RESORT & S5PA

THE MOUNTAIN CLUB

starters

grilled shrimp “cocktail” bacon-horseradish marmalade 12
buffalo chicken tenders housemade buffalo sauce, with bleu cheese dip and fresh vegetables 11
crispy chicken tenders with a choice of barbecue, ranch, or honey mustard dips 9.5
lobster spaghetti gulf of maine lobster, garlic, chiles, basil, marinara 16
caesar salad mark’s traditional dressing, garlicky crouton, shaved asiago 8

¢ green salad mixed greens, carrots, “seedless” cucumbers, tomatoes, onions, choice of dressing 7.5

add a grilled chicken breast to your salad 4 add a flat iron steak to your salad 13
add grilled salmon to your salad 12 add sugar cane skewered shrimp to your salad 6
“tony g.’s” clam chowder cup 6/bowl7.5 soup of the day composed and priced daily

entrees and sammies

steak frites hand cut 8-ounce skirt steak, french fries, mixed greens vinaigrette, maitre d’hotel butter 18
roasted atlantic salmon braised kale and potatoes, pumpkin seed vinaigrette 22
lobster spaghetti gulf of maine lobster, garlic, chiles, basil, marinara 30

grilled chicken sandwich country style ham, smoked baby swiss cheese, and honey mustard on a toasted
potato bun; served with french fries 13

black diamond 8-ounce prime beef bacon cheeseburger lettuce, tomato, onion, apple wood bacon,
aged cheddar cheese, ma beers’ pickles, our own “secret sauce” on a toasted potato bun; served with french
fries 16

double black diamond bacon cheeseburger our signature burger with twice the beef, twice the cheese,
and twice the bacon 21

forever cooked & smoked pulled pork sandwich dry-rubbed, with mark’s bbq sauce and apple slaw
on a grilled potato roll; served with baked beans o9

Consuming raw or undercooked foods may increase your risk of foodborne illness, especially if you have certain medical conditions.
G denotes vegetarian selections

rare: cool, dark red throughout medium-rare: warm red center medium: hot, pink throughout
medium-well: hot pink center well done: hot, gray throughout



