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The

 & Brewery

Appetizers

Spent Grain Pretzel Bites  (10)

House made from grain used in our 
brewery, served with smoky beer cheese 
sauce. 
Baked Nachos  (10)

Tortilla chips baked with cheddar-jack 
cheese. Topped with black olives, green 
onion, pickled jalapeño, and black bean 
salsa. Finished with queso and a cilantro 
lime sauce drizzle.

add: carne asada or smoked pulled chicken +5
add: avocado slices +4

Chips and Dip  (8)

House made tortilla chips. Served with 
roasted salsa and queso.
Chicken Wings   (15)

1lb of house smoked wings tossed in one 
of our signature sauces. Topped with green 
onion, served with celery, and carrots. 
signature sauce: black porter bbq, peanut, sweet asian, 

spicy carolina bbq, or buffalo.  

Spinach and Artichoke Dip  (10)

Fontina cheese, spinach, artichokes and 
cream cheese. Served with chips, carrots and 
celery sticks.
Poutine  (12)

French fries smothered in SMB Amber 
gravy, topped with fried cheese curds and 
green onion.
Onion Rings Basket  (12)

Side of horseradish dipping sauce.
Fried Cheese Curds  (12)

Side of cherry agrodolce jam. 

*consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.

11am DAILY

Smoked Chicken Salad  (15)

Smoked pulled chicken, shredded cheese, 
radish, cucumber, carrot and tomato. 
Topped with house made croutons. 
Fajita Salad  (16)

- choice of carne asada or smoked pulled chicken. 
Sauteed red pepper, onion, roasted garlic, 
and mushroom. Topped with black bean 
salsa, avocado slices, cilantro lime sauce, 
shredded cheddar cheese and tortilla strips. 

Salmon Salad  (16)

House smoked salmon, pears, danish blue 
cheese, and pickled onion. Topped with 
candied walnuts, bacon bits and
balsamic dressing. 
Grilled Shrimp and Strawberry Salad  (16)

Avocado, strawberries, pickled onion, goat 
cheese, bacon bits and hard-boiled egg. 
Coconut Chicken Salad *spicy* (15)

Smoked pulled chicken marinated in 
coconut milk and curry spices. Topped with  
pickled veggies, cilantro, almonds and fried 
wontons. Served with peanut dressing. 

choice of dressing: honey mustard, balsamic, blue cheese, 
ranch, 1000 island or peanut

Salads

parties of 8 or more will have an automatic 20% gratuity added. thank you for dining with us! 
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14” pizza topped with mozzarella cheese, 

red sauce, and italian seasonings.
10”  cauliflower crust (gf) +3

Garlic Cheese Bread  (14)     
14” crust topped with garlic butter and 
mozzarella cheese. 
Cheese   (12)    

Pepperoni  (13)

Hawiian  (15)

Grilled pineapple and ham.
Veggie  (16)

Mushroom, caramelized onion, sun dried 
tomato, and artichoke. Topped with citrus 
arugula salad.
Carnivore  (16)     
Pepperoni, sausage and ham.
Ultimate  (18)     
Pepperoni, sausage, ham, caramelized 
onion, pickled jalapeños, mushroom and 
black olives. 

served with your choice of: beer battered fries, sweet potato fries, or salad. oinion rings +2 
sub: portobello for any burger patty

Burgers

*Saratoga McBurger  (13)

(½ lb) ground sirloin patty, topped with 
American cheese, shredded iceberg, 1000 island 
dressing and onion relish. Served on a Wheat 
Montana sesame bun. Our twist on a favorite!

*Classic Bacon  Cheese  Burger  (13) 
(½ lb) ground sirloin patty, topped with cheddar 
cheese & hickory smoked bacon. Served on a 
Wheat Montana sesame bun with lettuce, tomato 
slice and onion relish. 

*Sonoran Sierra Madre Burger   (18)

(12oz) Ground sirloin and Mexican chorizo patty.
Stuffed with charred jalapeño, poblano, cotija, 
and mascarpone cheese. Topped with avocado 
slices, black bean and corn salsa, caramelized 
onion, pickled jalapeño and spicy mayo. 

*Sugarloaf Burger    (18)

(12oz) Ground sirloin patty, stuffed with 
caramelized onion, bacon, peanut butter, and 
mascarpone cheese. Topped with Cheddar 
cheese, cherry agrodolce jam, arugula and 
pickled onion. Served on a brioche bun.

MONSTER BURGERS
can feed two **these burgers are always cooked to at least medium temp**allow an extra 20 minutes for preparation

Pizza
Sliders

Pulled Pork Verde  (12)

Smoked pulled pork verde, pepper jack 
cheese, grilled pineapple, pickled onions and 
an onion ring.
Meatball  (12)

Meatball, pickled onion, marinara. Topped 
with mozzarella. 
Sweet Chili Salmon  (12)

Smoked salmon cakes, arugula, pickled 
onion, avocado slices and spicy mayo. 
Blue Buffalo  (13)

Buffalo patty, bacon, caramelized onion, 
topped with blue cheese and arugula.

Snowy Mountain Brewery

America’s only Brewery with Hot Springs

saratogahotspringsresort.com

 3 sliders per order 

*consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.
parties of 8 or more will have an automatic 20% gratuity added. thank you for dining with us! 
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served with your choice of: 
beer battered fries, sweet potato fries, or salad.

 onion rings +2
French Dip  (15)

Slow roasted tri-tip sliced thin, topped with 
swiss cheese and caramelized onion. Served 
on a french roll with garlic mayo and a side 
of au jus.
North Platte Cheese Steak  (15)

Slow roasted tri-tip sauteed with a mixture 
of red peppers, onion, mushroom, and 
roasted garlic. Topped with cheese sauce, 
served on a french roll with garlic mayo.
Portobello Cheese Steak   (15)

Marinated and grilled portobello 
mushroom, sauteed with a mixture  of red 
peppers, onion, mushroom, and roasted 
garlic. Topped with cheese sauce, served on 
a french roll with garlic mayo. 
Cubano   (15)

Smoked pulled pork, mojo marinated ham, 
pickles, swiss cheese, pickled veggies, and 
mustard sauce. Served on a french roll.
Snowy Mountain Reuben   (13)

Corned beef, sauerkraut, swiss cheese and 
1000 Island dressing on a brioche bun.
Smoked Pulled Chicken Sandwich    (12)

House smoked chicken, spicy carolina BBQ 
sauce, pepper jack cheese, coleslaw and 
pickled onions. Served on a brioche bun. 

3 tacos served with tortilla chips and salsa, 
choice of soft flour or soft corn tortillas.

add avocado slices +4

Carne Asada   (15)

Grilled marinated tri-tip. Topped with pico, 
cotija cheese and cilantro. Served with a 
lime wedge. 

Pulled Chicken   (13)

Smoked pulled chicken, shredded lettuce, 
cheddar-jack cheese and pico. Topped with 
cotija cheese and cilantro lime sauce.

Pulled Pork Verde   (13)

Smoked pulled pork verde, shredded lettuce, 
cheddar-jack cheese and pico. Topped with 
cotija cheese and cilantro lime sauce.  

Veggie   (13)

Mixture of sauteed red pepper, onion, 
mushroom and roasted garlic. Lettuce, 
cheddar-jack cheese and pico. Topped with 
cotija cheese and cilantro lime sauce.
Grilled Shrimp   (15)

Grilled tequila lime shrimp, pico, cabbage, 
sliced avocado, and grilled pineapple. 
Topped with cotija cheese and cilantro
lime sauce.
Volcano Shrimp  (15)

Lightly fried shrimp tossed in spicy mayo. 
topped with cheddar jack cheese, cabbage, 
pico,  cilantro lime sauce and cotija cheese. 
Mahi-Mahi   (15)

Grilled mahi-mahi, cabbage, pico. Topped 
with cotija cheese, cilantro lime sauce and 
spicy mayo.

Smoked Meats

Tacos

Loyality Lunch Card
11th Lunch is Free!!

Ask About

no expiration date

Snowy Mountain Brewery
Punch Card

10 beers for $30.oo

served with coleslaw and beer battered fries  • onion rings +2
signature sauce: black porter bbq, peanut, sweet asian, spicy carolina bbq, or buffalo.  

FSandwiches

Tri-Tip  (15)

Dry rubbed beef tri-tip, served with one of 
our signature sauces. 
BBQ Pork Ribs  (18)

½ rack of St. Louis style ribs, served with 
one of our signature sauces. 

Pork Wings  (16)

(4) Tender pig shanks served in one of 
our signature sauces.
Smoked Pulled Chicken  (16)

House smoked chicken served with one 
of our signature sauces.



includes salad and a house made roll with butter.

Snowy Mountain Pub
The

 & Brewery

 DAILY, STARTING @ 5pm

EVENING FEATURES

* Bacon Wrapped Filet Mignon   (36)
(8oz) Center cut filet, dalmatian rub, topped with our SMB 
chocolate porter glaze and boursin cheese. Served with garlic 
mashed potatoes and chef’s choice vegetables.

* Ribeye    (38)
(12oz) Ribeye, Saratoga rub, topped with cherry agrodolce jam. 
Served with garlic mashed potatoes and chef’s choice vegetable. 

*Maple Glazed Pork Chop   (32)
(10oz) frenched pork chop topped with caramelized onion, apple 
and wilted greens.  Served with mashed potato and spaetzle.

Pan Seared Salmon   (24)
(8oz) Salmon filet served over a bed of spinach gnocchi, basil 
pesto, sun dried tomatoes, artichoke, and wilted greens. Topped 
with pine nuts and basil chiffonade.

Blackened Shrimp Alfredo   (22)
Blackened shrimp with broccoli and alfredo sauce, served over 
fettuccine noodles. Topped with diced tomatoes and parmesan 
cheese.

Spaghetti and Meatballs   (16)
House made red sauce and meatballs, served over spaghetti 
noodles. Topped with parmesan cheese.

*consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.
parties of 8 or more will have an automatic 20% gratuity added. thank you for dining with us! 


