
late night menu

$ 16mozz stick grilled cheese | V
Griddled Sourdough, Fried Mozzarella Sticks
Side Ranch and Marinara Sauce
Served with Waffle Fries

$ 21Classic Buffalo Chicken Wings | GF
Baked then Fried, Tossed in Buffalo Sauce,
 Celery and Carrots, Ranch or Bleu Cheese

$ 16crushed mountain House Burger 
Flattened Beef Patty, American Cheese, 
Caramelized Onion, Chef’s Secret Sauce
Served with Waffle Fries

Fried Chicken Caesar Wrap 
Housemade Caesar Dressing, Croutons, Parmesan Cheese,
Buttermilk Fried Chicken
Available as a Salad or Wrap
Served with Waffle Fries

$ 17

Loaded Waffle Fries 
Liquid Cheese, Green Onions, Sour Cream, Bacon Bits

$ 15

*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.

$ 17crunchy burrito
Roasted Chicken, Crunchy Tortilla Strips, Pico de Gallo,
Queso, Sour Cream, Shredded Lettuce, Griddled Cheese,
Flour Tortilla
Served with Waffle Fries

Banana Pudding
Vanilla Wafers and Butterscotch Pudding with a Cherry on Top 

$ 8

Chocolate Fudge Cake
Three Layers of Chocolately Goodness

$ 10

Cheesecake
White Chocolate Raspberry

$ 10

Dessert menu
Upgrade Side Waffle Fries to Loaded Fries +$4



*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.

Happy Hour 16 oz Drafts

$ 10Bud Light

$ 10Avalanche Ale

$ 10Coors Light

Goose Island IPA $ 10

Mango Cart $ 10

$ 10Estrella Jalisco

Kona Big Wave $ 10

Green Tea Shot $ 10

Purple Gatorade Shot $ 10

Strawberry Margarita $ 10

Happy Hour Mixed drinks

Michelob Ultra $ 10

Space Dust $ 10

$ 10Stella Artois

Shocktop $ 10
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