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MOUNTAIN HOUSE

LOADED HASSELBACK POTATO

bacon bits, sour cream, cheddar cheese, beer cheese
and green onions (gf)

$16

PIZZA FRIES $ 14

cupping pepperonis, caramelized mozzarella, pizza
sauce and parmesan

PEACH BURRATA

shaved prosciutto, grilled peaches, garlic focaccia, bed
of arugula, balsamic and evoo drizzle

$ 21

CHEF CURATED FLATBREAD

new weekly selections of pub style flatbreads

$17

MOUNTAIN HOUSE NACHOS

freshly fried chips, cheese sauce, pico, guacamole, lime
crema, pickled jalapeno, black beans (v, gf)
add chicken +4 or seasoned ground beef +5

JUMBO CHICKEN WINGS $21
tossed in choice of sauce: buffalo ( v,u%f), bbg ( v§', df,

gf), garlic parmesan(v), old bay dry rub (vg, v, gf. df)
or green goddess (gf, v)

$21

ENTREES

STREET TACOS $ 21

beer battered cod, red cabbage slaw, peach pico,
zesty cajun aioli, saffron rice

PENNE SKILLET $ 24
grilled shrimp and broccoli tossed in a citrus

garlic white wine cream sauce

MOUNTAIN BURGER * $22

challah bun, half pound beef patty, house made
pickles, shaved lettuce and onion, tomato, secret
sauce. cheese choices white American, cheddar,
pepperjack, (gf option)

served with waffle fries

BBQ PULLED PORK SANDO $19

challah bun, slow cooked pork tossed in a carolina
style bbq sauce and topped with cole slaw
served with waffle fries (df)

CO0BB SALAD

diced chicken, bacon bits, hard cooked egg, cherry
tom?]to, red onion, avocado, white balsamic or jalapeno
ranc

add chicken +4

$21

GRILLED PEACH SALAD

grilled peaches, arugula and spinach, goat cheese,
candied walnuts, dried blueberries, white balsamic
vinaigrette

add chicken +4

CHICKEN CAESAR

grilled chicken, romaine lettuce, cherry tomatoes,
croutons, grated parmesan, creamy caesar

$20

$22

‘CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY,
SHELLFISH, SEAFOOD, OR EGGS MAY INCREASE YOUR RISK OF
FOOD-BORNE ILLNESS, ITEMS MAY BE SERVED RAW OR
UNDERCOOKED BASED ON YOUR SPECIFICATION OR CONTAIN
RAW OR UNDERCOOKED INGREDIENTS.

GLASSIC CLUB SANDWICH $ 21
three sourdough layers of bacon, ham, turkey,

cheddar, lettuce, tomato, avocado, secret sauce

served with potato salad

CHOCOLATE CAKE $12

BLACK CHERRY RICOTTA CHEESECAKE § 12

ADD VANILLA ICE CREAM + $2

(VG) - VEGAN | (V) - VEGETARIAN
(GF) - GLUTEN FREE | (DF) — DAIRY FREE

20% Gratuity added to parties of 6 or more. Tabs left open will incur 20% auto-gratuity.




-

Moot | ULTRA.

MOUNTAIN HOUSE

N

WHITE WINE  GLASS $ 14 | BOTTLE $ 70
Tiamo Pinot Crigio

La Crema Sauvignon Blanc

Kendall Jackson Chardonnay

Santa Margherita Pinot Grigio

RED WINE GLASS $ 14 | BOTTLE $ 70
Murphy Goode Merlot

19 Crimes Red Blend

Caramel Road Pinot Noir

Josh Cabernet Sauvignon

Unshackled Prisoner Red Blend

SPARKLING GLASS $ 14 | BOTTLE $ 70

Benvolio Prosecco
La Crema Monterey Rose

RESERVE CELLARS BY THE BOTTLE
Cakebread Chardonnay $150

Rodney Strong Cabernet Sauvignon $160

Moet & Chandon Champagne Brut Imperial $200

DRAFT BEER

AMERICAN PREMIUM

IMPORT & CRAFT
Michelob Ultra

Golden Road Mango Cart
Kona Big Wave Colden Ale
Goose Island IPA

Space Dust IPA

Stella Artois Lager
Avalanche Ale

Estrella Jalisco Lager
Rotating Draft Beer

REGULAR § 12.75
LARGE § 13.75

AMERICAN LAGER REGULAR $ 12.25
Bud Light
PRl LARGE § 13.25

CANNED BEER
& SELTZER

PREMIUM
Michelob Ultra, 250z

Kona Big Wave, 250z

Avalanche Amber Ale, 19.20z
Breckenridge Juice Drop IPA, 19.20z
Modelo, 240z

Voodoo Ranger IPA, 19.20z

Stem Cider, 160z

Blue Moon, 19.20z

AMERICAN LAGER
Bud Light, 250z
Coors Light, 240z
Coors Banquet, 240z

SELTZER

Nutrl Pineapple, 240z

Nutrl Orange, 240z

Topo Chico, 240z

Surfside Vodka + Iced Tea, 19.20z

$15.75

$ 14.50

$16.25

NON-ALCOHOLIC BEER $7
Michelob Ultra Zero, 120z

BEER BUCKETS
Choice of 6 American Lager Cans $75
Premium Beer or Seltzer Bucket $90

CANNED COCKTAILS

CUTWATER CANNED COCKTAILS § 15.25
Vodka Mule

Long Island Iced Tea
Lemondrop Martini

"‘CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SHELLFISH,
SEAFOOD, OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS,
ITEMS MAY BE SERVED RAW OR UNDERCOOKED BASED ON YOUR
SPECIFICATION OR CONTAIN RAW OR UNDERCOOKED INGREDIENTS.

20% Gratuity added to parties of 6 or more.
Tabs left open will incur 20% auto-gratuity.



	shareables
	LOADED HASSELBACK POTATO
	$ 16
	bacon bits, sour cream, cheddar cheese, beer cheese and green onions (gf)


	PIZZA FRIES
	$ 14
	cupping pepperonis, caramelized mozzarella, pizza sauce and parmesan


	PEACH BURRATA
	$ 21
	shaved prosciutto, grilled peaches, garlic focaccia, bed of arugula, balsamic and evoo drizzle


	CHEF CURATED FLATBREAD
	$ 17
	new weekly selections of pub style flatbreads

	Mountain House Nachos
	$ 21
	freshly fried chips, cheese sauce, pico, guacamole, lime crema, pickled jalapeno, black beans (v, gf) add chicken +4 or seasoned ground beef +5

	Jumbo Chicken Wings
	$ 21
	tossed in choice of sauce: buffalo (v, gf), bbq (vg, df, gf), garlic parmesan(v), old bay dry rub (vg, v, gf, df) or green goddess (gf, v)



	salads
	COBB SALAD
	$ 21
	diced chicken, bacon bits, hard cooked egg, cherry tomato, red onion, avocado, white balsamic or jalapeno ranch add chicken +4


	GRILLED PEACH SALAD
	$ 20
	grilled peaches, arugula and spinach, goat cheese, candied walnuts, dried blueberries, white balsamic vinaigrette add chicken +4


	CHICKEN CAESAR
	$ 22
	grilled chicken, romaine lettuce, cherry tomatoes, croutons, grated parmesan, creamy caesar



	entrees
	STREET TACOS
	$ 21
	beer battered cod, red cabbage slaw, peach pico, zesty cajun aioli, saffron rice


	PENNE SKILLET
	$ 24
	grilled shrimp and broccoli tossed in a citrus garlic white wine cream sauce


	MOUNTAIN BURGER *
	$ 22
	challah bun, half pound beef patty, house made pickles, shaved lettuce and onion, tomato, secret sauce. cheese choices white American, cheddar, pepperjack, (gf option) served with waffle fries


	BBQ PULLED PORK SANDO
	$ 19
	challah bun, slow cooked pork tossed in a carolina style bbq sauce and topped with cole slaw served with waffle fries (df)


	CLASSIC CLUB SANDWICH
	$ 21
	three sourdough layers of bacon, ham, turkey, cheddar, lettuce, tomato, avocado, secret sauce served with potato salad



	desserts
	CHOCOLATE CAKE
	$ 12

	BLACK CHERRY RICOTTA CHEESECAKE
	$ 12
	Add Vanilla Ice Cream + $2
	(VG) – VEGAN | (V) – VEGETARIAN (GF) – GLUTEN FREE | (DF) – DAIRY FREE




	Wine
	White Wine
	Glass $ 14 | Bottle $ 70
	Tiamo Pinot Grigio La Crema Sauvignon Blanc Kendall Jackson Chardonnay Santa Margherita Pinot Grigio

	Red Wine
	Glass $ 14 | Bottle $ 70
	Murphy Goode Merlot 19 Crimes Red Blend Caramel Road Pinot Noir Josh Cabernet Sauvignon Unshackled Prisoner Red Blend

	Sparkling
	Glass $ 14 | Bottle $ 70
	Benvolio Prosecco La Crema Monterey Rose

	Reserve Cellars By the Bottle
	Cakebread Chardonnay  $150  Rodney Strong Cabernet Sauvignon  $160 Moet & Chandon Champagne Brut Imperial  $200


	Draft Beer
	regular  $ 12.75 large  $ 13.75
	American Premium Import & Craft
	Michelob Ultra Golden Road Mango Cart Kona Big Wave Golden Ale Goose Island IPA Space Dust IPA Stella Artois Lager Avalanche Ale Estrella Jalisco Lager Rotating Draft Beer

	American Lager
	regular  $ 12.25 large  $ 13.25
	Bud Light Coors Light


	Canned Beer & Seltzer
	Premium
	$ 15.75
	Michelob Ultra, 25oz Kona Big Wave, 25oz Avalanche Amber Ale, 19.2oz Breckenridge Juice Drop IPA, 19.2oz Modelo, 24oz Voodoo Ranger IPA, 19.2oz Stem Cider, 16oz Blue Moon, 19.2oz

	American Lager
	$ 14.50
	Bud Light, 25oz Coors Light, 24oz Coors Banquet, 24oz

	Seltzer
	$ 16.25
	Nutrl Pineapple, 24oz Nutrl Orange, 24oz Topo Chico, 24oz Surfside Vodka + Iced Tea, 19.2oz

	Non-Alcoholic Beer
	$ 7
	Michelob Ultra Zero, 12oz

	Beer Buckets
	Choice of 6 American Lager Cans  $75 Premium Beer or Seltzer Bucket  $90


	Canned Cocktails
	Cutwater Canned Cocktails
	$ 15.25
	Vodka Mule Long Island Iced Tea Lemondrop Martini
	*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SHELLFISH, SEAFOOD, OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS, ITEMS MAY BE SERVED RAW OR UNDERCOOKED BASED ON YOUR SPECIFICATION OR CONTAIN RAW OR UNDERCOOKED INGREDIENTS.




