


Appetizers
Buffalo Chicken Wings
Crispy chicken wings made hot, medium, mild, or BBQ, served 
with celery sticks and ranch dressing  $9

Potato Skins with Bacon and Cheddar Cheese
Six large baked potato skins topped with bacon, cheese, green onions, 
served with sour cream and ranch dressing  $9
Crispy Chicken Tenders with Steak Fries
3 large chicken tenders fried golden brown and served with steak 
fries with your choice of BBQ sauce or ranch dressing $9
Coconut Shrimp
Mexican Gulf Shrimp with a light coconut breading, fried golden
brown and served with a side of tropical fruit sauce $10
Cheese Quesadilla
A large flour tortilla grilled with lots of melted colby jack cheese 
and green chilies, folded with pico de gallo, sliced black olives, and salsa  $7 
With Chicken  $10
Onion Rings or Steak Fries Platter
Large Onion Rings or steak fries fried golden 
brown served with ranch dressing  $7
Nacho’s Platter
A large platter of warm tortilla chips smothered with melted 
Colby jack cheese, green chilies, black olives, pico de gallo, 
jalapeno, sour cream and guacamole  $7
With Chicken  $10
Fried Calamari  
Calamari rings fried golden brown, topped with scallions 
and served with cocktail sauce on the side $8
Chilled Shrimp Cocktail  
Large Mexican shrimp fresh cooked and served chilled in a 
martini glass with cocktail sauce and lemon  $10
Bruschetta & Artichoke Cheese
Our fresh tomato basil concassee with olive oil, with a dish of 
warmed creamed cheese and artichoke hearts, 
served with lots of garlic toast  $9

Fresh Salads
Oriental Chicken Salad
Charbroiled chicken breast, Bermuda onions, water chestnuts, mandarin oranges, 
fried wontons, sliced almonds, red and green bell peppers and
pea pods tossed with mixed greens and oriental dressing  $11

Cobb Salad
Rows of smoked turkey, Cure 81 ham, Swiss cheese, hard boiled egg, crumbled bacon, 
diced tomato, raisin and avocado and served over iceberg lettuce topped
with blue cheese crumbles  $11

SALad bar
Fresh and all you can eat!  $8  With Homemade Soup -$10

Soup of the day		
Fresh homemade soup Cup $2.75  Bowl  $4

*Items with asterisks are served under cooked or cooked to order. 
Consuming raw or under cooked meats, poultry, seafood, shellfish or egg may increase your risk of food borne illness.
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*Items with asterisks are served under cooked or cooked to order. 
Consuming raw or under cooked meats, poultry, seafood, shellfish or egg may increase your risk of food borne illness.

  

Delicious Seafood

Shrimp scampi
Large Mexican shrimp sautéed in garlic butter and paprika with shallots and 
button mushrooms, a touch of lemon, served with freshly baked garlic toast  $21

Coconut shrimp
Mexican Gulf Shrimp with a light coconut breading, fried golden brown and 
served with a side of tropical fruit sauce  $21

Lemon herb crusted salmon
Fresh grilled salmon with a lemon herb crust served
on rice pilaf with a side of red pepper aioli sauce  $21

nEW zEALAND Orange Roughy
Grilled Orange Roughy lightly seasoned with lemon
pepper and a touch of Chardonnay wine topped with a
pina colada buerre blanc and a side of pineapple salsa  $19

All of our Seafood entrees come with your choice of two side dishes 
and fresh baked dinner rolls	

Chicken Marsala
Sautéed chicken breast with mushrooms, garlic, and Marsala wine sauce served 
over angel hair pasta and freshly baked garlic toast  $18.50

Chicken Parmesan  
Breaded chicken breast fried until golden brown, served over angel hair pasta topped with 
melted mozzarella cheese and homemade marinara, and freshly baked garlic toast  $17.50

Pasta Mediterranean
Sun dried tomatoes, red and green pepper, onions and artichoke 
hearts all sautéed in garlic and butter and topped with fresh pesto and mixed in 
fettuccine noodles  $14   Add Grilled Chicken  $17.50 

Fettuccine Alfredo  
Tender fettuccine noodles tossed with freshly made Alfredo sauce 
with parmesan cheese and fresh garlic and 
served with garlic toast $13.50
Add Grilled Chicken   $17  Add Large Mexican Shrimp  $19

All of our Italian dishes are served with our Fresh Salad Bar or a cup of Homemade Soup	

A Little Italian

Side Dishes
Baked Potato, Rice Pilaf, Steak Fries, Fresh Vegetable, 
Onion Rings, Salad Bar, Bowl Homemade Soup

Lemon herb crusted 
salmon

Fettuccine Alfredo  



*Items with asterisks are served under cooked or cooked to order. 
Consuming raw or under cooked meats, poultry, seafood, shellfish or egg may increase your risk of food borne illness.

  

All of our steaks come from the finest U.S.D.A. Choice mid-west corn fed beef 
guaranteed for tenderness and flavor and Charbroiled to your liking, served with 
your choice of two side dishes.	

	

Tender and Juicy Steaks

All our Classic Sandwiches and our 1/3 lb Angus Beef Burgers are served with
your choice of steak fries or onion rings

*Liver and onions
Grilled tender beef calves liver topped with sautéed sweet onions and 
applewood smoked bacon and your choice of two sides  $15

Honey BBQ baby back ribs
Tender pork baby back ribs oven roasted with our own sweet prickly pear
BBQ sauce and baked to perfection, served with your choice of two sides 
Half Rack $15  Full Rack  $21

*Philly steak sandwich
Thinly sliced roast beef grilled to perfection, then placed on a toasted hoagie, 
with sautéed onions, red and green peppers and melted mozzarella cheese  $10.75
Smoked Pulled Pork Sliders
Slowly smoked pulled pork with our sweet BBQ sauce and onion strings 
on a country potato bun  $9.75
Chimichanga – A touch of the Southwest
Your choice of braised beef or shredded chicken wrapped in a golden flour tortilla, with refried beans, 
grated cheddar cheese, pico de gallo, sour cream, guacamole, and homemade salsa all over a bed of 
fresh chopped lettuce  $10.75
*The Classic Cheese Burger  
1/3 lb Angus beef, with lots of cheddar cheese, served with lettuce, tomato, onion and pickle  $9
*BBQ Smokehouse Burger
Our house specialty burger topped with crispy bacon, cheddar cheese, BBQ sauce and topped with a 
crispy onion ring, served with lettuce, tomato, onion and pickle  $10.50

Painted Mountain Specialties
Classic Sandwiches and Burgers

Side Dishes
Baked Potato, Rice Pilaf, Steak Fries, Fresh Vegetable,
Onion Rings, Salad Bar, Bowl Homemade Soup

*Grilled Ribeye 12oz  
Always the juiciest of steaks with lots of flavor  $22          		

*Top Sirloin  8oz  
U.S.D.A. Center cut sirloin $18
*Filet Mignon  8oz  
The finest of steaks, U.S.D.A. hand cut tenderloin $26
*Surf and Turf
Our center cut 8 oz Top Sirloin served with three large Mexican 
coconut shrimp with a side of our three flavor tropical sauce  $24

*Slow Roasted Prime Rib (Served Friday and 
Saturday Only Limited Availability) 
Regular Cut  8oz    $21          		
King Cut  12oz  	   $26

Surf and Turf


