
CAVALRY CHICKEN WINGS 12 (GF)
Served with a side of celery and carrots, choice of 
Ranch or Buttermilk Blue Cheese dipping sauce

and choice of one wing sauce 
Additional sauce $0.50 each

Strawberry Rhubarb BBQ or Orange Garlic BBQ (sweet)
Chipotle (medium) | Habanero (hot)

Carolina Reaper BBQ (extremely hot - must sign a waiver)
Pairs well with lone ranger red

COLOSSAL SHRIMP COCKTAIL 15
Huge Tiger prawns served with a choice of cocktail sauce

Banana-Habanero (hot) | Smoky and Sweet (mild)
Pairs well with saratoga witbier

COCONUT SHRIMP 12
6 jumbo shrimp battered and coated with coconut, 

deep fried and served with orange chili sauce
Pairs well with alPenglow Pilsner

PORK GREEN CHILI 7 (GF)
Housemade award-winning pork green chili with 

green onion, Cheddar-Jack cheese and sour cream
Pairs well with high altitude helles

STARTERS

SARATOGA NACHOS 12 (GF)
Tortilla chips topped with housemade pork green chili, 
pickled Fresno peppers, Cheddar-Jack cheese, spiced 

black beans, jalapeños, sour cream and chopped tomato
Pairs well with alPenglow Pilsner

Just Chips and Salsa $6

CREAMY SPINACH & ARTICHOKE DIP 8 (V)
w/ Garlic Crostinis 

Pairs well with high altitude helles lager

CHEF’S DAILY CHOICE OF CHEESES (MKT)
A lavish tray of unique cheeses paired with 

Chef’s choice accompaniments

CHICKEN BACON & RANCH DIP 9 (GF)
Chicken and bacon in a creamy ranch dip, 

served with toast points 
Pairs well with indian rye iPa

SOFT PRETZEL BEER BITES 5 (V)
Served with creamy American cheese sauce or 

honey-Dijon mustard
Pairs well with sunshine ale

SALADS

HOUSE SALAD 8 (GF)
A blend of lettuce, topped with radish, orange onion, 

carrot ribbons and choice of dressing
Ranch | Buttermilk Blue Cheese | Balsamic Vinaigrette 

Roasted Shallot Vinaigrette
SMB Chocolate Meltdown Porter Honey Vinaigrette

COBB SALAD 9 (GF)
Mixed greens topped with avocado, bacon, red onion, 

blue cheese, grape tomato, hardboiled egg and 
Balsamic Vinaigrette

ICEBERG SALAD 8 (GF)
Chopped iceberg lettuce topped with bacon, 

blue cheese, grape tomato, 
toasted walnuts, orange onion 

and Buttermilk Blue Cheese dressing

CHEF’S SALAD 13 (GF)
Chopped greens, bacon, turkey, ham, 

hardboiled egg, green onion, mushrooms, 
Swiss, cheddar cheeses 

and Roasted Shallot Vinaigrette

Add dipping salsa, ranch or blue cheese for an additional $0.50
Add a side of fries for an additional $3

SNOWY MOUNTAIN BREWERY 

SUMMER PUB MENU

Food Served Daily
 2PM -10PM 

Add Grilled or Blackened Shrimp $5 | Add Grilled or Blackened Chicken $4



- -
SOUP OF THE DAY 

Today’s housemade preparation 
CuP 4  bowl 6

FRENCH DIP 14
Thinly sliced beef rib-eye cooked on the grill with 

caramelized onions and melted Swiss cheese 
on a toasted hoagie bun. 

Pairs well with ChoColate Meltdown Porter

TURKEY CLUB 15
Half-pound of turkey piled on sourdough bread, 

blueberry mayo, six pieces of bacon and 
two slices of cranberry-cheddar cheese  

Pairs well with indian rye iPa

SARAH’S REUBEN 11
House smoked corned beef  or turkey sliced thin 
and piled high with sauerkraut, Swiss cheese and 

1000 Island dressing on marble rye
Pairs well with saratoga witbier

CHICKEN CORDON BLEU 12
Grilled chicken breast, grilled ham, Swiss cheese, 
lettuce, tomato and Sauce Louis on a potato bun

Pairs well with saratoga witbier

AVOCADO RANCH CHICKEN 12
Grilled chicken breast, Pepper Jack cheese, 

crispy bacon, topped with avocado-ranch sauce 
and served on a toasted croissant 
Pairs well with alPenglow Pilsner

PASTA CHEENA 15 (V)
Linguine Tossed w/ Roasted Red Pepper Florentine Sauce, 

Caramelized Onions, Grilled Mushrooms, 
Green Onion & Cherry Tomatoes,

served with choice of a cup of soup or side salad
Add Shrimp 5 | Add Grilled Chicken 4

Pairs well with high altitude helles

KELLY’S DAILY CATCH MKT
Our fish feature is served with a special rice medley 

seasonal vegetables, and choice of 
a cup of soup or side salad

Pairs well with geM CoPPer rail lager

SOUP  SANDWICHES  SUPPER

CHARBROILED BURGERS
-Build Your Own-

beef $9 | bison $12 | Portobello $8 (V) 
grilled or bbQ ChiCken $8

-Toppings $1 per item-
American, Pepper Jack, Swiss, Cheddar, Blue Cheese, Fried 

Jalapeño, Sautéed Onion, 
Onion Strings, Roasted Red Pepper or Grilled Mushrooms

-Additional toppings $1.50 per item-
Smoked Bacon, Avocado 

SNOWY MOUNTAIN MAC & CHEESE 
half 8  whole 15

Creamy soft cheeses blended with a white wine 
cream sauce, tossed with pasta

Add Bacon & Mushrooms 2
Pairs well with lone ranger red

SUNSHINE ALE FISH & CHIPS 15
Atlantic Cod gently battered in Snowy Mountain Brewery 

Sunshine Ale tempura and fried crispy, served with 
housemade chips and blackened shrimp tartar sauce 

(no choice of side)
Pairs well with alPenglow Pilsner

SNOWY MOUNTAIN PIZZA 10
12” Pizza topped with housemade tomato sauce 

and Mozzarella cheese

Toppings - $1.50 each
Artichoke, Roasted Red Pepper, Caramelized Onion, 

Red Onion, Black Olive, Mushrooms, 
Jalapeños, Pineapple, Sausage, Pepperoni, 

Bacon and Smoked Ham

CHARBROILED RIB-EYE STEAK 34
Certified Angus Beef, Roasted Shallot Demi Glaze,

served with seasonal vegetables, Chef’s choice mashed 
potatoes and choice of a cup of soup or side salad

Pairs well with ChoColate Meltdown Porter 

BRIAN’S FAMOUS PORK CHOP 24
Mustard Marinated Heirloom Bone-In Pork Chop, 

topped with Brian’s Banana-Cognac and 
Brown Sugar-Bacon Sauce served with seasonal 

vegetables, Chef’s choice mashed potatoes 
and choice of a cup of soup or side salad

Pairs well with ChoColate Meltdown Porter

Sandwiches are served with your choice of Saratoga fries, sweet potato fries, coleslaw or housemade 
potato salad.  Soup, onion rings or house salad available for additional $2


