


LIGHTER FAIRE
Par 4 Parfait	 $5.50
greek yogurt, seasonal berries,  
local honey drizzle, house granola

Smoked Salmon Bagel	 $9.00
everything bagel, smoked salmon,  
whipped cream cheese, capers,  
tomato, shaved onion, fresh dill

Steel Cut Oatmeal	 $5.50
raisins, brown sugar, cream

Avocado Toast	 $7.00
whole wheat toast, lime smashed  
avocado, sunflower seeds, lemon oil
TOAST OPTIONS:  
raisin, sourdough, whole wheat, english  
muffin, gluten free, rye or texas toast

BENEDICTS
Classic Eggs Benedict	 $8.00
toasted english muffin, two poached  
eggs, canadian bacon, and hollandaise

Smoked Salmon Benedict	 $10.00
toasted english muffin, smoked  
salmon, two poached eggs,  
hollandaise, and fresh dill
benedicts come with hashbrowns or seasonal fruit

FROM THE GRIDDLE
Short Stack	 $6.75
two, plain, blueberry or chocolate chip  
pancakes served with warm maple syrup  
and whipped butter

Tall Stack	 $8.75
four plain, blueberry or chocolate chip  
pancakes served with warm maple syrup,  
and whipped butter

Classic French Toast	 $7.75
cinnamon battered, freshly sliced  
strawberries, whipped cream, warm  
maple syrup and whipped butter

OMELETS & SCRAMBLES
Ham, Mushroom and Swiss	 $9.00
ham, cremini mushroom, swiss cheese

South of the Border	 $9.75 
green chili, jack cheese, diced tomato,  
black beans, scallions, topped with  
fresh avocado

Meat Lovers	 $9.00
ham, bacon, sausage, cheddar cheese

Greek Veggie	 $8.50
spinach, seasonal squash, tomato,  
kalamata olives, feta cheese

Bacon, Cheddar, Spinach	 $8.50 
diced bacon, cheddar cheese,  
sautéed spinach
omelets and scrambles served with hash browns,  
toast or giant flour tortilla - turn any omelet into  
a scramble or burro! additional toppings $.75

MESQUITE CLASSICS
Monte Cristo Sandwich	 $9.50
thin sliced ham, swiss cheese, strawberry  
jam, dipped into french toast batter,  
griddled to perfection, dusted with  
powdered sugar, served with warm  
maple syrup and hash browns

All American	 $9.75
two eggs any style, two slices of  
bacon, two sausage links or patties,  
hash browns, choice of toast
substitute pancake for toast $1

Jr. All American	 $7.75
one of each all american item  
listed above

The BIG Mess	 $9.75
two old fashioned buttermilk biscuits,  
hash browns, bacon, two eggs, cheese,  
topped with country gravy, stacked

The SMALL Mess	 $7.75
one of each BIG Mess item  
listed above

Corned Beef and Hash	 $8.75
house-made corned beef hash, onions,  
peppers, cheddar jack blend, topped  
with any style egg, served with giant  
flour tortilla or choice of toast

Breakfast Tacos	 $7.75
three grilled corn tortillas, scrambled  
eggs, chopped bacon, sliced avocado,  
shaved radish, cilantro, salsa rojo 

Breakfast Quesadilla	 $9.00
scrambled eggs, choice of bacon,  
sausage, chorizo, tomatoes, scallions,  
cheddar jack blend, sour cream  
and salsa rojo

SIDES
Bacon or Sausage	 $3.75
bacon, canadian bacon or sausage

Cottage Cheese  
or Hash Browns	 $2.00
One Egg, Any Style	 $2.00
Cup of Seasonal Fruit	 $2.00
Grits	 $1.75
English Muffin or Toast	 $1.75
raisin, sourdough, whole wheat,  
english muffin, gluten free, rye  
or texas toast

DRINKS
Soft Drinks	 $2.50
Lemonade & Ice Tea	 $2.50
Coffee	 $2.50

The consumption of raw or undercooked meats, eggs, fish, 
poultry and some other foods may increase your risk of food-
borne illness, especially if you have certain medical conditions.

To help with paper conservation efforts, please feel free to take this menu home  
with you to use for your next curbside order or restaurant visit.



STARTERS
Cup and a Half	 $9.00
half of tuna, egg salad or chicken salad  
(contains nuts) lettuce, tomato, onion,  
choice of bread, toasted upon request

Beer Battered Onion Rings	 $5.00
with choice of dipping sauce

Chicken Tenders	 $9.00
house breaded, with french fries

Chicken Tortilla Soup	 $7.00
cup $4   bowl $7

Soup du Jour	 $7.00
cup $4   bowl $7

SALADS
Classic Cobb  GF	 $12.00
romaine, grilled chicken, bleu cheese,  
chopped egg, bacon, cheddar, tomato,   
avocado, choice of dressing  |  small $9

Classic Caesar	 $9.00
romaine, parmigiano reggiano,  
parm crisp, house caesar dressing,  
grilled chicken  |  small $6 

Kale & Quinoa Salad	 $10.00
kale, quinoa, red cabbage, carrots, dried  
cherries, candied pecans, feta cheese,  
honey/ginger miso dressing  |  small $6

Maurice Salad	 $12.00
iceberg lettuce, ham, turkey breast,  
swiss cheese, hard boiled egg, sweet  
gherkin pickles, green olives

add diced grilled chicken $5, shrimp $6, and salmon $7

SOUTH OF THE BORDER
Fiesta Quesadilla	 $11.00
grilled and diced chicken, chipotle lime  
aioli, shredded cheddar cheese, bacon

Veggie Quesadilla	 $11.00
feta, cheddar jack cheese, summer  
squash, tomato, asparagus, giant flour  
tortilla, with salsa and sour cream

Fish Tacos	 $13.00
beer battered fish tacos, sriracha aioli,  
pico de gallo, avocado, queso fresco,  
lime, on corn tortillas 
comes with choice of side: french fries, chips or coleslaw

SWEETS
Turtle Cheesecake | $6
Sweet Potato Maple Cake | $6
Cold Scoop | $2/4
sundae-style add $1.50

SANDWICHES & WRAPS 
Sandwiches come with choice of french fries, chips or coleslaw. 
Side enhancement: fruit, sweet potato fries, salad, soup  
or onion rings are $1 extra.

The BIG Cheese	 $11.00
cheddar cheese, grilled ham, bacon,  
tomato on sourdough

BLTA	 $10.00
bacon, lettuce, tomato, avocado  
spread on toasted whole wheat

Tuna or Chicken Wrap	 $10.00
lettuce, tomato, onion and swiss  
cheese, on tomato basil wrap

House Smoked Reuben	 $13.00
thin sliced house smoked brisket,  
1000 island dressing, sauerkraut,  
on rye bread

The Rachel	 $11.00
turkey, 1000 island dressing, swiss  
cheese, sauerkraut, on rye bread

All Beef Hot Dog	 $8.00
grilled all beef hot dog, relish,  
and diced onion on a potato bun

MountainView Cheese Steak	 $12.00
thinly sliced prime, caramelized onions  
and bell peppers, provolone cheese,  
served on hoagie roll

Tuna Melt	 $11.00
house made tuna, cheddar cheese,  
and sliced tomato on sourdough

BURGERS
Burgers come with choice of french fries, chips or coleslaw, 
served on a brioche bun. Side enhancement: fruit, sweet potato 
fries, salad, soup or onion rings are $1 extra. Sub a chicken or 
veggie patty on any burger. GF buns available. 

BBQ Bacon Burger	 $14.00
cheddar cheese, bacon, bbq sauce,  
grilled sweet onions, lettuce, tomato

The Classic Burger	 $14.00
american cheese, bacon, secret sauce, 
lettuce, tomato, and red onion,  
with pickle chips

Mushroom Burger	 $14.00
muenster cheese, sautéed mushrooms,  
dijon mayo, lettuce, tomato, red onion

Salmon Burger	 $14.00
grilled salmon patty, black garlic  
dill aioli, lettuce, tomatoes,  
and onions, on a kaiser roll 

DRINKS
Soft Drinks	 $2.50
Lemonade & Ice Tea	 $2.50
Coffee	 $2.50

The consumption of raw or undercooked meats, eggs, fish, poultry and some other foods may increase  
your risk of food-borne illness, especially if you have certain medical conditions.

To help with paper conservation efforts, please feel free to take this menu home with you to  
use for your next curbside order or restaurant visit.



SMALL BITES
TENDERS & FRIES | $12
house made chicken tenders and french fries with 
choice of ranch, honey bbq or buffalo sauce for dipping 

FIESTA QUESADILLA | $11
chipotle lime chicken, bacon, and cheddar cheese

TUNA TOSTADA | $13
sesame crusted tuna tostada, unagi sauce,  
sesame ginger slaw, and avocado

EGGROLLS | $11
5 vegetarian eggrolls with sweet thai chili sauce

WINGS | $13
GF | buffalo, bbq, garlic parmesan or sesame/orange glaze

SAMMIES  
& HAMMIES
CLASSIC BURGER | $14
american cheese, bacon, secret sauce, lettuce,  
tomato, red onion and pickle chips

BBQ BACON BURGER | $14
cheddar cheese, bacon, bbq sauce,  
grilled sweet onions, lettuce and tomato

MUSHROOM BURGER | $14
muenster cheese, dijon mayo, lettuce, and tomato

MOUNTAINVIEW GRILLED CHEESE | $11
cheddar cheese, grilled ham, bacon and tomato on sourdough

SALMON BURGER | $14
grilled salmon patty, black garlic dill aioli, lettuce,  
tomatoes, onions, on a kaiser roll

sub a chicken or veggie patty on any burger | choice of french fries or cottage 
cheese, served on a brioche bun | $1 upcharge for sweet potato waffle fries, 
onion rings, fruit or GF buns | $1.50 upcharge for soup or house salad

PIZZA 12”
PESTO CHICKEN PIZZA | $15
grilled chicken, pesto, caramelized onion,  
mozzarella cheese, and balsamic drizzle 

BYO PIZZA | $15
up to 5 toppings - sausage, pepperoni, ham, bacon,  
mushrooms, bell peppers, onions, tomatoes, pineapple

CAPRESE PIZZA | $15
olive oil, roasted garlic, sliced tomatoes, mozzarella  
and chiffonade of basil and arugula

gluten-free crust available upon request

SWEETS
TURTLE CHEESECAKE | $6

SWEET POTATO MAPLE CAKE | $6

COLD SCOOP | $2/4
sundae-style add $1.50

GREENS
KALE & QUINOA SALAD | $11
VG | kale, quinoa, red cabbage, carrot, dried cherries, candied pecans,  
feta cheese, honey/ginger miso dressing

COBB SALAD | $12
GF | blue cheese, cheddar cheese, sliced egg, avocado,  
grape tomatoes, bacon, grilled chicken 

WEDGE SALAD | $10
iceberg lettuce, blue cheese crumbles, tomato, bacon, roquefort

CLASSIC CAESAR SALAD | $11
chopped romaine, parmesan, croutons

HOUSE SALAD | $5
GF | V | mixed greens, cucumber, carrot, grape tomatoes

add diced grilled chicken $5, shrimp $6, and salmon $7

SOUP
CHICKEN TORTILLA SOUP | $4/7

SOUP DU JOUR | $4/7

ENTRÉES
OVEN ROASTED SALMON | $24
with cilantro vinaigrette and elote relish, wild rice pilaf,  
and seasonal vegetables

SHRIMP PUTTANESCA | $19
garlic, tomatoes, olives, capers, linguini, lemon butter

GRILLED RIBEYE | $36
with blue cheese-bacon crème, chef ’s potatoes  
and seasonal vegetables

PORK TENDERLOIN | $18
GF | apricot pepper glaze, chef ’s potatoes, seasonal vegetables

SHRIMP TACOS | $15
sautéed shrimp with green chile adobo, pico de gallo, avocado  
and queso fresco, served with spanish rice and beans

GRILLED CALABICITAS TACOS | $15
V | sautéed vegetables, with green chile adobo, pico de gallo,  
avocado and queso fresco, served with spanish rice and beans

CHICKEN PICATTA | $20
with savory lemon caper sauce, wild rice pilaf  
and seasonal vegetables

FISH FRY | $15
french fries, coleslaw, tartar sauce and lemon

V=Vegan | VG=Vegetarian | GF=Gluten Free
$2 split plate charge fee. Consuming raw or undercooked foods increases  
your risk of food borne illness. Rev 8/2020.

To help with paper conservation efforts, please feel free to take this menu home  
with you to use for your next curbside order or restaurant visit.
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