
Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your 
risk of foodborne illness. *Denotes items we may serve raw or undercooked

Black Mountain Cheese Fries
Rustic steak fries piled high with our legendary 
cheese sauce, smoky bacon, green onions and a 
fried egg 11.99

Pork Verde Nachos
Homemade white corn tortilla chips 
smothered in our legendary cheese sauce and 
layered with green chile pork, pico de gallo, 
cilantro crema and topped with honey 
pickled onions 14.99

*Black Mountain Bourbon Bites
Pan seared filet bites served medium rare with our 
honey bourbon sauce, lemon drizzled toast points 
and kale crunch slaw tossed in a wild raspberry 
white balsamic vinegar from Cave Creek Oil 
Company 15.99

Black Mountain Buffalo Wings
Jumbo chicken wings tossed in your choice of 
sauce: mild, medium, hot, honey BBQ or spicy 
BBQ. Served with carrots, celery and choice of 
ranch or blue cheese 12.99

Pork Gyozas 
Crispy pork potstickers served with house ponzu 
sauce 10.49

Beer Battered Shrimp 
Tossed in our zesty buffalo sauce. Served with 
celery, carrots and choice of ranch or blue 
cheese dipping sauce 11.99

Boat of Fries
Sweet potato fries served with honey chipotle 
dipping sauce 6.59

Wisconsin Cheese Curds
Lightly fried white cheddar curds. Served with 
choice of dipping sauce 9.99

Chips and Salsa
House made chipotle char roasted salsa served 
with white corn tortilla chips 5.99

Pretzels & Beer Cheese
Baked pretzel baguettes served with Kilt Lifter beer 
cheese sauce 10.29

Southwestern Egg Rolls
Egg rolls stuffed with chicken, corn, black beans, 
spinach, peppers and cheese. Served with 
chipotle ranch 10.49

Margherita
Marinara, mozzarella, tomato and fresh 
basil 11.79

Buffalo Chicken
Grilled chicken, buffalo sauce, mozzarella, 
bacon, gorgonzola, caramelized onion and 
ranch drizzle 13.59

Pesto Chicken
Grilled chicken, nut-free basil pesto, 
mozzarella, sun-dried tomatoes, baby 
arugula and lemon oil 14.29

Traditional
Marinara, mozzarella, pepperoni and fresh 
basil 12.99

Add Chicken +4.00
Add Grilled Shrimp +6.00

Spinach
Baby spinach, red onion, Fuji apples, goat 
cheese and pecans drizzled with a prickly pear 
vinaigrette 12.79

Cave Creek Caesar
Grilled romaine hearts, roasted red 
peppers, shaved asiago cheese and house 
made croutons topped with caesar vinaigrette 
and white anchovy filets 13.59

Chef Salad
Crisp greens tossed with ham, turkey, hard 
boiled egg, blue cheese crumbles, bacon, 
tomatoes, house made croutons and red 
onions. Served with ranch dressing 15.59

Waldorf
Crisp greens, grilled chicken, gorgonzola 
cheese, walnuts, celery, grapes and Fuji apples 
in honey yogurt vinaigrette 15.59

Buffalo Chicken Salad
Crisp greens, crispy buttermilk chicken breast, 
tomato, carrots and celery topped with blue 
cheese crumbles and drizzled with mild wing 
sauce and ranch 15.59

Gluten-free available upon request. +2.59

Starters flatbreads

greens



Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your 
risk of foodborne illness. *Denotes items we may serve raw or undercooked

1/2-LB Angus beef burgers, brioche bun with 
lettuce and tomato.  Served with side house fries or 

side salad. Sub black bean patty for +.50 
Add bacon, avocado or fried egg +1.50 each

Cheese: American, cheddar, pepper jack, 
provolone, Swiss

*All American Cheeseburger
Choice of cheese 12.99 

*Black Mountain Cheeseburger 
Chipotle mayo, caramelized onions and choice of 
cheese 13.99

*Blackened BBQ Cheeseburger
Choice of cheese, smoked bacon and Black 
Mountain bourbon BBQ sauce 14.79

*Beer CheeseBurger
Kilt Lifter beer cheese sauce, caramelized onions and 
sautéed mushrooms 14.79

*Green Chili Burger
Grilled Anaheim green chile, salsa verde and our 
legendary cheese sauce 14.79

Distiller’s Club
Smoked ham with turkey, American and Swiss cheese, 
bacon, lettuce, tomato and mayo on toasted 
sourdough 13.99

Blackened Mahi BLT 
A Cajun take on a classic. Cajun-spiced mahi, 
bacon, lettuce, tomato and pesto mayo on 
toasted sourdough 14.79

Cajun Chicken Sandwich
Blackened chicken, garlic honey mayo, pepper jack 
cheese, avocado 13.99

Buffalo Chicken Sandwich 
Crispy buttermilk chicken breast, shaved celery, 
buffalo sauce, lettuce, tomato, blue cheese crumbles 
and ranch dressing 13.49

Sonoran Chicken
Two grilled chicken breasts on a bed of 
sweet corn rice. Topped with salsa verde, 
our legendary cheese sauce, pico de 
gallo and grilled lime 15.79

Campanelle alla Vodka Pasta
Pasta tossed in a Black Mountain vodka 
tomato cream sauce, topped with diced 
tomatoes, fresh basil and parmesan 
cheese, served with garlic bread 14.29
Add chicken +4.00

Beer Battered Mahi Tacos
Three flour tortillas stuffed with beer 
battered mahi, shredded cabbage and 
chipotle ranch, served with sweet corn 
rice 14.79

Green Chili Mac & Cheese 
Pasta tossed in a creamy green chili 
cheese sauce with crumbled bacon and 
fresh pico de gallo, served with garlic 
bread 12.79
Add chicken +4.00

Green Chili Pork Adovada 
Tender green chile braised pork served 
with sweet corn rice, pico de gallo and 
our legendary cheese sauce. Choice of 
flour or corn tortillas 15.79
*Add two over-easy eggs +2.00

Fish & Chips
Beer battered Alaskan cod lightly 
fried, served with house fries, lemon and 
tartar sauce for dipping 14.79

House Fries 5.29

Sweet Potato Fries 5.29

Sweet Corn Rice 5.29

Additional dipping 
sauces .59

Seasonal Vegetables 5.29

Green Chili Mac 
w/pico de gallo 6.29

Burgers &
Sandwiches

Entrees

sides

CheeseBurger 6.99

Mac & Cheese 6.99

Mini Cheese or 
Pepperoni Pizza 6.99

Chicken Tenders 6.99

Mini Hot Dogs (2) 6.99

Toasted Peanut Butter & Jelly 
Sandwich (2)  6.99

Mozzarella Sticks (5) 6.99

kids menu 


