
S TA RT E R S   
CHICKEN TINGA TACOS   16
Shredded chicken tinga, pico de gallo, lettuce, lime 

crema, cotija cheese, corn tortillas

FRIED PICKLES   10
Fried pickle chips served with chipotle ranch

FRIED RAVIOLI    10
Deep fried breaded ravioli served with marinara

GARLIC BASIL HUMMUS   10
Fresh made hummus, garlic, basil, fresh vegetables, 

warm pita chips

DIPS AND CHIPS   12.5 
Fresh corn tortilla chips, pico de gallo, guacamole, queso

“CRABBY” TOTS   13.5
Crispy tater tots, Old Bay, malt vinegar, warm queso

S H A R E A B L E S   
BLACKENED CHICKEN QUESADILLA   17 
Blackened chicken breast, pepper jack, cheddar, pico de 

gallo, flour tortilla, served with lettuce and sour cream

PRETZEL BITES   13.5
Soft pretzel nuggets, everything seasoning, beer 

cheese sauce

LAMB SLIDERS   17
Seasoned lamb patty, house-made tzatziki sauce, 

cucumber, tomato, pickled red onion, potato roll

PULLED PORK NACHOS   17
Smoked pulled pork, fresh tortilla chips, beans, 

pico de gallo, queso, jalapeño, black olives, sour 

cream, guacamole

BREADED MOZZARELLA   14.5
Breaded half moons of mozzarella, marinara

SHRIMP LETTUCE WRAPS   12
Cilantro lime shrimp, avocado crema, mango salsa, 

bibb lettuce

E N T R E E S   
HAND CUT RIBEYE STEAK   38
Choice ribeye, garlic mashed potatoes, 

asparagus, red wine demi-glace

SIRLOIN STRIP STEAK   34
New York Sirloin, chimichurri, seasonal fresh 

vegetables, wild rice

FISH & CHIPS   26.5
Atlantic haddock, crisp beer batter, malt 

vinegar aioli, hand cut steak fries

SLOPESIDE MAC & CHEESE   23.5
Smoked pulled pork, cavatappi, roasted 

poblano, garlic, pickled tomatillo, rich white 

mornay sauce, feta

BABY BACK RIBS   30
Braised baby back ribs, Korean BBQ, Asian 

slaw, toasted sesame seeds

PASTA PRIMAVERA   18
Seasonal fresh vegetables, blush cream sauce, 

pappardelle pasta, parmesan cheese

BARRAMUNDI   32 
Pan seared filet of barramundi, wild rice, 

mango salsa

PAN SEARED SALMON   24.5 
Fresh crispy skin-on salmon, dill-infused 

polenta cake, lemon butter sauce, 

cherry tomatoes

D E S S E RT S   
SHOOTERS SINGLE/FLIGHT   6/19

Chocolate Mousse

Key Lime

Boston Cream

Baker’s Choice

FLOURLESS CHOCOLATE CAKE   9.5
Mocha mousse, chocolate ganache

PEACH ANGEL TRIFLE   8.5
Peaches layered with angelfood cake, mascarpone 

cream and whipped cream

LEMON SEMIFREDDO   8.5
Creamy semi-frozen lemon mousse, topped with 

raspberry puree and fresh raspberries

B U RG E R S   
HOMEGROWN BURGER   18
8 oz. burger, local aged cheddar cheese, lettuce, 

tomato, onion, brioche bun

THE GROOMER   19
8 oz. burger, American and cheddar cheeses, apple 

cider smoked bacon, onion rings, Blue Mountain BBQ, 

brioche bun

CHIPOTLE BLACK BEAN BURGER   15.5
Black bean burger, chipotle ranch, pepper jack cheese, 

pico de gallo, shaved lettuce, brioche bun

THE IMPOSSIBLE BURGER   19
Plant based patty, rainbow slaw, pickled pepper relish, 

sweet potato bun

(Substitute an Impossible Burger, black bean burger or grilled chicken 

breast on any burger for an additional charge)

SA N DW I C H E S  
CRAB CAKE SANDWICH   21
Lump crab cake, field greens, tomato, pickled red 

onion, tartar sauce, brioche bun

CHICKEN SALAD CROISSANT   19
Chicken breast, craisins, celery, tarragon, mayo, sour 

cream, lettuce, buttery croissant

SMOKED TURKEY CAPRESE   18
House smoked turkey, house made pesto, confit 

tomatoes, mozzarella, balsamic drizzle, toasted focaccia

FALAFEL PITA   16.5
House made falafel (chickpea fritter), parsley, fresh 

tzatziki, tomato, pickled red onion, lettuce, pita

F R I E S  &  R I N G S   
PARMESAN CHIVE FRIES   9.5
Fresh chives, parmesan, sambal aioli

BACON AIOLI FRIES   9.5
Rich garlic mayo, applewood bacon pieces, chives

BAY FRIES   9.5
Malt vinegar, Old Bay seasoning, warm cheese sauce

BEER BATTERED ONION RINGS   10.5
Bistro sauce

SA L A D S   
SLOPESIDE SALAD   12
Iceberg, romaine, cucumber, tomato, bacon, creamy 

parmesan ranch dressing, topped with crispy wontons

CAESAR SALAD   11.5
Chopped romaine, shaved parmesan, Caesar dressing, 

topped with croutons

MARINATED STEAK SALAD   18
Marinated grilled hand-cut steak, romaine, mixed 

greens, seasonal berries, goat cheese, pistachios, 

Meyer lemon vinaigrette

SOUTHWEST SALAD   15.5
Mixed greens, pico de gallo, black beans, corn, chipotle 

ranch dressing, topped with tortilla strips

Upgrade Your Salad
Grilled Chicken/Blackened Chicken   6/7

Shrimp/Blackened Shrimp   8/9

Salmon/Blackened Salmon   8/9

Steak   10

Crab Cake   10

S OU P S   
VEGETABLE MINESTRONE   9
Seasonal fresh vegetables, chick peas, white beans, 

Israeli couscous, vegetable broth

FRENCH ONION   11 
Rich beef broth, blend of three onions, ciabatta and 

Swiss cheese

Items are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodbourne illness, especially if you have certain medical conditions. 

Products containing tree nuts and peanuts are stored in this kitchen and may have come in contact with other food items. Before placing your order, please inform your server if a person in your party has a 

food allergy. Please ask your server for GF/vegan dietary alternatives. All prices subject to change. 

Check Out Our Website! 
www.skibluemt.com/dining-lodging/dining/slopeside/

BONE-IN WINGS
Market price 
10 lightly seasoned bone-in wings. BBQ, 

mild, hot, garlic parmesan, hot and honey, 

mango habanero

BONELESS WINGS
Half Pound/Full Pound   10/18

BBQ, mild, hot, garlic parmesan, hot and honey, 

mango habanero



S P E C I A LT Y 
C O C K TA I L S  
FLORAL COCKTAIL   12 
Titos vodka, St. Germain, club soda, edible flowers

MANGO MARTINI   12 
Three Olives Mango vodka, mango puree, lime juice

STRAWBERRY BAYBREEZE   8  
Malibu Strawberry rum, pineapple juice, cranberry juice

GIN BASIL SMASH   12  
Nolet’s gin, basil, lemon juice, simple syrup

HONEY RYE   12 
Catskill Honey Rye, Barenjager, ginger ale, 

orange bitters

LIMONCELLO BELLINI   12 
Limoncello, prosecco

BLACKBERRY MARGARITA   13 
Buen Amigo tequila, triple sec, lime juice, blackberry 

puree, salt rim

ARNOLD PALMERTON   10 
Bird Dog Peach whiskey, unsweetened tea, lemonade 

PEAR MARTINI   12 
Absolut Pear vodka, pear puree, lime juice

RASPBERRY LEMONDROP MARTINI   10 
Smirnoff Lemon vodka, raspberry puree, sugar rim

GIN RICKEY   9 
Tanqueray gin, fresh lime, club soda, simple syrup

CRANBERRY ORANGE COSMO   12 
Mishka Cranberry vodka, Cointreau, orange juice, lime 

juice, cranberry juice

SUNSET COCKTAIL   8 
Smirnoff Orange vodka, orange juice, grenadine

DREAMWEAVER   10 
Birddog Blackberry whiskey, lemonade

PEACH POMEGRANATE BELLINI   13 
Pio Prosecco, Peachtree Schnapps, Pom juice

JUST PEACHY MARTINI   12 
Absolut Peach vodka, Peachtree Schnapps, 

peach puree 

M U L E S  
HONEY MULE   11 
Mishka Honey vodka, ginger beer, lime juice

STRAWBERRY MULE   11 
Smirnoff Strawberry vodka, ginger beer, lime juice

AMERICAN MULE   11 
Red White and Berry Smirnoff vodka, ginger beer, 

lime juice

ORANGE YA GLAD MULE   11 
Jameson Orange whiskey, ginger beer, lime juice

PIÑA COLADA MULE   11 
Malibu Coconut rum, piña colada mix, ginger beer, 

lime juice

BLUE MOUNTAIN MINT MULE   11 
Smirnoff Blueberry vodka, ginger beer, mint, lime juice

SILVER MULE   11 
Buen Amigo tequila, ginger beer, lime juice 

PEACH MULE   11 
Absolut Peach vodka, ginger beer, lime juice

GINGER MULE   11 
Belvedere Ginger vodka, ginger beer, lime juice

CROWN APPLE MULE   11 
Crown Apple whiskey, ginger beer, mint, lime juice

A D U LT  L E M O N A D E S  
BLUEBERRY LEMONADE   10 
Smirnoff Blueberry vodka, lemonade, blueberry 

puree, mint

FOREVER SUMMER LEMONADE   10 
Smirnoff Strawberry vodka, lemonade, 

strawberry puree

RASPBERRY LEMONADE   10 
Smirnoff Raspberry vodka, lemonade, 

raspberry puree 

C RU S H E S  B LU E 
M O U N TA I N  S T Y L E  
ORANGE CRUSH   10 
Smirnoff Orange vodka, triple sec, orange juice, 

Sierra Mist

LIME CRUSH   11 
Absolut Lime vodka, triple sec, fresh lime juice, 

Sierra Mist

LEMON CRUSH   11 
Absolut Citron vodka, triple sec, fresh lemon juice, 

Sierra Mist

Handcrafted Cocktails



D R A F T  B E E R  
YUENGLING LAGER   6 
ABV 4.4% IBU 12 Potstsville PA

NEW TRAIL BROKEN HEELS   8.5 
ABV 6.5% IBU 35 Williamsport PA

BLUE MOON   8 
ABV 5.6% IBU 45 Golden CO

GUINNESS   8.5 
ABV 5.6% IBU 45 Dublin IRL

VICTORY PRIMA PILS   8 
ABV 5.6% IBU 18 Downingtown PA

FAT HEAD’S BUMBLEBERRY ALE   8 
ABV 5.3% IBU 13 Middleburg Hts OH

DOGFISH SEAQUENCH   8.5 
ABV 4.9% IBU 10 Milton DE

BELL’S LIGHT HEARTED ALE   8.5 
ABV 3.7% IBU 36 Kalamazoo MI

MAGNERS CIDER   8.5 
ABV 4.5% IBU N/A Tipperary IRL

MILLER LITE   6 
ABV 4.2% IBU 10 Milwaukee WI

VOODOO RANGER   8.5 
ABV 7.0% IBU 50 Fort Collins CO

SAM SEASONAL   8 
ABV 4.4% IBU 22 Boston MA

B O T T L E D  B E E R  
HEINEKEN   7

BUDWEISER   5.5

PABST BLUE RIBBON   4

STELLA ARTOIS   7

MICHELOB ULTRA   6

WHITE CLAW   7

AMSTEL LIGHT   7

BUD LIGHT   5.5

COORS LIGHT   5.5

CORONA   6.5

SWEET WATER H.A.Z.Y. IPA   8

RED BRIDGE (GF)   7

ST. PAULI N/A   7

FRANZISKANER HEFEWEIZEN   7.5

ANGRY ORCHARD   7

DOGFISH 60 MINUTE   8

LABATT BLUE   6.5

GL EDMUND FITZGERALD PORTER   6.5

TWISTED TEA   7

STONE IPA   8

ITHACA APRICOT WHEAT   7

W I N E  BY  T H E  G L A S S  
Sparkling & Rose

PIO VENETO   12  
Prosecco, Veneto, Italy

ZAZA   10 
Aragon, Spain

Whites

WHITE ZINFANDEL   8 
Canyon Road, California 

RIESLING   11 
Blue Ridge Winery, Poconos, Pennsylvania  

SAUVIGNON BLANC   10 
Alegria, Chile

PINOT GRIGIO   8 
Canyon Road, California

CHARDONNAY   8 
Canyon Road, California

CHARDONNAY   11 
Josh Craftsman, California

MOSCATO   8 
Canyon Road, California

Reds

PINOT NOIR   9 
Canyon Road, California 

MERLOT   8 
Canyon Road, California   

CABERNET SAUVIGNON   8 
Canyon Road, California

SHIRAZ   12 
Jim Jim McClaren Vale, Australia

MALBEC   11 
Il Nido, Mendoza, Argentina

CONCORD   9 
Mazza, Northeast PA

SA N G R I A  
WHITE PEACH SANGRIA   9.5 
Moscato wine, Peachtree Schnapps, Peach brandy, 

strawberries, peaches, oranges and a splash of  

Sierra Mist 

CLASSIC RED SANGRIA   9.5 
Tempranillo wine, white rum, orange juice, lemon, lime, 

orange and a splash of ginger ale

Beer & Wine
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