
Lunch - Served 11am - 4pm (Sunday 12pm - 4pm) 

Classic Bloody Mary          $8.00 

Smirnoff Vodka, a special bloody Mary mix, chili lime salt, garnished with fresh celery stalk, bacon, fresh 

lemon and lime, cocktail onion, pickle, olives, and a cherry tomato 

Prickly Pear Margarita          $8.00 

Blanco Tequila, Triple Sec, sweet & sour mixed with our house made Prickly Pear Cactus syrup, shaken on 

the rocks served with a salted rim 

Moscow Mule          $9.00 

Ginger Soda, Absolut Vodka, fresh Lime Juice served in a copper mug 

CLASSIC COCKTAILS 

*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 

Baja Chicken          $11.59 

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 

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 

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 

GREENS AND SOUP 

House Salad          $6.29 Cup of Soup          $3.99 Salad Bar          $10.49 

HANDCRAFTED ANGUS BURGERS & MORE 

Chicken Breast may be substituted for any regular beef patty                                                                 

*Classic Cheeseburger          $11.99 

An all American original! All Beef patty topped with cheddar cheese served with lettuce, tomato, pickle 

and onion on the side 

*Mushroom Swiss          $12.59 

Topped with open eye Swiss cheese with lots of sautéed button mushrooms and caramelized               

sweet onions  

*Patty Melt          $12.59 

Charbroiled burger piled high with caramelized onions and Swiss cheese on Marbled Rye bread 

*Brie Burger          $13.99 

Brie cheese with caramelized onions on a brioche bun 

*Bacon Avocado Cali          $13.99 

Two slices of Wisconsin cheddar, honey cured hardwood bacon strips and California Avocado slices 

*Fish Tacos          $13.99 

Grilled Mahi-Mahi with butter, salt & pepper served on corn tortillas with cabbage, pico de gallo, Colby 

Jack cheese topped with mango salsa, served with chipotle ranch 

*Surf and Sandwich          $14.99 

Grilled Mahi-Mahi or Salmon filet on a brioche bun with Tartar sauce and lemon, tomato, onion and 

pickle garnish 



Lunch - Served 11am - 4pm (Sunday 12pm - 4pm) 

*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 

Classic Rueben          $12.59 

In house cooked Corned Beef Brisket with melted Swiss cheese, lots of sauerkraut, Thousand Island 

dressing on marbled Rye bread. The BEST Rueben in Mesa! 

Turkey Avocado Melt          $12.99 

Smoked Turkey with Avocado and Cheddar on grilled Sourdough bread 

Chimichanga          $12.99 

A Painted Mountain Specialty! Roasted Prime Rib of beef or Chicken with onions and green chilies 

wrapped in a flour tortilla and golden fried atop a bed of mild Enchilada sauce topped with melted Colby 

Jack cheese, Pico De Gallo, sour cream and guacamole. (Does Not Include a Side Item) 

*French Dip          $13.59 

Slow roasted Prime Rib & Top Round with caramelized onions and provolone cheese on a baguette, 

served with a cup of Hot Au Jus and a side of creamy atomic horseradish sauce 

Meatloaf Sandwich          $13.99 

Mesquite smoked in house, grilled hot with lots of Cheddar cheese on French baguette, with tomato and 

sweet white onion 

Country Fried Chicken and Cheddar Biscuit          $14.59 

Breaded breast of chicken fried served open-faced smothered with country sausage gravy  

AWESOME SIDE ITEMS 
 

PASTA SALAD 

 

STEAK FRIES 

 

TATER TOTS 

 

COLE SLAW 

SALAD BAR              

ADD $1.99 

ONION RINGS              

ADD $1.00 

SWEET POTATO FRIES              

ADD $1.00 

CUP OF FRUIT              

ADD $1.00 

FOR THE KID IN ALL OF US $6.50 

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!  

FAVORITES 

Soup of the Day & Half Sandwich          $8.99 

Chef’s creation soup of the day with select half sandwich of the day 

Classic B.L.T.          $11.19 

Lots of crispy honey cured hardwood smoked bacon, fresh lettuce, tomato, and mayo on sourdough 

toast 

Open Faced Pot Roast Beef Sandwich          $11.59 

Thick sliced juicy Roast Beef smothered with mushroom beef gravy, served on one slice of sourdough 

bread and served with the fresh vegetable of the day 

Mountain Club          $11.99 

Sliced turkey, lettuce, Swiss cheese, bacon, tomato served on toasted sourdough 


