SOUP OF THE DAY
CUP.........................................$3
BOWL.....................................$5

WILDERNESS WINGS.................................$7

SIDE SALAD........................$3

Fried (6) jumbo wings tossed with your choice
of hot buffalo wing sauce, chipotle BBQ sauce,
sweet and spicy sauce or garlic Parmesan;
served with carrots and celery sticks

FRESH GARDEN SALAD...$7

LOADED MINER FRIES...............................$8

Crispy tossed greens,
cucumber, tomato,
pepperoncini, black olives and
croutons, with your choice of
dressing

French fries topped with home-made queso sauce,
cheddar jack cheese, smoked bacon and scallions

CAESAR SALAD.......... $10
Crispy hearts of romaine
lettuce tossed with Roma
tomatoes, Parmesan cheese
and Caesar dressing; served
with grilled herb Texas toast
Add broiled chicken**
breast or grilled shrimp .. $2.50

COBB SALAD............... $12
Grape tomato halves, fresh
Monterey jack/cheddar cheese,
fresh boiled eggs, sliced red
onion, chopped black forest
ham, shaved smoked turkey,
cucumber halves, black olives,
smoked applewood bacon,
served with a grilled herb
baguette

HOUSE-MADE FRIED PICKLES..............$8
Hand-breaded with a southwestern breading,
served with homemade southwestern dressing

THE HUNGRY MINER NACHOS.............$8
Corn tortilla chips, home-made queso sauce, black
beans, fresh jalapenos, olives, scallions, cheddar
jack cheese, Pico de Gallo and cilantro cream
Add broiled chicken**
breast or BBQ pulled pork ........................ $2.50

CRISPY MINER ONION RINGS................$6

Thick-cut sweet Vadalia onion soaked in
buttermilk, tossed in our special western
breading, deep fried to a golden brown; served
with spicy ranch dipping sauce

All kids meals come with a choice of french fries
or carrots and ranch dressing.

MACARONI AND CHEESE........................$6
Macaroni noodles tossed in a creamy cheese sauce

HAMBURGER**.............................................$8
Ground beef patty on a bun, add cheese on the house

CHICKEN TENDERS.....................................$8
Breaded chicken breast tenderloins deep fried,
served with choice of ranch dressing or BBQ sauce

NATHAN’S MINI CORN DOGS................$6
All beef kosher Nathan’s mini dog dipped in a
sweet cornmeal batter, deep fried golden brown

All burgers and sandwiches are served with french fries.

MINER’S CLASSIC BURGER**....$12

CLUBHOUSE SANDWICH.........$12

Fresh angus beef patty, tomato, red
onion and lettuce; choice of cheddar,
swiss, American, havarti or pepper jack,
on a grilled soft potato bun

Freshly roasted turkey breast, smoked bacon,
black forest ham, sharp cheddar, lettuce,
tomato and fresh herb mayonnaise; served on
either white, wheat, or tiger rye bread

MONTY’S CHEESESTEAK............$13

BBQ PORK SANDWICH.............$12

Slow roasted medium rare choice ribeye
painted with a creamy blend of cheddar
and swiss cheese on a grilled amoroso roll

A true southern classic combination of
smoked pulled pork, shredded cheese blend
and tangy barbeque sauce; served with fries
and cole slaw on an amoroso hoagie roll

MUSHROOM SWISS**...............$13
Fresh angus beef patty topped with sautéed
portabella mushroom, with swiss cheese;
served with herb aioli on a grilled potato bun

PATTY MELT....................................$11
Grilled tiger rye bread, melted swiss cheese;
topped with a choice chuck beef patty

PORTABELLA.................................$14
Balsamic vinaigrette marinated portabella
mushroom, with roasted red pepper,
melted goat cheese and Havarti cheese,
arugula, tomato on a grilled potato bun

FISH AND CHIPS**......................$14

CHICKEN CAVATAPPI**............$13

Flaky white fish filet hand-dipped in our
special southwestern breading, fried crisp;
served with garlic creole french fries, cole
slaw and house-made tartar sauce

Grilled chicken tossed with sautéed
mushrooms, oven roasted tomatoes,
fresh spinach in a light marsala cream;
served with a garlic herbed Texas toast

NASHVILLE FRIED CHICKEN....$13

TOP ROUND SIRLOIN STEAK.....$14

Marinated bone-in chicken, breaded in a
special honey-blend recipe, covered with
Nashville-style garlic pepper oil, topped
with pickles; served with garlic mashed
potatoes and seasonal vegetables

12oz. hand-carved, herb marinated
choice top sirloin cooked on an open
flame; served with garlic mashed
potatoes, apple vinegar bacon and
steamed green beans

BBQ RIBS
St. Louis-style pork ribs seasoned in a Memphis-style rub overnight, slow cooked, glazed
with BBQ sauce and accompanied by cole slaw and fries
HALF RACK.................................................$14

FULL RACK...................................................$20

**CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

BLACK SAND........................................................................................................................ $6
Layers of moist, rich, decadent chocolate cake; topped with fresh berries and whipped cream

DEEP DISH CARAMEL APPLE PIE................................................................................. $6
Buttery cinnamon spiced apples layers on sweet, yet complex, salted caramel; topped with streusel
and fresh whipped cream
À la mode ....$1

TENNESSEE CHEESECAKE............................................................................................... $6
Creamy cheesecake, handmade in East Tennessee, with a pecan graham cracker crust; topped with
your choice of raspberry, chocolate or kiwi sauce and fresh whipped cream

GREEN BEANS................................$4

MIXED VEGGIES..........................$4

FRESH CORN ON THE COB.......$4

CREAMY SPINACH.....................$4

GARLIC MASHED
POTATOES........................................$4

MACARONI AND CHEESE.......$4

LOADED BAKED POTATO.........$5

SODA

Pepsi, Diet Pepsi, Mountain Dew, Diet
Mountain Dew, Mist Twist, Dr. Pepper,
Mug Rootbeer, Orange Crush and Pink
Lemonade
ADULTS............. $2.50 KIDS.................... $1
FREE REFILLS
FREE REFILLS

FRENCH FRIES..............................$4

ICED TEA
ADULTS............. $2.50 KIDS.................... $1
FREE REFILLS
FREE REFILLS

JUICE

Apple, orange or cranberry cocktail
ADULTS............. $3
KIDS.................... $2

MILK

Chocolate or 2%
ADULTS............. $2

KIDS.................... $1

If you have any allergy concerns, please ask for the manager, and we will be happy to accommodate you.
Dinner items may be subject to seasonality, view the hours of operation on the back of your resort map.

