

HALIBUT SANDWICH 24
Fried halibut, cheddar cheese, 
coleslaw, tomato, red onion and 
tartar sauce on a brioche bun

TUNA MELT 17
House tuna salad with your choice 
of cheese and bread 

KOREAN CHICKEN SANDWICH 19
Fried chicken dipped into sweet 
Korean chili sauce with sriracha 
mayo and a fried egg 

BURGERS
Made with an Angus beef patty or grilled chicken breast 
Your choice of side: house fries, coleslaw, side salad

Upgrade to onion rings 5�Add bacon to any burger 2 
Substitute Gardenburger 2

*Served with lettuce, tomato, red onion and pickle chips

ALL-STAR CHEESEBURGER* 18 
Cheese: American, Swiss, 
crumbled bleu, cheddar or 
pepper jack on a brioche bun 

BLUE MOON BURGER* 19.5
Compound butter, shallots, 
sweety drop peppers, bleu cheese, 
mayo and sharp white cheddar

DIABLO BURGER 19.5 
Grilled onion and jalapeños, pepper 
jack, lettuce, tomato, bacon, mayo 
and Diablo sauce  

MUSHROOM SWISS* 19
Sautéed mushrooms, burger sauce 
and Swiss cheese

PATTY MELT 19
Swiss, cheddar, grilled onions, 
burger sauce, marbled rye

AMERICAN DOUBLE 19
Two beef patties, four slices of 
American cheese and burger sauce  

BBQ BACON BURGER 19.5
Whiskey BBQ sauce, cheddar, 
onion rings and bacon

CFBB 19.5
Chicken-fried burger patty, 
bacon, cheddar, fried egg and 
sausage gravy

NUTTY PROFESSOR 19
Red onion, pickles, spicy mayo, 
honey & sriracha peanut butter

POPPER BOMB BURGER 19.5
Burger patty stu�ed with jalapeño 
bacon cream cheese, topped 
with bacon, pepper jack and 
fried jalapeño coins

DINNER ENTRÉES
Add brown gravy to mashed potatoes 1

PRIME RIB DINNER 30
10oz prime rib served with house 
fries or mashed potatoes and 
house vegetables

SALMON FILLET 28
Salmon fillet served with house 
fries or mashed potatoes and 
house vegetables

CHICKEN-FRIED STEAK 24
Chicken-fried steak served with 
house fries or mashed potatoes 
and house vegetables

FISH & CHIPS 32
Three pieces of fried halibut 
served with fries and coleslaw

SHRIMP & CHIPS 25
Fried shrimp served with 
fries and coleslaw 

BBQ RIBS
House-smoked ribs served with 
house fries or mashed potatoes, 
house vegetables and coleslaw

Full Rack 32�Half Rack 26

served from 4pm to 11pm

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

especially if you have certain medical conditions.
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