
S a l a d s

B u r g e r s  a n d  S a n d w i c h e s
Served wi th  Choice  o f  S ide  -  A lp ine  Fr ies ,  Fresh  Cut  Fr ies ,  Tater  Tots ,
Fresh  Fru i t ,  Sweet  Potato  Fr ies  (+2)  or  S ide  Sa lad  (+2)
Let tuce  Wraps  Avai lab le  Upon Request  

ALPINE BURGER |  1 5    
Double  1 /4  Pound Pat ty ,  Caramel ized  Onions ,  Bacon,  I ceberg  Le t tuce ,
Tomato ,  Cheddar ,  Swiss  and  A lp ine  Sauce  on  a  Br ioche  Bun
Subs t i tu te  B lack  Bean  Burger  (+2)

CALIFORNIA CLUB WRAP |  14   
Gr i l l ed  Ch icken ,  Chopped Romaine ,  Cher ry  Tomatoes ,  Bacon,
Avocado,  Red  Onion  and Ranch  in  a  Sp inach  Tor t i l la

PRIME RIB FRENCH DIP  |  1 5  
Shaved Pr ime R ib ,  Mushrooms,  Caramel ized  Onions ,  Cheddar ,  Pepper
Jack  Cheese  and  Creamy Horserad ish  on  a  Toas ted  Hoagie  Served
wi th  Au  Jus  

E n t r e e s

SEARED SALMON BOWL |  22    
Di l l  Crus ted  Sa lmon,  Cous  Cous ,  Cucumber  and  Tomato  Sa lad,  Tzatz ik i
Sauce  w i th  P i ta

BUTTER CHICKEN |   18  
But ter  and  Tomato  Bra i sed  Ch icken  Served  over  Jasmine  R ice  w i th  P i ta

VEGGIE  STIR  FRY |  1 5
Seasonal  Vegetab le  Skewer ,  Napa Cabbage,  Daikon  Radish  and  Carro ts
over  Jasmine  R ice  w i th  Sweet  Ch i l i  Soy  Sauce
Add Prote in  |  Gr i l l ed  Ch icken  (+5)  S l i ced  S teak  (+7)  Jumbo Shr imp (+6)

FISH AND CHIPS |  19
Beer  Bat te red  Cod,  House  Cut  F r ies ,  Tar tar  Sauce  and Lemon Wedge

STEAK FRITES |  3 5
Gr i l l ed  16  Ounce  New York  S t r ip ,  House  Cut  F r ies ,  Ch imichur r i  and  
A lp ine  S teak  Sauce

SIGNATURE ALMOND CRUSTED COD |  26
8  Ounce  A lmond Crus ted  Cod,  Cau l i f lower  R ice  P i la f ,  Brocco l in i  
and  Lemon Beurre  B lanc

FILET MIGNON |  45
Gr i l l ed  10  Ounce  Bee f  Tender lo in ,  Mashed Potatoes  and  Asparagus
Topped w i th  Demi-Glace ,  Add Crab  Cake  and Bearna ise  (+6)

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
 your risk of foodborne illness, especially if you have a medical condition.

GF

S t a r t e r s

STREET TACOS |  14

Choice  o f  Chopped S i r lo in  or  Ch icken ,

3  Whi te  Corn  Tor t i l las ,  Avocado,  On ions

and C i lant ro  Ranch ,  Served  w i th  

Ch ips  and  Sa l sa

ROASTED CAULIFLOWER |  1 1

Roasted  Caul i f lower  F lore t s ,  Nam Pr ik ,

Peanuts  and  Fresh  Herbs

COCONUT SHRIMP |  12

Coconut  Bat te red  Fr ied  Jumbo Shr imp,

Mango Orange  Ch i l i  D ipp ing  Sauce

ACC WINGS |  18

12  House-Smoked Wings  Tossed  in

Cho ice  o f  Caro l ina  BBQ,  Sweet  Ch i l i ,

Bu f fa lo  or  BBQ Sauce ,  Served  w i th

Ranch  or  B lue  Cheese  Dress ing ,  Carro ts

and Ce lery  S t i cks

CRAB CAKES |  14

3  Lump Crab  Cakes ,  D i l l  A io l i ,  

Lemon Wedge  and Micro  Greens

GF

GF

GF | Item can be made Gluten Free     V | Vegan

CHEESE 

12 "  |  $ 1 1      16 "  |  $ 18

MARGHERITA

12 "  |  $ 12      16 "  |  $ 19

PEPPERONI  AND SAUSAGE

12 "  |  $ 14      16 "  |  $22

ALPINE COMBO

12 "  |  $ 17      16 "  |  $26

VEGGIE

12 "  |  $ 14      16 "  |  $22

BBQ  CHICKEN 

12 "  |  $ 1 5      16 "  |  $25

THE CATTERMOLE -  HAWAIIAN

12 "  |  $ 1 5      16 "  |  $25

Gluten  Free  Avai lab le  (+4)

GF

GF

Gri l led  Chicken $5  |  S l iced  Steak  $7  |  Gr i l led  Sa lmon $6  |  Jumbo Shr imp $6

CAESAR SALAD |   10  
Chopped Romaine ,  Roas ted  Tomatoes ,  Caesar  Dress ing ,  Parmesan  and
Croutons

WEDGE SALAD |  1 1
Quartered  I ceberg  Le t tuce  Topped w i th  B lue  Cheese  Dress ing ,  Bacon,
Tomato ,  Avocado and Hard-Bo i led  Egg

ROASTED BEET SALAD |  12
Roasted  Beets ,  Whipped Goat  Cheese ,  Toas ted  Pumpk in  Seeds  Dr izz led
wi th  Ba lsamic  Reduct ion  and  Ol i ve  Oi l

COMPRESSED WATERMELON SALAD |  1 1
Compressed  Watermelon ,  Waterc ress ,  Queso  Fresca  w i th  C i lant ro  L ime
Vina igre t te

P i z z a

GF

GF
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