
soups &salads

Black Pan Spinach Artichoke
Dip

Classic dip baked in a cast iron pan served with
crostinis and house fried tortilla chips

8.95

Bullwinkle’s Corn Nachos
Baked with house fried tri color corn chips topped

with Jack and cheedar cheese, loaded with the classics
then topped with sour cream

10.75

Honey Tomato Bruschetta
House baked baguettes sliced and topped with ricotta
cheese topped with a blend of grape tomatoes, honey

thyme, salt and pepper finished with fresh basil
8.95

Buffalo Chicken Wings
The perfect way to spice up your run! Served with

celery, carrots and bleu cheese dressing
10.75

Big Dump Waffle Fries
A mountain of crispy waffle fries topped with nacho

cheese, bacon crumbles and sour cream
9.50

Deep Fried Mozzarella Sticks
Served with a herb marinara sauce

8.75

Crispy French Fries
Enjoy them plain or seasoned with: Mountain maple
syrup, Caribbean Jerk spice, or Garlic and Parmesan

4.25

Soup, Chowder OR Stew of the Day
7.25

Baked French Onion Soup
A real winter classic!

8.95

Hearty Homemade Chili
Hearty meat chili baked with cheddar cheese and finished

with sour cream and jalapenos
7.25

Big Mountain Chef Salad
From nuts to sliced turkey and veggies, everything except

the kitchen sink! Served with your choice of dressing.
13.95

Classic Caesar Salad
Romaine lettuce tossed with croutons, parmesan cheese,

roasted red peppers and Caesar dressing
11.75 Add chicken ~ 13.95

Cedar Plank Salmon Salad
Fresh cut salmon baked on a cedar plank with a Dijon

marmalade Balsamic glaze served on a bed of mix greens,
cranberries, golden raisins, apples, candied nuts and your

choice of dressing
15.95

Modena Salad
Romaine lettuce tossed with diced tomatoes, roasted red

peppers, smoked gouda, mozzarella cheese, croutons,
sliced almonds, prosciutto ham and finished with a house

Balsamic vinaigrette
13.95

Winter Fruit Salad with Chicken
Romaine lettuce served with freshly sliced Swiss cheese,
roasted cashews, dried cranberries, diced apples, candied

pecans and roasted chicken.
Served with your choice of dressing

14.95

Appetizers



Grilled Roast Beef and Brie
Roast beef and French brie on Panini bread with sweet

onions, roasted red peppers, and caper mayo served
with house made chips

13.75

Turkey Panini Club
Smoked turkey, crispy pepper bacon, cheddar cheese,
tomatoes, and mayo, served with house made chips

13.75

Mile High Rueben Panini
Stacked high Corned Beef, Swiss cheese, sauerkraut and

a 1000 Island dressing served on marbled rye bread,
served with house made chips

13.75

Lobster Macaroni & Cheese
Rich cheddar cheese beer sauce blended with elbow

macaroni and a trap load of Maine lobster
14.95

Deep Fried Chicken Fingers
Served with French fries choice of dipping sauce

10.75

Maine Coast Crab Melt
Fresh crab salad and cheddar cheese on

grilled Panini bread, served with house made chips
15.95

The Novice Burger
Our bold fresh burger with lettuce, tomato and onion on

a fresh grilled bun, served with house made chips
12.25

Bubblecuffer Burger
Our bold fresh burger topped with sautéed mushrooms,
sweet red onions all blended together with Bleu cheese
served with lettuce, tomato and pepper bacon, served

with house made chips
12.95

Mediterranean Tuna Wrap
Light white tuna fish chopped tomatoes, spinach, feta

cheese, diced artichoke hearts , diced red onions,
kalamata olives, chopped capers tossed with light olive

oil on a toasted spinach or garlic wrap, served with house
made chips

13.75

Greek Yogurt and Chicken Wrap
Creamy and thick Greek yogurt with yellow curry, lemon,

diced apples, diced celery, dried fruit, grilled lemon
chicken served with a chick pea and tomato salad

13.95

Apple and Brie Chicken Panini
Grilled chicken breast with fresh apples, Brie cheese, fig
preserves, garlic aioli served with a side Asian Cole slaw

and house made chips
13.95

Austin Blue Pulled Pork Sandwich
Warm pulled pork topped with Bull’s slaw with BBQ

sauce, served on a soft potato bun,
served with French fries

13.95

Bistro Rib Eye Steak Sandwich
Served with a horseradish cheddar cheese sauce, arugula
mayo, fresh arugula, and onion ring on top of a toasted

hoggie roll, served with house made chips
16.95

Apple and Pear Grilled Cheese
Sliced granny smith apples, Vermont cheddar sharp
cheese, smoked Gouda, and Muenster served with a

fresh pear and Dijon béchamel, served with chips
14.95

You are more than welcome to substitute
any of the sides with…

French Fries ~ 2.00
Soup of the Day ~ 3.00

Garden Salad ~ 3.00

LUNCH


