Vatlonzs

Appetizers
Seared Ahi Tuna

Saku Tuna with a mild wasabi & sesame crust served
with lotus root chips and ginger soy dipping sauce

House Smoked Salmon with Cucumber

Slices and Dill Créeme Cheese

Smokey Chicken Salad

Grilled chicken with mixed greens, avocado, tomato
and jack cheese

Classic Caesar Salad

Crisp hearts of Romaine lightly tossed and served
with Parmesan Chips and Garlic Croutons

Add grilled chicken breast, salmon or shrimp

Classic French Onion Soup
Rich house recipe loaded with onions and topped
with toasted baguette and lots of cheese

Big Bowl of Spicy Chili

Soup of the Day

Homemade soups created right here in our kitchen
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Burgers

All burgers are served with fries or salad and come with
lettuce, tomato, onion & pickles

The Mountain Burger
1 full pound of juicy burger grilled and served
with all of the fixins

The Angel Fire Burger
15 pound burger

Add your choice of any 2 toppings for $1.00
Cheddar, Swiss or Bleu Cheeses, Bacon, Ham, Sautéed
Onions or Chili

From the Grill

Dinners are served with your choice of Soup of the Day or

House Green Salad and Choice of Two Sides
We proudly serve only Sterling Silver® Premium Meats

The Mountain Porterhouse
This 32 oz steak is a mountain of meat seasoned and grilled

The Texas Tenderloin Steak

The houses finest 8 oz center cut steak

The Cowboy Steak
The classic 16 oz Bone in Ribeye Steak
grilled to your specifications
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Center Cut New York Strip steak

8 oz Pepper Crusted Sirloin

The Chef's Favorite

14 oz juicy steak grilled to perfection and served sliced

Double Cut Pork Chop
16 oz House cut and grilled the way you like it

Broasted Chicken Dinner

A classic country dinner! 3 pieces broasted in
buttermilk and fried to a golden brown

Lone Star Chicken Fried Steak
So big it should be outlawed! Hand battered
chopped steak fried and topped with creamy
country gravy and served with mashed potatoes

Girilled Chicken Breast

6 oz boneless & skinless chicken breast lightly
seasoned and grilled

Girilled Salmon Filet
Grilled and finished with an herbed butter

Seared Ahi Tuna

Saku Tuna with a mild wasabi & sesame crust served
with lotus root chips and ginger soy dipping sauce

Jumbo Shrimp Skewers
2 shrimp skewers grilled and served
with a spicy Peanut Sauce



