
Dinner - Served Daily starting at 4pm 

Prickly Pear Margarita          $8.00 

Blanco Tequila, Triple Sec, sweet & sour, house made Prickly Pear cactus syrup, and fresh lime, shaken 

and served on the rocks 

Moscow Mule          $9.00 

Ginger Soda, Deep Eddy Vodka, lots of fresh lime juice served in a Copper Mug 

Naughty Girl Martini          $10.00 

Smirnoff Vodka, Chambord, sweet & sour, raspberry sauce drizzle with a sugar rim and lemon garnish 

SIGNATURE DRINKS AND MARGARITAS 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk  of food borne illness, especially if you have certain medical conditions.                            

18% Gratuity will be added to parties of 8 or more 

Bacon & Eggs          $7.99 

Six Deviled Eggs with sweet relish, dry mustard, salt & pepper and a slice of bacon on top 

Bruschetta Dip          $11.59 

Our very own garlic bread served with homemade tomato basil concassee 

*Jumbo Shrimp Cocktail          $12.99 

Five Large Mexican Gulf Shrimp seasoned perfectly and cooked fresh, then chilled and served in a martini 

glass with cocktail sauce and a lemon wedge 

Calamari          $12.99 

Deep fried Calamari tossed with seared banana peppers served with tartar & cocktail sauce with a fresh 

lemon wedge 

Mountain Wings          $12.99 

A pound of chicken wings fried till crispy with your choice of sauce flavor choose between Buffalo, Mild, 

Medium, Hot, Asian, BBQ or Salt & Pepper, served with celery & carrots and bleu cheese dressing 

Brussels and Bacon          $12.99 

Tender Brussel Sprouts sautéed in beer, bacon and sweet onions served with our house ranch dressing 

STARTERS 

GREENS AND SOUP 

Mountain Cobb          $12.49 

Romaine and iceberg lettuce mix topped with neat rows of smoked turkey, bacon, Swiss cheese,          

honey ham, tomatoes, raisins and bleu cheese crumbles, topped with a sliced hardboiled egg and       

fresh avocado, served with your choice of dressing on the side 

Baja Chicken          $12.59 

Romaine and iceberg lettuce mix, pico de gallo, black beans and Jicama tossed together, topped with 

fresh avocado, crunchy tortilla strips, and a seasoned breast of chicken, served with Chipotle Ranch 

dressing on the side 

Stuffed Tomato Plate          $12.99 

Large vine ripened tomato, stuffed with homemade Chicken Salad, Cottage Cheese and surrounded by 

an array of fresh vegetables and fruit with dressing of your choice House Salad          $6.29 Salad Bar          $10.49 Bowl of Soup          $4.99 

DINNER FOR THE KIDS 

Chicken Tenders - Hand Cut chicken breasts dipped in buttermilk then breaded and fried 

Popcorn Shrimp - Features tender tail-off shrimp coated with crunchy panko breadcrumbs  

Buttered Pasta - Buttered egg noodles with grated Parmesan cheese, parsley, and plenty of butter!  



FINE ANGUS BEEF 

All Steaks are U.S.D.A. Choice Iowa Angus Beef                                                                               

Want it grilled to perfection? Keep these tips in mind 

FRESH PASTA                                                                                              
All Pasta dishes include Salad Bar and Warm Garlic Toast on the side. Gluten Free Pastas Available 

PM Meatball Spaghetti          $16.99 

Homemade jumbo meatballs on top of a bed of small spaghetti pasta with marinara sauce topped with 

parmesan cheese 

Chicken Parmesan          $20.99 

A tender chicken breast lightly breaded and pan fried golden brown, served over Angel Hair pasta 

topped with mozzarella cheese and marinara sauce, with parmesan cheese sprinkled on top 

Chicken Marsala          $21.99 

Demi-Marsala wine sauce with mushrooms over a sautéed chicken breast topped with parmesan cheese 

on a bed of Angel Hair pasta 

Chicken Picatta          $21.99 

Grilled chicken breast sautéed in butter with fresh garlic, capers and fresh lemon over Angel Hair pasta 

topped with lots of parmesan 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk  of food borne illness, especially if you have certain medical conditions.                            

18% Gratuity will be added to parties of 8 or more 

BLUE RARE cool, blue all the way through 

RARE cool center, bright red throughout 

MEDIUM RARE warm center, red throughout 

MEDIUM warm, pink center 

MEDIUM WELL hot, small trace of pink in center 

WELL DONE hot, fully cooked through and through 

Smoked Meatloaf Dinner          $17.99 

Ground chuck Mesquite smoked with our hunter sauce served with fresh mashed potatoes 

Baby Back Ribs          $20.99 

Half rack of our fall-off-the-bone pork ribs, oven roasted and glazed with our own prickly pear BBQ sauce 

*Top Sirloin          $23.59 

8 oz cut U.S.D.A. Choice Center Cut, grilled to order 

*Ribeye          $30.59 

12 oz cut, thick slices hand carved in house daily 

*Prime Rib          $30.59 

10 oz cut aged for extra flavor and tenderness, rubbed with our unique blend of spices & slow roasted, 

hand carved & served with homemade horseradish sour cream and Au Jus (Friday & Saturday Only) FROM THE SEA 

*Mango Mahi-Mahi          $21.99 

Grilled Mahi-Mahi cooked to order with your choice of flavor (Southwestern, Lemon Butter or Blackened) 

topped with fresh mango salsa 

*Jumbo Shrimp          $23.59 

Jumbo Mexican Gulf Shrimp hand breaded in Panko & fried golden brown served with a sweet chili sauce 

*Shrimp Scampi          $23.59 

Jumbo Mexican Gulf Shrimp sautéed with mushrooms, lots of garlic and onions finished in a white wine 

butter sauce served with garlic toast 

*Char-broiled Salmon          $25.99 

Olive oil rubbed and char-broiled farm fresh Atlantic Salmon  AWESOME SIDE ITEMS                                                                                   
Pair any two items from our Awesome Sides with FROM THE SEA & FINE ANGUS BEEF                                 

Fresh Vegetable - Steak Fries - Tater Tots -  Salad Bar - Onion Rings - Sweet Potato Fries - Cup of Fruit                                      


