
 
 

Mountainside Grill 
Mammoth Mountain Inn 

 
 

Breakfast 
 
 

Bakery 
Croissant, Cinnamon roll, Scones 

Bagel with cream cheese 
Assorted muffins 

Toast or English muffin 
 
 

Main Plates 
Banana Buttermilk Pancakes with maple syrup 

Orange Vanilla French Toast with fresh berries and maple syrup 
Smoked Alaskan Salmon with bagel, cream cheese, capers and lemon 

Mammoth Mountain Breakfast Wrap: scrambled eggs, bacon, fontina chesse 
Alpine Omelette: fontina chesse, ham, caramelized onions, tomato 

Eggwhite Omelette: smoked salmon, cream cheese, salmon roe, fresh dill, with herb-roasted potatoes 
Two Eggs any Style with herb roasted potatoes and bacon or ham 

Steel Cut Irish Oatmeal with cherries compote, brown sugar, walnuts and maple syrup 
 
 

Sides 
Smoked bacon 

Breakfast sausage 
Country ham 

Herb-roasted potatoes 
 

Fresh Berries & Greek Yogurt 
Melons & Pineapple  

Half Grapefruit 
 
 

Beverages 
Bellini: prosecco, white peach puree 

Mimosa: prosecco, orange juice 
Mammoth Bloody Mary: spiced tomato juice, vodka 

 
French Press coffee 

Cappuccino, Espresso, Double Espresso, Latte, Café au Lait 
Hot Chocolate 

Selection of Teas  
 

Fresh Squeezed Juices: Orange, Grapefruit, Carrot 
Mountainside Grill Banana Smoothie  

 
 
 
 



 
 

 
Mountainside Grill 

Mammoth Mountain Inn 
 
 

Lunch 
 
 

Starters  
Baby field greens, balsamic vinaigrette 

Onion soup gratinee 
Gulf shrimp cocktail, horseradish sauce, cognac sauce 

Hearts of romaine, foccia crisp, parmesan dressing 
Iceberg wedge, grape tomatoes, rasher of bacon, Roquefort dressing 
Jumbo lumpcrab cake, baby field greens, stoneground mustard sauce 

Soup du jour 
Roasted baby beets, baby frissee, blue cheese croutons, mustard vinaigrette 

 
 

Salads & Sandwiches 
Mountainside Burger: stilton cheddar cheese, frizzled onions, with French fries 

Chicken Chop-Chop Salad: Nappa cabbage, tropical fruit, cashews, honey ginger dressing 
Grilled Chicken Caesar Salad: garlic croutons, parmesan cheese 

Croque Monsieur: ham and cheese, béchamel 
Alpine Omelette: Fontina chesse, ham, caramelized onions, tomato 

 
 

Main Plates 
Lemon pepper roasted half chicken, kaboucha, squash puree, brussel sprouts, natural thyme jus 

Ravioli of Butternut squash, sage browned butter, parmesan cheese 
Wild pacific salmon soft corn pudding, garlic chili spinach 

Catch of the day 
 
 

Steaks 
Served with French fries and your choice of sauce:  
Green peppercorn, dijionaise, horseradish cream 

Grilled Flat Iron Steak 
Filet Mignon 

NY Strip Steak 
 
 

Sides 
French fries 

Sauté garlic chili spinach 
Garlic mashed potatoes 

Macaroni & cheese 
 
 
 
 
 



 
 

Mountainside Grill 
Mammoth Mountain Inn 

 
 

Dinner 
 
 

Starters  
Baby field greens, balsamic vinaigrette 

Onion soup gratinee 
Iron skillet seared big eye tuna, lemon caper cream 

Gulf shrimp cocktail, horseradish sauce, cognac sauce 
Hearts of romaine, foccia crisp, parmesan dressing 

Iceberg wedge, grape tomatoes, rasher of bacon, Roquefort dressing 
Jumbo lumpcrab cake, baby field greens, stoneground mustard sauce 

Butternut squash soup, chorizo, toasted pepitas 
Roasted baby beets, baby frissee, blue cheese croutons, mustard vinaigrette 

 
Main Plates 

Lemon pepper roasted half chicken, kabocha squash puree, Brussel sprouts, natural thyme jus 
Roasted rack of venison, braised red cabbage, herb spatzle 

Braised beef short ribs, truffle polenta, beet greens 
Roasted rack of lamb, spaghetti squash, baby bok choy 

Wild pacific salmon soft corn pudding, garlic chili spinach 
Butternut squash ravioli, sage browned butter 

 
Steaks 

Served with French fries and your choice of sauce: 
Green peppercorn, dijionaise, horseradish cream 

Grilled Flat Iron Steak 
Filet Mignon 

Grilled Blue Fin Tuna Mignon 
NY Strip Steak 

 
Sides 

French fries 
Baked Idaho potatoes 

Truffled Macaroni & cheese 
Garlic mashed potatoes 

 
Dessert 

Chocolate Opera Cake 
Key Lime Pie, Blackberry coulis 

Baked Apple Tart ala mode 
Individual New York Cheesecake 

Assorted cookies 
Selection of assorted ice cream and sorbets 

Selection of three Artisan Cheeses 
 


