STARTERS

CLASSIC FRENCH
ONION SOUP
house-made beef broth,
three onion blend,
pumpernickel crouton,
blended Swiss cheese — 10

PRETZEL BITES
bite-size Bavarian
pretzels, house-made
cheese and smokey
remoulade sauces — 12

MONTY’S MOUNTAIN
OF NACHOS
a heap of house fried
tortillas, tomato, jalapeno,
scallion, black beans,
corn, house-made cheese
sauce, trio of melted
cheeses, sour cream and
salsa — 16
add buffalo chicken — 6
add pulled pork— 8
add lobster — 14

BAJA CRISPY
CALAMARI
chili pepper seasoning,
sweet banana peppers,
olives, creamy chipotle
and cilantro-lime dipping
sauces — 20

BONELESS OR
TRADITIONAL
CHICKEN WINGS
served with bleu cheese
and celery — 16
your choice of sauce:
+ buffalo
+ bourbon bbq
+ thai bbq
+ pineapple habanero
+ sriracha honey

V = Vegetarian

VG = Vegan

MOSNTY S

ENTREES

BAKED MACARONI & CHEESE

creamy three cheese blend,

baked cracker crumb topping — 10

add buffalo chicken — 6

add carnitas pulled pork — 8

add lobster — 14

FISH & CHIPS

house-made beer battered Atlantic cod with fries,
served with malt vinegar and tartar sauce — 18

RAMEN BOWL (VA, VGA)
traditional ramen noodles, edamame, purple
cabbage, carrot, radish, maitake mushroom,

scallions, cilantro, lime, duck egg — 18

add sesame tuna — 12
add teriyaki chicken — 6

add smoked soy marinated steak — 14

SALADS

CLASSIC CAESAR SALAD

romaine lettuce, roasted tomato, garlic croutons,
shaved parmesan, Caesar dressing — 14

add grilled chicken — 6
add 8 oz. flat iron steak — 14

STEAK SALAD

sliced 8 oz. New York strip steak, feta, chopped
romaine lettuce, roasted tomatoes, frizzled onions,

balsamic dressing — 28

POKE BOWL (V, VG, GF)

jasmine rice, edamame, shaved cabbage, pineapple,
cucumber, scallion, cilantro, avocado, sriracha

mayo — 16
add ponzu tuna — 12
add teriyaki chicken — 6

add Japanese marinated steak — 14

TOSSED COBB SALAD (VA, VGA, GF)
avocado, tomato, red onion, chickpea, egg, bacon,

romaine — 18

VGA = Vegan Available GF = Gluten Free

HAND HELDS

served with fries
or house-made chips

QUESADILLA

caramelized peppers & onions,
cheddar jack cheese, salsa and

sour cream — 12

add buffalo chicken — 6

add pulled pork — 8
add lobster — 14

TRADITIONAL BURGER
lettuce, tomato, red onion — 18

add any cheese — 1
add bacon — 1.50
add fried egg — 1.50

TUNA STEAK BURGER

grilled tuna steak,

sweet chili slaw, cucumber,

sriracha mayo — 22

BURGER OF THE DAY
Chef’s daily creation — 20

SMASH-BURGER

two 4 oz. smash patties, pickles,
ketchup, mustard, American
cheese, lettuce, red onion — 20

PHILLY CHEESESTEAK

shaved ribeye, onions,

mushrooms, traditional

cheese sauce, buttered
grinder roll — 20

GRILLED CHICKEN GYRO
marinated grilled chicken gyro,
cucumber, olives, tomato, red

onion, lettuce, pita — 20

HUMMEL HOT DOGS

two hummel hot dogs, served

with sides of spicy relish &
onions — 10

GFA = Gluten Free Available

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have a medical condition
Please be aware that our food may contain or come into contact with common allergens, such as dairy, eggs, soybeans, tree nuts, peanuts, fish, shellfish, sesame or wheat.

Before placing your order, please inform your server if a person in your party has a food allergy.



