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Highlights from our Menu

APPETIZERS MAINS
©) Baked Brie En Crolte Scottish Salmon
(] Sea Scallops () Beef Wellington
@ Long Island Duck

SALADS
(£ Belgian Endive, Bosc Pear, Candied DESSERT

_ Walnuts & Stilton Cheese () Belgian Chocolate Ganache
) Warm Goat Cheese & Arugula () Bananas Foster

Hours:

Dining 7 days a week, 5:30 pm ‘til close. Call for reservations 760-934-3803 and to confirm
winter schedule. Lounge open 5:00 pm daily until close.

Located just 10 minutes from Mammoth and across from the Mammoth/ Yosemite Awrport.
2000 Convict Lake Rd., Mammoth Lakes, CA 93546 * www.convictlake.com * 760-934-3800
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DINING 201

WELCOME TO THE SECOND EDITION OF THE
EASTERN SIERRA DINING GUIDE!

If you're reading this, that means the end of the Mayan Calendar did not mean the end of days—
which is cause, | suppose, for a celebratory meal.

Fortunately, you have come to the right place.

For all of Mammoth's perceived deficiencies - which those who love Mammoth have no hesitation
in pointing out—food is not one of them. This is a great place to eat, across the spectrum. For
every great meal you can tell me about at Lakefront, for example, | can counter with a story of
my own about that Early Riser | had at the Old New York Deli.

Alas, this is an Eastern Sierra Dining Guide. For those areas outside Mammoth, we can promise

flavor (and form) without dysfunction.

You'll see several new eateries in this year’s guide as we strive to become more comprehensive.
Bleu Handcrafted Foods, in particular, is an interesting new spot. It's like pre-prepared gourmet
you can take home with idiot-proof serving instructions. Trust me fellas, it's better than saying you

went to Jared.

As for the traditional eateries, they're all here, from The Mogul's steaks to Shogun'’s sushi.
Enjoy.

Jack Lunch
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BREAKFAST / COFFEE / BAKERIES

ITALIAN / PIZZA MEXICAN

MAP
MENUS
MAMMOTH LAKES

>

>

>

>

JUNE LAKE, LEE VINING BISHOP & ROCK CREEK

THE VILLAGE DINING
BREAKFAST / COFFEE / BAKERIES
DESSERT

DELI / SANDWICHES / BURGERS
GRILLS / BISTROS / CAFES
ITALIAN / PIZZA

MEXICAN

ASIAN

GREEK

BBQ

GOURMET FOOD SHOP

FINE DINING

PUBS / BREWERY

DELIVERY

How to find them

Detailed information on each dining establishment
Everything edible in Mammoth Lakes

Everything edible at The Village

Making getting out of bed in the morning, easier
Everything sweet

Delicious fare, reasonable prices

Great food, relaxed atmospheres

Pizza, pasta, calzones and more for lunch or dinner
Margaritas anyone?

Chinese, Thai or Japanese, we've got you covered

A taste of the Mediterranean in the Eastern Sierra

From tangy to spicy, go ahead, get some sauce on your face
Deliciousness you can pick up and put on your table
For that little something extra

Where to relax, meet the locals, and have a few drinks
As easy as picking up your phone

Everything edible north and south of Mammoth

8-60
8-54
8-17
18-21
21
22-25
26-32
33-37
38
39-41
42

43
44
45-52
53-54
54
55-60

2

DINING GUIDE 2013



DINING MAP

FIND EACH DINING ESTABLISHMENT WITH THIS EASY-TO-USE MAP
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BREAKFAST / COFFEE /BAKERIES ITALAN /PIZZA INDIAN FINE DINING DELI / SANDWICHES /
18 1 Breakfast Club 10 14 Campo Village 59 27 Karma Bishop 46 37 Austria Hof ggR(;I]ER?;
21 2 Black Velvet 33 15 Domino's BBQ 56 38 Eagle's Landing June Lake o4 5o Gurgersl
rumpy’s
19 3 Llooney Bean 37 16 Giovanni's 43 28 Angels IBC 39 Lakefront Py
23 53 Nik ‘N Willies
20 4 Stellar Brew 34 17 John's Pizza 13 29 Smokeyard Village 48 40 Mogul
12 54 OIld NY Deli Village
GRILLS /BISTROS /CAFES 36 18 zpizza PUBS /BREWERY 57 41 Mono Inn Lee Vining 14 55 Pitg Pit
a
26 5 Base Camp MEXICAN 53 30 Clocktower 50 42 Nevado's 05 56 SI b I
ubwa
28 6 Bistro at Snowcreek 11 19 Gomez's Village 15 31 Lakanuki Village 52 43 Petra’s 4
29 7 Cl's 38 20 Roberto’s 54 32 Mammoth Brewing 51 44 Rafters
27 8 Good life Cafe ASIAN 35 33 Outlaw Saloon IFC 45 Restaurant at Convict Lake
30 9 Green V MMSA 39 21 Red Lantern GOURMET FOOD SHOP 58 46 Rock Creek Lodge Rock Creek
31 10 Mountainside Grill MMSA 40 22 Shogun 44 34 Bleu 45 47  Skadi
9 11 Side Door Village 16 23 Sushi Rei Village = DESSERT 49 48 Slocums
55 12 Sierra Inn June Lake 41 24 Thai'd Up 21 35 Two Scoops Ice Cream 17 49 Toomey's Village
32 13 Yodler MMSA 60 25 Yamatani Bishop ~ DELIVERY BC 50 Westin Whitebark
GREEK 54 Doorstep Deliveries
42 26 Jimmy’s Taverna
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BREAKFAST / COFFEE / BAKERIES

DELI/SANDWICHES /BURGERS

GRILLS /BISTROS /CAFES

PAGE 18

MAP # °

BREAKFAST CLUB
760.934.6944
2987 Main Street

PAGE 19

MAP # o

FeneyBean

COFFEE ROASTING CO.

LOONEY BEAN
760.934.1345
26 Old Mammoth Road

PAGE 20

MAP # o

STELLAR BREW
www.stellarbrewnaturalcafe.com
760.924.3559

3280 Main Street

$.3
3

PAGE 21 @s (@.’
=S
3

MAP # e aﬁv

[ &3
BLACK VELVET COFFEE
www.blackvelvetcoffee.com
760.709.1242
3343 Main Street, In the Luxury Outlet Mall

DELI/SANDWICHES /BURGERS

PAGE 22

MAP # @

BURGERS
www.burgersrestaurant.com
760.934.6622

6118 Minaret Road
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PAGE 12

MAP # @

OLD NEW YORK DELI

IN SPECIAL VILLAGE SECTION
www.oldnewyork.com
760.934.3354

6201 Minaret Road #105

PAGE 24

MAP # e

GRUMPY’S
www.grumpysmammoth.com
760.934.8587

361 Old Mammoth Road

PAGE 23

NIK ‘N WILLIES

www.niknwilliespizzamammoth.com
760.934.2012
100 Old Mammoth Road

MAP # @

SUBWAY
www.subway.com
760.934.9790

26 Old Mammoth Road

—Pita Pit
PAGE 14
MAP # @
PITA PIT

IN SPECIAL VILLAGE SECTION
www.pitapitusa.com
760.924.7482

6201 Minaret Rd # 149

it Brcwtrpes Attesbe Chus

PAGE 28

MAP # °

BISTRO AT SNOWCREEK

www.snowcreekathleticclub.com
760.934.8511 ext. 103

51 Club Drive

BASE CAMP %
PAGE 26
MAP # o
BASE CAMP CAFE
www.basecampcafe.com
760.934.3900

3325 Main Street

PAGE 29

MAP # a

CJ'S GRILL

www.cjsgrillmammoth.com
760.934.3077
343 Old Mammoth Road

PAGE 27

MAP#e

GOOD LIFE CAFE
www.mammothgoodlifecafe.com
760.934.1734

126 Old Mammoth Road

N4
THE GREEN'Y

PAGE 30

MAP # e

GREEN V CAFE

MMSA-Main Lodge
1 Minaret Road




GRILLS /BISTROS /CAFES

MouUnTAINSIDE

GRILL

PAGE 31

MAP # @

MOUNTAINSIDE GRILL
MMSA-Main Lodge
760.934.0601

1 Minaret Road

I/ . J

MAP # Q WINE~CREPES~PANINI~COFFEE

SIDE DOOR

IN SPECIAL VILLAGE SECTION
www.sidedoormammoth.com
760.934.5200

100 Canyon Blvd #229

PAGE 55 &I
MAP#@

SIERRA INN

JUNE LAKE
www.JunelLakeSierralnn.com
760.648.7774

2588 HWY 158, June Lake Loop

RESTAURANT & BAR

YODLER

MMSA
760.934.0636
1 Minaret Road

ITALIAN / PIZZA

PAGE 37

MAP#@

GIOVANNI'S
www.giovannismammoth.com
760.934.7563

437 Old Mammoth Road

RESTAURANT & BAR
Mammoth Lakes, CA

PAGE 34

MAP # a

JOHN'S PIZZA WORKS
www.johnspizzaworks.com
760.934.4065

3499 Main Street

zpizza
thepureone
PAGE 36

MAP#@

ZPIZZA

zpizza.com
760.934.5800
26 Old Mammoth Road

CAMPEOS

PAGE 10

MAP#@

CAMPO MAMMOTH

MMSA-IN SPECIAL VILLAGE SECTION
760.934.0669

& Domino’s

PAGE 33

MAP#G

DOMINOS
www.dominos.com
760.934.5555

1934 Meridian Boulevard

MEXICAN

PAGE 11 ‘
Gomez's

MAP # @

GOMEZ'S

IN SPECIAL VILLAGE SECTION
www.gomezs.com
760.924.2693

100 Canyon Blvd. #225

EESEWE Tequileria

PAGE 38

MAP # @

ROBERTO’S
www.robertoscafe.com
760.934.3667

271 Old Mammoth Road
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EF_D?L ANTERN

FIME CHINESE DIHING

PAGE 39

MAP # e

RED LANTERN

www.redlantern-mammoth.com
760.934.9432
248 Old Mammoth Road

PAGE 40

SHOGUN
760.934.3970
452 Old Mammoth Road
sushi/re;
mammoth
PAGE 16

MAP # @

SUSHI REI

MMSA-IN SPECIAL VILLAGE SECTION
760.934.0774

Thaid
P

PAGE 41

MAP # @

THAI'D UP

www.thaidup.net
760.934.7355
587 Old Mammoth Road

O

YAMATAMNI
PAGE 60 e
MAP # e
YAMATANI
BISHOP
760.872.4801

635 N. Main Street, Bishop
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PAGE 43

MAP # @

ANGEL'S
www.angelsdining.com
760.934.7427

Main Street & Sierra Blvd.

SMOKEYARD

IN SPECIAL VILLAGE SECTION
www.smokeyard.com
760.934.3300

1111 Forest Trail # 201

PAGE 13

MAP # @

GREEK

@<

JiMHY's TAVERNA

PAGE 42

MAP # @

JIMMY’S TAVERNA
www.jimmysmammoth.com
760.934.9432

248 Old Mammoth Road

INDIAN

KARMA

Indian Restaurant

KARMA INDIAN RESTAURANT
760.873.3401
1347 Rocking W Drive, Bishop

FINE DINING

U AUSTRIA HOF RESTAURANT & BAR

PAGE 46 & 47

MAP # @

AUSTRIA HOF
www.austriahof.com
760.934.2764

924 Canyon Blvd

FINE DINING

PAGE 56

MAP # @

EAGLE'S LANDING

JUNE LAKE
www.doubleeagle.com
760.648.7004 x 3

5587 Hwy 158, June Lake

INSIDE
BACK COVER

MAP # @

LAKEFRONT

MMSA
www.tamaracklodge.com
760.934.2442

163 Twin Lakes Road

PAGE 48

MAP # @

THE MOGUL
www.themogul.com
760.934.3039

1528 Tavern Road

THE HISTORIC
MONO INN

PAGE 57

MAP # @

MONO INN
www.monoinn.com

760.647.6581

Hwy. 395, 4 miles north of Lee Vining

PAGE 50

MAP # @

NEVADOS
www.nevadosrestaurant.com
760.934.4466

6024 Minaret Road




FINE DINING FINE DINING PUBS / BREWERY

PAGE 54

M ‘NlNﬂ I:I]MP H
PAGE 45 wap + @) et Pany 18
PAGE 52 - -
war+ @) e+ @
MAMMOTH BREWING
PETRA'S SKADI TASTING ROOM
www.petrasbistro.com skadirestaurant.com www.mammothbrewingco.com
760.934.3500 760.934.3902 760.934.7141
6080 Minaret Road 587 Old Mammoth Road 94 Berner Street
PAGE 51 PAGE 17 E EYS PAGE 35
wae + @) war+ @) T M mar+ @) € SAI.OON
TOOMEY'S OUTLAW SALOON
RAFTERS IN SPECIAL VILLAGE SECTION Inside john’s Pizza Works
www.therafters.com www.toomeyscatering.com www.johnspizzaworks.com
760.934.9431 760.924.4408 760.934.4065
202 Old Mammoth Road 6085 Minaret Road, In the Village 3499 Main Street
DESSERT
The Resizettennd 7 pe
1 Convict-Lake &1 BACK COVER “@M
INSIDE : H ]
FRONT COVER PAGE 21 i
MAP # @ MAP # @ : :
MAP # @ "ot-ﬂllibﬂ'
TWO SCOOPS ICE CREAM
RESTAURANT AT CONVICT LAKE WHITEBARK | nside Jopr's Pizza Works
www.convictlake.com www.westinmammoth.com/whitebark www_johnspizzaworks.com
760.934.3893 760.?34‘?0460' 760.934.4065
2000 Convict Lake Road 50 Hillside Drive 3499 Main Street
PUBS / BREWERY GOURMET FOOD SHOP
PAGE 58 PAGE 53 PAGE 44
MAP#@ MAP#@ MAP # @
ROCK CREEK LODGE
SNOWMOBILE DINNER TOURS CLOCKTOWER CELLAR BLEU HANDCRAFTED FOODS
www.rockcreeklodge.com www.alpenhof-lodge.com www.bleufoods.com
877.935.4170 760.934.2725 760.914.BLEU (2538)
85 Rock Creek Road, US 395 6080 Minaret Road 3325 Main Street
DELIVERY
0OCl1
Sl —-'-\‘.!Fr-_-:‘
PAGE 49 ez 1 .
MAP #
MAP#@ @ DELIVERIES
LAKANUKI PAGE 54
SLOCUMS IN SPECIAL VILLAGE SECTION
www.slocums.com www.lakanuki.com DOORSTEP DELIVERIES
760.934.7647 760.934.7447 www.Doorstep-Deliveries.com
3221 Main Street 6201 Minaret Road, Suite 200 760.934.DINE (3463)
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EVERYTHING EDIBLE
IN THE VILLAGE
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SPECIAL SECTION — VILLAGE

Cocktails/Cordials
Pramium Liquors .

INTHEVILLAGE

Paninis 4
Side Door Caprese
Smokad Turkey. e
Grilled Chicken Pe
Maddie’s Veggie. " LA
Di Parma j
Side Door Club.
Pastram| Melt

Crépe
Chamonix
Kama's

Raller Coaster
Suzetia

Fondue
Swiss
Choecolate

www. sidedoormarmi

2013 DINING GUIDE 9




SPECIAL SECTION — VILLAGE

LAMPES

RUSTIC ITALIAN IN THE VILLAGE

Voted Top 20 Best New Restaurants in Esquire Magazine

Marinated Olives

Meatballs tomato chutney

Crispy Polenta always changing

Roasted Cauliflower calabrian chilies, garlic
Baked Cheese ricotta blend, tomato chutney
Calabrese Sausage fonduta sauce

Bomba prosciutto, grana evoo

Fritto Misto calamari, veggies, aioli

P.E.l. Mussels & Fries

Soup of the Moment
Campo Green Salad white balsamic dressing
Chickories cranberry, pecans, blue cheese
Warm Spinach pancetta, pinenuts, goat cheese,
red wine
Kale Salad poached egg, crispy grana,
lemon & garlic dressing

Bucatini Carbonara

Spaghetti cherry tomatoes, basil, ricotta

Campo spicy tomato & pancetta ragu

Risotto classic preparation, al dente, of the moment
Tagliatelle wild boar bolognese, pecorino

Gnocchi grana cream sauce, truffle mascarpone

Marinara tomato, oregano, garlic, e.v.o.0.

Margherita tomato, house mozzarella, basil

Meatballs tomato, red onions, mozzarella, chilies, basil
Calamari sausage, spicy tomato, kalamata

Campo tomato, mozzarella, sausage, salami, pancetta
Wild Mushrooms toma, bacon, egg, garlic

Burger tomato chutney, aioli, arugula, aged fontina
Grilled Marinated Steak rucola, sea salt, e.v.0.0.
Pork Plate changes daily

Poultry, Game Bird, Winged

It Swims, It has Fins

Salumi prociutto, salami, mortadella, ciccioli,
guanciale, lardo
Cheese goat, cow, sheep, pecorino, grana padano

Small Salumi

Large Salumi

Three Cheese

Cheese Tasting

Grand Tasting per Person a taste of all

salumi & cheese

Braised Greens
Crispy Polenta
Crispy Potatoes
Daily Additions

OPENING DECEMBER 21, 2012
760.934.0669

The Village at Mammoth « 6201 Minaret Road
11:30am - 11pm Daily

SAMPLE MENU. Menu items subject to change.




| ! AWSECTION — VILLAGE

Resta u rant &,Tequﬂ%l;ia
e Village

Fun Atmosphere
Family Friendly

Traditional Recipes

The
Mammoth Margarita™

(Our Exceptional & Exclusive Blend)
Specialty Plates
Desserts

Vegetarian Selections
Gluten Sensitive Options
Happy Hour 3-6pm daily

400 Tequilas & Mezcals

RESTAURANT gESelSlIRSISiF

Celebrating 20 years in Mammoth
The Village @ Mammoth
760-924-2693 - gomezs.com

2013 DINING GUIDE 11
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Breakfast Burrito ‘
Homemade Pas Bree
~ Deli SMVlche
- Healthy'Salads
g Home -._----*--.-J.l
100 ed

p o .i reb _ :
Y o The WD%QL
. 7601 934-DELI @@@ );

oildnew;y@r. <.comi




ey

"BEST HAPPY HOUR IN TOWN
52 BEER

S4 WINE

S4 BUBBLY

54 WELL DRINKS

1/2 PRICE PI1ZZ A E'WINGS
FOOD & DRINK SPECIALS

IN BAR DINE-IN OMNLY

SPICE-RUBBED & SMOKED 'TIL TENDER

B B St. Louis Spare Ribs / Baby Back Ribs /
Half Chicken / Tri-Tip

wicholce of side

STARTERS
Corn Fritters
Crispy Rock Shrimp
Vegetable Samasas
Smoked Gouda Artichoke Dip
Loaded Corn Bread
Sweet Potato Fries

SOUPS & SALADS

Smoked Corn Chowder
BBO Chicken Salad

THIN CRUST PIZZA
Sweet Chill Tri-Tip
Goat Cheese

PASTA

Penne with Chicken & Roasted Vegetables
Penne Alfredo with Chicken/ Shrimp

SANDWICHES & BURGERS
Served with BEQ potato chips
Smokeyard Burger
Shaved Tri-Tip
American Kobe Meatloaf
Island Burger

SEAFOOD
Pan Seared Halibut
Grilled Salmon
Fish & Chips

SAUCES smokeyard BBQ / Sweet Chili / Honey Soy / Mango-Habanero

CHOP SHOP

w/choice of side
16 oz. Pork Chop
16 oz. bone-in Ribeye
14 oz. Veal Chop
B oz. Filet Mignon
14 oz, Colorado Lamb Chops

SOUTH AFRICAN FLAVORS

Served over a traditional Yellow Rice
Durban Lamb Curry
Pﬂljialms-ﬂgéf Stew

Creamed Corn [/ Roasted Garlic Mashed Potatoes BBQ

Baked Beans / Peanut Cole Slaw / Sweat Potato Mash
Steamed Broccoll / Sautéed Spinach

HOURS: M-TH 4PM-CLOSE, F-SU 12PM-CLOSE / 760.934.3300 / WWW.SMOKEYARD.COM
HOURS SUBJECT TO CHANGE / BREAKFAST COMING SOON

2013 DINING GUIDE 13




SPECIAL SECTION — VILLAGE

FRESH THINKING « HEALTHY EATING

The

MEAT PITAS $6.95

THE LOCAL CHICKEM ¢ BUFFALO £ALICE
CHICKEN CAECAR CHICKEN ¢ BACOM
CHICKEN CRAVE CHICKEN & HAM

PHILLY STEAK THINLY SLICED £TEAE

CLUB BLACK FOPEEST HAM, TURKEY & BACON
CHICKEN BREACT GRILLED CHICKEN BREAST
COUVLAK] GREEE CEASONED CHICKEN

GYROS

DAGWOOD TURELY, BLACKE FOREST HAM & PRIME BIB
BLT

BLACK FOREST HAM

PRIME RIB

TUNA

TURKEY

VEGETARIAN PITAS $6.45
FALAFEL ROLLED CHICKPEA WITH SPICES

RPED PEPPER HUMMUE

CPICY BLACK BEAMN BLACK BEAV PATTY
HUMMLUIS cHICKPEA SPREAD

GARDEM

FETA KIDS' PITAS
AMERICAM LIl HAMm

CHERDAR LIl TURKEY
QUESAPITA

ENJOY ANY PITA FORK STYLE
A FRESH SALAD FOR THE SAME PRICE

. b LW
BREAKFAST PITAS $6.95 ccrveo ait vavi

ALL HAVE EQSE & HACH BROWNE. FEEL FREE TO ADD VEGETABLEC]
CUSGECTIONS INCLUDE: OVIOA, SEEEN PEPPER, MUCHROODM, CPINACH,
AOCADO OF TOMATO,

MOBNING GLORY AVOCADD, TOMATO

HAM £ EGGE BLACK FOREST HAM

AWAKIN WITH BACON BacOM

MEAT THE DAY BACOMN ¢ BLACK FOREST HAM
CHICKEN CLACCIC CHICKEN BREAST

ALL PIT

INCLUDE YOUR

AS
CHOICE OF TOPPING & SAUCE

:

HILALAALIE
AVOCADOD

EPINACH
TOMATOES
OMIOUE

GPEEN PEPPERS
DILL PICKLEC
MUCHPOOME
CLUCUMBER

YELLOW MUETART
HONEY MUSTARD
DhION MUETARD
CALEA
HOREERADIEH DRION
AMCHO CHIPOTLE
BALCAWC VINAGRETTE
CUNDREIED TOMATO
FPEETO VINAKGEETTE
RACPBERRY
VINAKSRETTE

ITALIAN VIMAIGRETTE
EPICY VIMAIGRETTE

CHEESGES

PROVOLONE
PEFPERJACK
CHEDDAR
FETA
PARMESAM

WE DELIVER! 760.924.PITA (7482)

‘10 PELIVERY MINIMUM—'3 PELIVERY FEE
LOCATED IN THE VILLAGE / OPEN LATE! 7AM-2AM DAILY / ORDER ONLINE WWW.PITAPITUSA.COM
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Bringing the islands to the Eastern Sierras. Enjoy our world famous
Mai Tais & Great Food at Great Prices. Voted BEST LOCAL HOTSPOT
for late-nite entertainment & after ski or bike Happy Hour.
Don't miss out on your Island expérience in the mountains,

HAPPY HOUR MENU

3-6PM DAILY
ALL ITEMS %5

NACHOS
CHICKEN WINGS
FREMCH FRIES / CHEESE FRIES / CHILI CHEESE FRIES
SLOwW SMOKED BBG PORK SANDWICH
1/2 RACK OF RIBS
SIRLOIN BURGER
COCONUT SHRIMP
TACOS
FISH TACOS

LUNCH & DINNER

FISH & CHIPS
CHICKEN SANDWICH:
CHIPOTLE / MUSHROOM SWIS5 / MAUI / NITRO
BLACKENED FISH SANDWICH
CHIPOTLE BLACK BEAN VEGGIE BURGER

SIRLOIN BURGERS:
DELUXE / MAMMOTH / KAHUNA / VOLCANO / ISLAND BBG / MUSHROOM SWISS
SALADS :
ASIAN / CAESAR / GARDEN / SOUTH SHORE
SALAD ADDITIONS
Chucken / Seared Ahi / Sheomp ¢ Flal lron 5teak

SMOKED PORK RIBS
STEAK : FLAT IRONM / NY STRIP / RIBEVE
FISH TACOS : ALASKAN COD / BLACKENED ONO

2013 DINING GUIDE 15



SPECIAL SECTION — VILLAGE

Ne)

mammoth

Specializing in wild
caught fish from Japan.

SUSN

nigiri / sashimi

hamachi yellowtail
hotategai large scallops
maguro bigeye tuna
bincho albacore
saba mackerel
sake salmon
tobiko flying fish roe
wasabi tobiko flying fish roe
unagi fresh water eel
hebi saba escolar

ebi tiger shrimp
ama ebi sweeft shrimp
ikura salmon eggs
ika squid

tako octopus

hot appetizers
cold appetizers
japanese salads
skewers

signature maki

big tuna
tempura shrimp, avocado,
fopped with spicy tuna,
sashimi tuna, cilanfro and
jalapenos

magato roll
tempura shrimp and
cucumber, topped with
blackened ahi, tobiko, miso
ginger sauce, eel squce, green
onions, sesame seeds

seven spanish angels
snow crab, cucumber,
avocado, topped with
escolar, ahi, sesame seeds,
fruffle ponzu, black tobiko

electric eel
tempura shrimp, avocado,
fopped with unagi, green
onions, fobiko, sesame seeds,
miji aioli & eel sauce

bubba roll
tempura shrimp, snow crab,
avocado topped with seared
albacore, caramelized onions,
cilantro, albacore sauce

rattle snake
salmon skin, shiso, yama gobo,
avocado, topped with
salmon, ikura, ponzu, green
onions, lemon zest

vegetarian maki

yama gobo maki
hoso maki (thin roll) with yama
gobo
avo maki
hoso maki (thin roll) with avo
cado, sesame seeds
asparagus maki
hoso maki (thin roll) with
asparagus, sesame seeds
shiitake maki
hoso maki (thin roll) with
shiitake mush rooms, sesame
seeds
kappa maki
hoso maki (thin roll) with
cucumber, sesame seeds
zucchini and garlic roll
tempura fried zucchini,
roasted garlic, avocado,
cucumber
garden roll
asparagus, shiitake
mushrooms, kaiware, mixed
greens, roasted garlic,
avocado, caramelized onions,
topped with ginger vinaigrette

R

HAPPY HOUR EVERY DAY FROM 5PM TO 6PM (CLOSED MONDAYS)
Tuesdays - Sundays, 5pm - 11pm « 760.934.0774
The Village at Mammoth ¢ 6201 Minaret Road, Mammoth Lakes
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Breakfast + Lunch # Dinner

Breakfast

Coconut Marscapone Pancakes
lsland-Style French Toast
Breakfast Burriro

Egg Sandwich

Smaoked Trour Bagel

Muesli & Fresh Fruit

Bagel & Cream Cheese

Dessert

Killer Carrot Cake

Multi-layered Chocolate Cake
Cheesecake

Warm Double Chocolare Brownic
Bananas Foster

Mimi's Cookie Bar Weekly Special

DELIVERY PROVIDED BY
doorstepn:uv:m:s
760.934.DINE

Lunch & Aprés Ski
Baked Brie

Spice-Rubbed Scared Ahi

Crab Cakes

Fresh-made Hummus

Fish Tacos : Salman § White Fish
Carne Asada Tacos

Lobster Taquitos

Angus Beel Sliders

Kids

Mac ‘N’ Cheese

Slider & Fries

Chicken Fingers & Fries
Fruit Salad

Entrées

Caesars Salad

Organic Spring Mix Salad
Fish & Chips

Seafood Jambalaya

Wild Buffalo Meatloaf
Grilled Pork Rack Chop
Baby Back Ribs

Filer Mignon

MNew Zealand Elk Rack Chop

Have Us Cater
Your Next
Event!




BREAKFAST / COFFEE / BAKERIES

Belehrating 25 Years!

Breakfast

In addition to Traditional Breaklnst Dishes (eggs, omelettes, pancakes, wallles, french toast; cerenl & oatmeal)
Served in a host of Traditional (Denver Omelette) &
Contemporary (Sausapge, Tomato, Onion & Feta Omelette, Chocolate Chap Pancakes) Ways

Egg Dishes Served with Toast [ Bagel / English Muffin / Homemade Bizcuit /| Homemade Muffin / Homemade Croissant
as well as Hash Browns or Home Fries (Potato with Onion & Bell Pepper)

House §pecialties
Baja Seramble
Fluffy serasmbled eggs with green chiles and jock cheesé. Served with refried beans,
four ar corn tortillas and your chaice o prafirio,
Cabo Tacos
ree shrodded beef or ehicken tacos (with or without eggs), Lo o wwith ahredded cheeze,
Serped with refried begns and your choiee of poiato
Machaca
Shredded beef, salsa and serambled eggs. Served with flour or corn tartillas, refried beans and cheice of patalo
Club Burrito
Serambled eggs with chevze, green chiles ond zalsa, nestled in o warm fJowre tortilio and topped wdth o Mextean roncherg sotis
Served rwith ehotee of home fries or hash browne, Add shredded beef, sausage, bacon or ham for 52
Biscuits and gravy
l{tu iche—Lorraine or Veggie
Servod with haogh brou r hanie fries ard chaice of muffin, erotssant, bizcuil or toasl.
Eggless Burrito
Giraund or shivedded beef, beanas, solse and eheese wrapped i a wavm flour tortilla topped with ranchero sauee
Served with choice of potata
Sliced Linguica H:ul'-:np{r
l:rhE 6&51‘ Mixed with serambled eggs, Served with chotee of home fries or hash browns, "TI'IE aﬂﬁt
Muffins Huevos Ranc herua Biscuits
\'.'.In Cruwn'! Sert --r1:I wiith e ehone r. of warm flowr or corn. tortillas. Add shredded beef 52 CIn "'TIJ'WD!
Chorizo & Scrambled Eggs
Mixed with salsa and seroed with refried beans, flowr or corn fortillos ard your choice of polato.
Chorizo Burrito
Chorize, scrambled vegs, béans, sala antd cheese wrapped in a flowr tortille lopped with ranchero sqguee,
Served with vour choiee of pototo,
Chicken Fried Steak & Eggs
B oz. Top Sirloin Steak & Eggs
Hand Sandwich

e verdion of a classie breakfost sandewich, served onoeftoioe of toaat with fg vggs & eheese. Add baron £1

Lunch

Burgers
Wraps
Salads

Sandwiches

Paninis

Club Sandwiches

Gﬁurnar of H-wa 203 (PMain §t.) & Old Mammoth Rd. / 750 934 3944 i

s : & 1 P.r:-a:ulhm w:hlnrnlr-hmlﬁm Sl i -1} B

s SR
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COFFEE - TEA - SMOOTHIES

Destination
Coffee

Harvesting only the best beans (COFFEE ROASTING CD)

from many nations, Looney Bean

coffee has impact inside and outside
the cup. Profit from every 7th bean

goes to the poor in deprived nations.

From the nations. To the nations.

GoThere.

Meet at the Bean

Our coffeehouse is extremely friendly.

Community is what the “Bean”is all about,

We love to serve locals and tourists alike, o B

so when you are here, you are in our community,

We look forward to serving you as our guest.

BAKED GOODS - FREE WIFI

WANT HANDCRAFTED COFFEE?

We Can Personalize a Roast Just For You!
Contact our Reaster for Personal Orders:
760.977.0888

26 OLD MAMMOTH ROAD IN BACK CORNER OF RITE AID MALL

BREAKFAST / COFFEE / BAKERIES



Coffee & Tea - Baked Goods - Sandwiches & Move

lunch type edibles

BURRITO stuffed with black beans & a cilantro garlic rice
Served with fresh salsa, Pre-made and ready 1o go in our burnito warmer!

bakery case

Made with love dally— Our bakens come In before
thie sun o up o bake cur unigue mulfins,

scones, sweet breads, crobsants, cookies, brownies MEAT Turkey, roasted green peppers, pepper jack

im:m‘fﬁx{“@ﬂlﬂrﬁdﬁ;ﬂm VEGGIE Seasonal veggies—see our specials board

SANDWICHES onwhole wheat o gluten-free bread, w/lettuce, tomato & tnion
PAPA LEW'S TURKEY All natural sliced turkey, mustard & mayo

BLT Loads of bacon on toasted wheat bread w/mavo

CARNIVORE Turkey, bacon, cheddar, maya, mustard

TLAT Tempeh, avocado, lemaon tahini on toasted bread

THE EPIC Toasted bread, cilantro pesto, melted pepper jack, spinach,
avocado, shredded carrots & roasted garlic

ALMOND BUTTER & JELLY Made to order. Add a bananal

BREAKFAST / COFFEE / BAKERIES

AN

BURGERS served with lettucs, tomata & anlan on a toasted S-graln bun,
with side salad & chips,

SALMON Alaskan Salmon patty w/ tahini dressing & dill, Add cheasal
VEGGIE Hi-protein patty with garlic-lemon hummus & avocado.

break-your-fast

BEURRITOS & BAGELS WRAPS & honey wheat, spinach or gluten-free tortilla stuffed with
BURRITOS Served w/fresh salsa & stuffed with 2 Eggs, lettuce, tomate, anjon + your choice of the following options:

Potatoes, Onions; Bell Peppers + your choice of the THE #5 All natural turkey, bacon, cranberry sauce, cream cheese
folowing optons: ALPEN BALE Garlic lemon hummus, beets & carrots, avocado,

Bacon & cheddar / Turkey & pepper jack / Spinach, arganic brown rice, Braggs aminos & nutritional yeast

I to & feta / Jal § Isa & choedd
Omats cla didPeno Saisa & Che ar SOUP&SALAD Sared snmived gtEEI‘I.'-W-"IDT‘I‘I-‘“D&m‘Iim‘I

VEGAN BURRITO Apple sage grain sausage SOUP DE JOUR Homemade dally
w/sauteed veqggies, Bragg’s aminos _ BIRD ON A& BED Turkey, bacon. feta; almonds, cranberry w/a vinaigrette
STELLAR SAMMY Toasted bagel, sprouted english ALPEN SALAD Organic brown rice, hummus, beets & carrots, avocado,

muffin, or Craissant with yout choice of; seads, Bragg’s aminos & nutritional yeast, lemon tahini dressing
bacon, 2 eggs & cheddar / Peanut ar almand

butter with.banana slices, agave & cinnamon
BGMBER BAGEL Twa fried eggs with €
4440 se cilantrd pasto, spinach ;'rnd tamaw,

i r 4
SPECIALTY BREAKFASTS " #f
IN STYLE Organic catmeal, topped with

ﬁnuts&meds .:t ;%‘Lk
HOMEMADE GRANOLA w/organic: uats&{\uls
dried fruit, seeds & coconut tossed Wihoney el Al
ACAI BOWL Acai berry blended w/apple juice, % ;
hlueberries, & bananas, toppet hm}mmadﬁ
Yoranola & banana slices ol 4 —
BASIN BOWL A warm bow! of aganff hl'cwn rice
“with a griddle egg, organic carrgts & beets,
spinach, tomatoes, nutritional Yeast; Braggs.
aminos, lemaon tahini dres.;:nﬁ.ﬂr topped Wﬁeﬂdi

s - -."‘"

3280 Maun St - Eree Wiki - 760.924.3559 - Open 5:30am Dm'ly
Gluten Free & Veqai Options - Sustadable Products & Practices
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Black Velvet Coffee | Espresso Bar | Organic Coffee & Tea

WK
1.LOV L
COFFEE

v

$:&

3343 Main Street | In The Luxury Outlet Mall | www.blackvelvetcoffee.com | 6:45am-9pm | WiFi

ICE CREAM, SHAKES, MALTS & MORE!
OPEN DAILY: uAM—uPE!

—

}’m‘uz ) HAVE A

e : U C PIZZA &
I_J__ll J ICE CREAM

PARTY!

LOCATED IN JOHN’S PIZZA « 3499 MAIN STREET * (760) 934~-4065
WWW.JOHNSPIZZAWORKS.COM
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Served with Salad o Fries
BEEF / TURKEY DIP

BBQ BEEF / BBQ TURKEY
PASTRAMI

'GRILLED CHICKEN BREAST
BLT

TURKEY

TUNA

Served with Salad, Garlic Bread,
chofee of Fries of Baked Potata

BURGER STEAK
BUFFALO BURGER STEAK

SRKRES. o

PORK RIBS & CHICKEN COMBO
BROILED HALF CHICKEN
STEAMED VEGETABLES

NOW SERVING

A Selection of
Mixed Cocktails

Burgers

Served with Salad or Fries

1/4 LB BURGER
BEEF BURGER
TURKEY BURGER
VEGGIE BURGER
BUFFALO BURGER
BACON CHEESEBURGER
CHILI BURGER

1/2 LB BURGER
MAMMOTH BEEF BURGER
MAMMOTH BUFFALO BURGER
MAMMOTH TURKEY BURGER
CHILI BURGER

MELTS
1/2 LB SOURDOUGH PATTY MELT
TUNA MELT
VEGGIE MELT

“Fresh Ground—
Everyday, Everyday, Everyday

froe 2
[ ]

CHICKEN SALAD

BBQCHICKEN SALAD

CAESAR SALAD SHRIMP OR CHICKEN
ALBACORE TUNA SALAD

MIXED GREEN SALAD

HEARTY BEEF STEW & SALAD

S0UP OF THE DAY
HOMEMADE CHILI & BEANS ©
BAKED POTATOES

FRENCH FRIES

CHILI FRIES _
HEARTY BEEF STEW

Served with Salod or Fries
HAMBURGER _
GRILLED CHEESE SANDWICH
HOT DOG.

CHICKEN STRIPS

PORK RIBS

6118 MINARET ROAD / ACROSS FROM THE VILLAGE / 760.934.6622
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Hot-To-Go Pizza
Take-N-Bake Pizza
Subs, Salads, Soups
LUNCH SPECIALS

M-F 11:30AM - 4 FPM

Slice of Pizza & Salad

Sandwich, Chips or Soup & Soda

Pizza, Salad & Soda

760.934-2012 Soup, Salad & Sods

P IZZA 6 SLICES 8 SLICES 10 SLICES 12 SLICES
Small 10” / Medium 12" / Large 14" / X-Large 16"

Make-Your-Own 6 sauces / 7 meats / 10 veggies | 6 xtras

Sauces : Red / White / Olive Oil / Pesto / Chipotle / Roasted Pepper

Meat : Canadian Bacon / Salami / Pepperoni / Sausage / Anchovies [ Bacon / Chicken

Veggies : Mushroom / Black or Green Olive / Green Pepper / Red Onion / Artichoke Hearts
Jalapenos / Tomato / Peperoncini / Spinach

Xtras : Sun-dried Tomato / Pineapple / Garlic / Basil / Cilantro / Feta

House Favorites Combo [ Devil's Pizzapile / Huskie Pie / Thai Pie [ Volcano / Carnivore's Delight
Veggie Galore 8 to choose from such as

Earthborn / Pizzazz Pesto / Aegean / Popeye's Favorite / Jillie's

SANDWICHES

Hot or Cold B to choose from such as Meatball / BLT / Norton / Pigout / Gobbler / Veggie

Specialty 7 to choose from such as Thai Chicken / Pizzawich / Pastrami / Bar-B-Que [ Yardbird

SIDES & SALADS

Sides Garlic Bread / Garlic Cheesy Bread / Cookie Dough (By the pound)
Salads [talian / Thai / Greek / Caesar / Spicy Chicken Caesar [ Sky / Veggie

KIDS — § E"’/’

PB&. / Slice of Pizza / Grilled Cheese FULL MENU >

100 Old Mammoth Rd » 760.934.2012 » Open 363 Days » 11:30am-9pm DELIVERY PROVIDED BY
niknwilliespizzamammoth.com * Delivery: 760.934-DINE

DELIVERIES
760.934.DINE
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Mountain Meals Mammoth’s First and Only Sports Restauran,

Cowyboy Steak, Cowgirl Steak, 9{ Everyone Else is Just Second String.
Red's Baby Back Ribs, S

Endless Spaghetti with Meatballs, 4 '

i

'

Open Daily 11:00 AM

ot ol E 361 01d Nammoth Road
S ' oth Ro
Soup and Salqdé Ay
b el J To Go Orders 760-934-8587
|

Burgers and Dogs

‘Grumpy's famous Double Cheese Burger,

Yaco Salad, Cobb Salad;

DELI / SANDWICHES / BURGERS
i B : PN
R e

B
ubba's Chicken Wings
's Mini Burgers,

se Cheese

W -
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Your Menu Choices

FOOTLOKG  Sub = 6" Sub = Salad = Flatbread

Step 2

Choose Your Bread
9-Grain Wheat * 9-Grain Honey Dat
ltalian » Halian Herbs & Cheese » Flathread

Step 3

Choose Your Cheese
American * Monterey Cheddar

Step4
Choose Your Veggie

Lettuce = Tomaloes * Cocumbers * Peppers
R Ondons:

More Variety?
Pichdes » Olives » Banana Peppers » Jalapeiics

Step 5
Choose Your Sauce

Fat Free per 0.75 oz [6™] serving
Mustard » Honey Mustard » Sweet Onlon
Red Wine Vinegar

Mustard
Full Flavor

Light Mayo = Chipolie Southwest = Ranch
Mayo « 0il

Step 6
Make it a Meal

Chicken Marinara hell Chicken & Bacon Ranch Mell Cold Cul Combo

Meatball Marinara

Roast Beal

akan B.M. T.® Oven Roasted Chicken

Sleak, Bacon, Egg & Cheesea

Sleak & Cheese

Subway Club®

gt

Sweal Onion Chicken Teriyaki  The Big Philly Cheesesleak Tuna

P : o i . T -

26 Old Mammoth RD, in the Rite Aid Do it Center Mall / 760.934.9790 / subway.com

Open Early @ 7am — Stop in for a great breakfast and get a great lunch to-go

Open 7am -10pm everyday
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GRILLS / BISTROS / CAFES

_E_R_Eé.ﬂf"_ﬂél_ _LUNcH & DIN
52.25- 51195

$295- 851695
Bagets Homemade sqy, ps
Fresh Salads
GITIG‘EPIE Hot or Colg Sﬂnd'ﬂ"fCHQE
Wraps
Scrambleg iy
Pancakes Hot Dogs
French Toast Pasta
Breakfost Burritas Baked Potaioes
Sirloin Steak
Ereuh‘l“ﬂ.st Bagels <o
Quiche

Oatmeai

DRINKks
Mimosas
Beer
Chempagne
WDHU'CJQES Teqgs
Fresh Groung Coffee

sammoth Lakes, Next to ' / (760) 534 3000
\ Y . Sl “ .. \ z
(8= SN =
AT 2 A iy
‘-gﬁmlm : Ly .
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EGGE WMADE JUST THE WAY YOU LIKE THEW
CERVED WITH WHOLE WHEAT PAMCAKEC,
HASHBROWLE £ TOAST/MUFFING/ TORTILLAS

CPECIALTY EGE DICHES
BEEF/TURKEY/VEGGIE PATTY ¢ EGGC
TOP CIELOIN £ EG3S
EYE OPENER
COUTHWEET ECRAMBLE
MACHACA BRANCHEROS
ARTURO'S PANCHEROC
EGGS FLORENTINE
EGELC BENEDICT
GOBBLER BEMNEDICT
CRAB CAKE BENEDICT

OMELETTES

THE NAMNCYES OMELETTE
BODIE OMELETTE

CHILI VERDE OMELETTE
ATET OMELETTE
DEMVER OMELETTE

OTHER BREAKFACST OPTIONE
BREAKFAST BURRITO VERDE STYLE
PANCAKES : WHOLE WHEAT,/BUTTERMILE
THICK &LICED FRENCH TOAST

ETEEL CUT OATMEAL

BOWL OF FRESH FRUIT

DECCERTC £
KIDS MENU TOO!

 OLD MAMMOTH ROAD - 760/934-1734 - O
CFACT LNTIL ZPM, LUNCH ALL DAY - WE DON'T SERVE FACT FOOD,

DOMN'T FORGET
TO CHECE OUR

DALY SPECIALS

LUNCH

BUFGERS

1009 BEEF/ TURKEY /VESGIE PATTY
CERVED W/COUP/SALAD/
FRIES/ZUCCHIN STIX

EPECIALTY BURGERS

MM BURGER

BACOM CHEECEBURGER
GRILLED CHILE ¢ JACK BURGER
TERIYAKI BURGER

CAUDWICHES
CERVED W/cOUR/caLAD/
FRIES/ZUCCHIN STIX

TUNA /TURKEY MELT
MONTE CRIETO
COUTH £EA

BLT WITH AVOCADO
G0OD LIFE CLUB

WERAPS
CERVED WITH YOGURT ¢ FRESH FRUIT

CLACEIC CAESAR CALAD WRAP
GREEK CHICKEN WRAP
HEALTHY WRAP

ALBACORE TUMA SALAD WRAP

EALADEC

COBB CALAD

TUNA TOMATO SALAD
CAECAR CALAD

CHINESE CHICKEMN CALAD
LIVING LARGE SALAD
THE &¢00D LIFE OUICHE

BLOODY MARYC
MIMOEAS
PREMIUM BEER
WINE

E- AT g
DELIVERV PROVIDED BY b
DELIVERIES
760.934.DINE  J
T 3
DINNER

FREGH GRILLED SALMON
WITH PINEAPPLE MANGO CALEA,
BROWMN RICE & FRECH VEGETABLES

CHICKEN PICATTA
CERVED WITH BROWN RICE £
FRECH VEGETABLES

TERIYAKI VEGGIE CTIR FRY
OVER BROWN RICE OF NOODLES
ADD: CHEIWP/TOP CIELON/CHICKEN

VEGGIE PACTA PRIMAVERA
ADD: EHRIMP/TOP SIRLOI/ CHICKEN

PORKE CHOP
8-OUNCE CHOP STUFFED ¢ SAUTEED
IN A WHITE WINE DEMI-GLACE.

MNEW YORK CTEAK
TOPPED W/A MARSALA DEMI-GLACE

MAHI MAHI STEAK
W/TERIYAK], GINGER ¢ CECAME GLAZE

VIVIENDO LA BUENA VIDA

VEGGIE BURRITO

MACHACA BURRITOD

BAJA FIEH TACOS

PANCHO VILLA QUESCADILLA

CHIL!I VERDE EMCHILADAS

GROUND TURKEY-BROWN RICE TOSTADA
TERIVAKI VEGGIE STIR FRY
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GRILLS / BISTROS / CAFES

The Bistro at
Snowcreek Athletic Club...

“bistro

*\legetarian options available
ADDITIONAL ENTREES AVAILABLE

Menu and prices subject to change

at Snowcreek Athletic Club

APPETIZERS SALADS OTHER SPECIALTIES
Wings of the Day Caesar Salad* Grilled Fish Tacos (House Specialty)
Chicken wings with your choice of Buffalo, barbecue, Fresh hearts of chopped romaine lettuce topped with our Delicately seasoned grilled cod with shredded cabbage, diced
or spicy barbecue sauce. Served with carrots, celery and house-made Caesar dressing and freshly baked butter croutons  tomatoes and fresh Cilantro wrapped in warm corn tortillas
ranch dipping sauce. and garnished with shaved Parmesan cheese. and drizzled with a creamy lime dressing and served with pinto
$9.95 (Happy Hour price $7.95) $6.95 (Add grilled chicken or steak $8.95, beans. Sour cream and homemade salsa served upon request
M tain Nach add shrimp $9.95) (no extra charge)

ountain Nachos ;
(risp homemade tortilla chips with your choice of premium Cre‘?ks'de Sglad* , ) »1195 Blimp 5135
ground beefor grilled chicken breast with melted cheeses, Fresh mixed greens, sliced applgs, carrots, dried cranb‘emes, ana Melt ‘ ‘
pinto beans,diced tomatoes, onions, Ortega chilies and bell crumbled feta Fheese and candied walnuts. Served with your White qlbacpre tuna, m.ayonna|se, chopped celery, C|Igntro

choice of dressing. and onion piled on a grilled French roll and topped with a

peppers. Sour cream and homemade salsa served upon
request (no extra charge).
$9.95 (Happy Hour price $7.95)

$6.95 (add grilled chicken $8.95 or add shrimp $9.95) slice of tomato and your choice of cheese, lightly broiled for a
delectable bubbling treat. Your choice of French fries, sweet
potato fries or a dinner salad.

Bruschetta® - DINNER $9.95 (Happy Hour price $7.95)
Chopped fresh tomatoes and onions with garlic, basil and Add avocado $1.00 or substitute onion rings $2.00
olive oil served on toasted French bread lightly spread with Served with a dinner salad and dressing of your choice . .
feta cheese. and a grilled garlic butter French roll. $14.95 ':TI“(: Ig’ Cl\lheYesket S;?‘:" ?adnqw'cg'b |
AT T R rilled 8 oz. New York steak with sautéed onions, red be

AR/ New York Steak pepper and mushrooms with melted Swiss cheese. Served on
Southwest Chicken Spring Rolls Grilled 8 oz. steak cooked to your liking. Served with sautéed toasted garlic butter French roll and your choice of French
Deep-fried spring rolls with a zesty Southwestern flavor seasonal vegetables and chef’s choice potato. fries, sweet potato fries or a dinner salad.
finished with a spicy chi;?otle Sauce. Fresh Salmon $11.95 (Substitute onion rings add $2.00)
$8.95 (Happy Hour price 56.95) Grilled 6 0z. salmon with your choice of a teriyaki glaze or a BBQ Ribs
Fresh Hummus Platter* buerre blanc sauce. Served with sautéed seasonal vegetables 15 ok of pork spare rbs cooked to perfection and glazed
Generous portion of garlic hummus served with homemade and chef’s choice potato. with our famous homemade barbecue sauce. Served with
tortilla chips and fresh seasonal vegetables. French fries or sweet potato fries — a Bistro specialty.
$7.95 (Happy Hour price $5.95) $11.95 (Happy Hour Price $9.95)

KIDS CHOICES Southwest Chipotle Pasta*
All kids meals served with French fries or sweet potato Roasted red bell pepper, Ortega chilies and sautéed

BURGER SPECIALS fries. (12 years or younger, please) $5.95 mushrooms and spicy creamy chipotle sauce served over
All burgers are served on a toasted bun with « Tasty Grilled Chicken Fingers with ranch dressing pgnne pasﬁa with clantro garnish. Accompanied by a
your choice of French fries, sweet potato fries or « Kids’ Mac ‘n’ Cheese griled gariic buFter French roll. .
L - Kids’ Burger with choice of cheese $8.95 (Add chicken or steak $11.95, add shrimp $13.95)
$9.95 (Happy Hour price $7.95) Alfredo Mushroom Pasta*
Add avocado $1.00 Substitute onion rings $2.00 Creamy Alfredo sauce, sautéed mushrooms and Parmesan
Bistro Burger DESSERTS ;heese serye(;i tE)ver pglrnde paTFat;/vith ciFIam«; galrlnish.
Premium beef with choice of cheese, lettuce, tomato, , , CCOMBEINIER) 0 T SR BTN AEmdn .
onion and pickles Bistro Brownie $8.95 (Add chicken or steak $11.95, add shrimp $13.95)

piciies. Brownie square with vanilla bean ice cream, drizzled
Gourmet Burger chocolate syrup, whipped cream and nuts (optional).
Premium beef served with your choice of cheese, grilled $6.95 FULL SERVICE
mushrooms and onions. Root Beer Float SPORTS BAR & LOUNGE
Teriyaki Burger Two scoops of vanilla bean ice cream and root beer soda. Bistro hours 4:30 p.m. to close
Premium beef patty or chicken breast served with $4.95 Happy Hour 4:30 - 6:30 p.m.
your choice of cheese and grilled pineapple. Assorted Sorbets L N SRV
Veggie Burger* One scoop of sorbet of the day, a dollop of whipped cream FREE WIFl « FREE BILLIARDS
Grilled premium veggie burger with your choice of cheese, and drizzled raspberry syrup. S ERY PROVIDED By THE BISTRO IS ALSO AVAILABLE FOR

- - ! | SPECIAL EVENTS, WEDDINGS, PARTIES

served with lettuce, sliced tomato and pickles. $2.95 76093:%']'»‘1'5:“5/ AN R e

760-934-8511 x103 | 51 CLUB DRIVE | MAMMOTH LAKES | SNOWCREEKATHLETICCLUB.COM
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APPETIAERS = SO £ SALADS = STDES = SANDWHOHES = BUHRGERS = STEAKS = SEATOOD = DESSERTS
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HOMEMADE FOOD & FAMILY RECIPES
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SAMPLE MENL
Appetizers

Hor Sofr Pretzel Bites
Seasonal Fresh Salads

Classic Burgers

Also
Available

Steaks
Fresh Fish

Coconut Hhrimp

Mediterranean Shrimp
Homemade Desserts: Cheesecake & Lava Cake
Large California Wine & Craft Beer Selection

Kids Menu
Gluten—Tree Oprions

= CJ5.Grill

LR

.'-'f‘- ﬂ

W

343 Old Mammoth Rd., Mammoth Lakes « 760.934.3077

www.cjsgrillmammoth.com
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A
THE GREEN'Y'

Mammoth’s first and only ‘wellness’ concept
featuring vegetarian, vegan and gluten free fare.

Green V features free trade & organic coffees, teas, fresh-squeezed juices, whole grain
salads & pastas, and hearty soups. There are also a variety of menu items to satiate the
sweet tooth, such as our vegan ice cream and gluten free brownies.

Visit us to see our full menu.

ENTREES

Vegan Mac n Trees
Polenta Lasagna
Moroccan Tajine with Vegetables
Lentil and Cauliflower Curry
Cous Cous and Vegetable Medley

SOUPS
White Bean Soup
Carrot and Cilantro Soup
Vegan Chili

SALADS
Thai Noodle Salad
Quinoa Salad
Bulgur and Fava Bean Salad
Eggplant, Lemon Caper Salad

Juice/Smoothie Bar, Organic Coffee Bar, Assortment of Gluten Free Cupcakes & Pastries

Open Daily, Breakfast and Lunch
MAIN LODGE ¢ 10001 Minaret Road, Mammoth Lakes

SAMPLE MENU. MENU ITEMS SUBJECT TO CHANGE. + FACILITIES UNDER PERMIT FROM INYO NATIONAL FOREST
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MOUNTAINSINE

GRILL

Appetizers

Jumbo Lump Crab Cakes
Lemon aioli and herb salad GF
Shrimp Cocktail

Horseradish cocktail sauce GF
Smoked Pork Quesadilla

Smoked in house at “The Mill”, pico de gallo, queso fresco, avocado crema and chipotle aioli

Ahi Tuna Tartare

Sushi grade ahi tuna, scallions, ginger, chile oil, sesame, topped with seaweed salad

Accompanied by wasabi crema, sweet and spicy crispy wontons

Soups

Bison Chili

Sour cream, scallions and blue corn bread GF
Three Onion Soup

Topped with cheesy crouton GF

Entrées

Served with dried fruit mostarda, carrots, haricot vert and wax beans
Accompanied by choice of red wine sauce or apple demi

12 oz. New York steak

12 oz. Rib eye steak

12 oz. Pork porterhouse

Specialties

Grilled Salmon

Frisee, beluga lentil vinaigrette GF

Beef Short Ribs

Roasted baby vegetables, and horseradish gnocchi

Fulton Farms Chicken

Boneless half roasted chicken, white bean, sun dried tomato,
broccolini, and pesto jus GF

Inside Mammoth Mountain Inn
1 Minaret Road ¢ 760.934.0601

Breakfast: 7-10am Daily
Lunch: 11am - 3pm Saturday - Sunday (In Dry Creek Bar)
Dinner: 5-9pm Daily

GF = GLUTEN FREE

SAMPLE MENU
Menu items subject to change

FACILITIES UNDER PERMIT FROM INYO NATIONAL FOREST
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GRILLS / BISTROS / CAFES

760.934.0636

Across from the base of
Panorama Gondola

Sthaved Eats

Hearth Baked Giant Pretzel

Stout mustard, honey mustard V

Belgian Fries
Hand cut potatoes, crispy fried and tossed with sea salt

Wings

Buffalo style or Sticky spicy wings with apricot and chili glaze

Little Dippers
Baby seasonal vegetables with lemon hummus
and garlic parmesan dips V

Baked Spaetzle
“Mac & Cheese” V

Hunters Platter for 4pp / 8pp

An assortment of wild game salumi, country pate, hard
and soft cheese, boiled egg, olives and walnuts
accompanied by stout mustard, celeriac slaw

Flatbreads from our wood burning oven

Salads and Seups

Potato Leek Soup
Crispy leek garnish V

Soup of the day

Black Kale “Caesar” Salad
Tossed with our signature caesar dressing, hand cut
garlic croutons and Parmesan cheese

Yodler Forest Cobb

Little lettuces, peas, mushrooms, carrots, beets, tomatoes
red onion, Blue cheese in honey vinaigrette GF

Chicken and Grilled Bread

Grilled garlic soft crostini topped with seasonal greens, dried cherries,
shallots, pine nuts, Goat cheese and chicken with a balsamic vinaigrette

Sandwiches

Rope Sandwiches
Handcrafted rope sausage, grilled and served with arugula onions and
tomatoes on pretzel bread

Mammoth All Natural Beef Burger
Accompanied by lettuce, tomato, onions on a soft brioche bun

Chicken Schnitzel Sandwich
Crispy chicken breast, Swiss cheese, roasted jalapeno aioli
pickle chips and stout mustard

Ultimate Grilled Cheese Sandwich

Gruyere, Gouda and Cheddar cheeses layered with smoked ham and warm
tomato and onion marmalade and finished with an egg over easy and
crispy Tabasco onions

11am - 6pm Daily
Lunch, Happy Hour

Steak and Potatoes
Marinated and grilled bistro steak, mustard demi with Belgian fries

Fulton Farms Chicken Breast

Grilled chicken breast topped with pear and blue cheese relish and
accompanied by potato and parsnip puree, wilted spinach with Riesling
poached raisins GF

Center Cut Pork Chop

Roasted in our wood burning oven and served on a bed
of root vegetable ragout and a smoked cherry sauce

Grilled Salmon Filet
Dill and mustard glaze, potato leek rosti, wilted spinach
with Riesling poached raisins

Vegetarian Shepherd’s Pie
Turnips, brown mushrooms, pearl onions, asparagus, in a sundried tomato
sauce with a parsnip and potato crust GF V

Black Forest Lasagna

Forest mushrooms, bratwurst, over dried tomatoes, smoked Mozzarella,
Gouda and Ricotta cheeses wrapped in house made herbed lasagna
noodles

Sausage Trio Sampler
Accompanied with German potato salad

Yeadler Kids (12&Under)

Mac N’ Cheese

Sleigh “Dawg”

Woolly Burger

Pizza “even if it's square”
Pasta your way

GF = Gluten Free V = Vegetarian
An 18% gratuity will be automatically added to the check for parties of six or more

Warning: Consuming raw or undercooked meat, poultry, seafood, shellfish and eggs may increase
the risk of food borne related illness

SAMPLE MENU. Menu items subject to change
FACILITIES UNDER PERMIT FROM INYO NATIONAL FOREST
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00 Domino's

BOMING 'S ARTISAN PIZZAS Chicken Bacon Ranch
Serves 2—57.99 each Chicken Parm

Chicken & Bacon Carbonara Italian
Spinach & Fela Philly Cheese Steak

Italian Sausage & Pepper Trio Buffalo Chicken W/Blue Cheese

Tuscan Salami & Roasted Veggie Mediterranean Veggie

DOMINO 'S AMERICAN LEGENDS’
Small 511.99 / Medium 513.99 / Large 51643 / X-large 518.79

Henolulu Hawaiian Mm

Fiery Hawallan™
Philly Cheese Steak

Italian Sausage & Peppers

Wisconsin 6 Cheese

Italian Sausage Marinara 55.99
Chicken Alfredo 55.99
Cali Chicken Bacon Ranch™ Chicken Carbonara 56,99
Pasta Primavera $6.99

DELIVERY
and CARRY= OUTY

£5.99
5599
5599
5599
$5.99
5509

Sweet & Spicy Chicken Habanero 55.99

$5.99

Pacihc Veggle Build Your Own Domino's® Penne Pasta 56.99

Memphis BEQ Chicken

Bufalo Chicken SIDES & XTRAS

FEAST PIZIAS Stuffed Cheesy Bread 5599

Small $11.99 / Medium 5$13.99 / Large 516.43 / X-large 518.79 Parmesan Bread Bites 52.99-16-piece / $5.00-32-piece

ExtravaganZZa Feast” Breadsticks 54.99

Deluxe Feast® Wings 56.99 E-plece / 59.99 14-piece / $25.99 40-piece
Ultimate Pepperoni Feast™ Boneless Chicken 56.99 8-piece / $9.99 14-piece [ 525.99 40-piece

MeatZZa Feast”

America’s Favorite Feast® gﬁ&&ﬂmg

Bacon Cheeseburger Feast® Cinna Stix®

Chocolate Lava Crunch Cakes 53.99

MMMQM

amall
Chaase Pizia E7.99 ruruse XD i ‘-'I'I.l et HIEL T 'il-’. TE Corvee Wts, 550G 0l
Tt g T 200 Eal) L L o e B0 TS cal
-Topgpirg Pizza EB.99 jwrmw 0000 e 5|'13‘_'| s 1023 12 'ln..l‘i':-- =a 3 Lk e |
[ g W N [Em——Y iR a
Acchb:onal Toooings $100 (wees om0 s =1 hi] - -3 3190 e
e g O &0 ) o e & 0D
Handmade Pan MAA, 315_;: i T 320 M
Pizza Extra i g G S0

CHOOSE YOUR CRUST ==

Hand-Tossed Crunchy Thin Gluten Free Crust®
Carlic-vpanored hamd-1osied chail Handmads Pan $3 mnrs. dwmilshis iy In sl

with @ rich, Bullery Losle Brooklyn-Style

Doeming’s® pitrs made with & Glulen Fres Crust s geepiced in 8 Comman kitchen wilf the rak of gluten exposure. Thesedote, Doming™s® DOES NOT
recormerend Ehis piifa K Culomers il celiee desase, Cuvipmers wilh gluben sensilivlies should scercme pedgmant in comuming This g

= CHOOSE YOUR TOPPING == PIZIA SERVING SIZES =——

MEAT VEGETABLES AND MORE
Frwif Mushicom
Ovéons 4
Chrmanty Paspapnts
Egu. $Lm Shredded -"mm e Sheese | Hand-Tossed |6
el Tomatoert Proreodons ol
Fririy Sernis Chinicler Charis Mandmade Pan | n/a

B Cheate Brocklyn na e

OPTIONAL PIZIA SAUCES
BBO Sauce

Harinara Sauce

Whitte Garks Parmasan Sauce

Pretrium CFeckion

Garden Fresh 55.99
Grilled Chicken Caesar $5.99

Coca-Cola® / Diet Coke® / Sprite®
Fanta® / Orange / Dr Pepper®
2-Liter Bottle 5299

200z Bottle $1.59

Dasanl® Water 51.59

Energy Drink 5249
Powerade 5189

Vitamin Water 51.89

ORDER
ONLINE
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ITALIAN / PIZZA

,.::: k. ."g-r i

FEE
= B

PIZZA » PASTA » WINGS « HOT SHHDWIEHES . ‘ICE CHEHM PARLOR * I{ID - MENII !

760+934:4065/7 |
DINEIN ¢ TAKE OUT! DELI?

N DAI
IIEM i i |

- MIDNIGHT
"

ERY#

LY
LL

: OPEN IIAM I‘TIL]'.- MIDNI_GHT DAIL 13
: S Sy Iy Ny e —3. o |
House Special Toppings h i
Pepperoni, sausage, mushrooms and olives Anchovies / Chicken / Mushrooms / Artichoke Hearts / :
Vegetai Feta Cheese / Smoked Gouda / Onions / Sun Dried-tomatoes / ‘:
; Bell Peppers / Fresh Garlic / Pepperoncini / Red Onions / &
Fnito, niskeoosuss eerient it ek erpeg Black Olives / Italian Sausage / Pepperoni / Taco Meat / d
Meat Lover's Delight Fresh Cilantro / Jalapeno Peppers / Pineapple / Tomatoas / "
Pepperoni, sausage, Canadian bacon and beef Canadian Bacon / Salami
Pizza Picante
Sausage, mushrooms, pepperoni and jalapeno
Thai Chicken Pizza WORLD FAMOUS WINGS
Peanut sauce, chicken, cilantro, red onions, carrats MILD, MEDIUM, HOT, ATOMIC or MATSU STYLE
10 Piece : 20 Pie
BBQ Chicken Pizza ) |
BBQ sauce, chicken, smoked-Gouda, mozzarella,
et et ongs) APPETTZERS SOUPS & SALADS
The Pesto Garlic Bread Sticks Tossed Green Salad
Pesto, mushrooms, articholee, garlic and feta cheese Pepperoni Rolls Antipasto
Chicleen Fingers Caesar Salad
Beer-Battered Onion Rings Grilled Chicken Salad
Homemade Minestrone .
PASTAS i
Spaghetti HIDS MENU
Baked Lasagna Mac 'N Cheese
Chicken Parmigiana Chiclen Fingers
Spaghetti :
HOT SANDWICHES 5 |
Taco Wedgie :
Calzone =
Meatball Sandwich m : 'J'JE
Ribeye Steak Sandwich i )
oot Apatiee. SNt SEE FULL MENU > -rn
[ 1] '~ " ?H.
Elir 1.

+ 760.934.4065 « DELIVERIES: 760.934.3135 5-9PM

WWW.JOENSPIZZEWORKS.COM




| ."

WATCH YOUR
FAVORITE TEAMS
ON OUR 80” TV

3499 MAIN STREET - 760-934-4065 - OPEN 4PM ‘TILL MIDNIGHT DAILY
WWW.JOHNSPIZZAWORKS.COM
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dine-in « take-out « delivery « cafering « beer delivery service

< JLITEL
N
™ ®
(av
> LPI1ZZA izza
Z 2 )
< classics
,<_£I i‘ h e p ureone CHEESE / PEPPERONI / HAM & PINEAPPLE / SAUSAGE |
= & MUSHROOM / AMERICAN
rustica
tha & fares CHICKEN SAUSAGE / PEAR & GORGONZOLA / !
e slory or zpizza, # . MEDITERRANEAN / CURRY CHICKEN & YAM / - j]
the pure one i ') . :: MOROCCAN ? e,
zpizza was born in 1986 in o zpizza creations & ,
- L]
Laguna Beach, a seaside town PROVENCE / CALIFORNIA / SANTA FE / GREEK / > _ﬂ "
filled with artists and foodies =/ - E"APE“ / '\'im”’”*“ nﬁmfi‘f ”EG‘"&N :; Ty R, 0
who dreamed of a better tasting, ICRAIABILES ATV 2B sl 1 N
healthier pizza. All of zpizza’s 5 build your own :
. s - el Custom creafions available in small, large or exira large,
delicious food starts WI'!'I'I P Choose the crust, sauce & cheese of your choice, then * 4

ingredients that are natural or
certified organic. From fresh
veggies grown by local farmers,

to award-winning mozzerella r . salads
;

odd delicious meat & fresh veggie toppings

from grass-fed Wisconsin cows. CHICKEN CAESAR / GREEK / PEAR & GORGONZOLA /
Our zpizzas are fire-baked _Eor ZBQ / ARUGULA / CALIFORNIA

a crispier crust that crunches e shareables
with every bite. ~ . MEDITERRANEAN PLATE / PARMESAN FLAT BREAD
. ,/" STICKS / GARLIC BREAD
~ Enjoy zpizza, the pure one. pastas
You'll never go back "W | CHICKEN PENNE PESTO / PENNE WITH MEATBALLS :
" to ordinary pizza again. _ .
£ N + calzones
% MEAT / VEGGIE ok
oy Fa x 3
i - K .'.I-.. “
5™ beer and wine N
PREMIUM DRAFT* Ty
) _ W remium BoTED _ '.-a.'t_
- view p'l_zz'a R DOMESTIC BOTTLED 3y
descriptions & SEASONAL WINE A
i . Koot e ey *draft beers subject ko change S
order online LA i o LI
zpizza.com R ———————p———————_
AVAILABLE WITH REGLULAR ©F WHEAT CRUIST, GUUTERIFREE CRUSE AVAILARLE I STAALL & LaRGE JPZ28 1ENCTR GLUTE SR RENVBONMERNT -, -

26 Old Mammoth Road, next to Subway in the Rite Aid Mall
760.934.5800 / order online at zpizza.com
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Serving the Mammoth Communaity for 25 years

Open for Lunch & Dinner
7-Days a Week. Dine In, Take Out

& Delivery
437 Old Mammoth Road 760-934-7563
in the Vons Shopping Center

ESTAURANT & '\'-'.Cn.
Mammath Laka

Gourmet Pizza = Italian Favorites = Full Bar
Select One of Our Pizza Specials

Create Your Oun Pizza

B f v — L T | PSR 11.50 13" Mediim woccensmn: 1960
epperoni ichokes ian Sausage 2 £
Bell Pepper:s Ground Beel Red Onion 16" Large ocococmme 5.0 19" Mammoth oo 3185
Tomatoes Canadian Bacon Pingapple GHY'S < Pestn, antichoke, mushroom, somalo, eta cheese
Anchovies lalapefio Peppers  Garlic ; : ]
Shrimp Black Olives Meatballs BBQ CHICKEN - BB sauee, chicken, com, red oaion, cilantro, roasied red pepper
Feta Cheese Eggplant Gorgonzola JOHNNY'S - White sance, chicken, breakfast bacon, fomato, spinach
Mushrooms Spinach Cilantro )
Eha;clkcn gp' Tﬁ:gﬁ:‘-] Salami - MASTERPIECE - Pepperoni, sausage, bell pepper, mushioom

i rea acon Pepperoncini ¢ o
Comn Roasted Red P ¢ Ruindried Tomnto VEGETARIAN - Meshroom, bell pepper, red onion, olives

i s i i EGGCENTRIC - New York-stylke, basil, red onion, cgeplist, feta, bomaioes

Smull Masfinm Laree Mammoth ORIENTAL - Chichien or shrimp, bell papper, red omion, cilantro i sesame soce

Cheese 0nlY e Tl i 17800 23.50 MEXICAN - Beef or shrimp, rod cnion, jakapefio, tomato, cilantro in sl
| T— weres B 00 14.80......... 20.140. ... 26.15 s . . .

PETE'S - Spmnch, iomato, i la san-dried tomal
T e 9.75 2230.........28.80 _ L A —
F PGS T S LS. atay SPEYTHAL-Qisace iy mbowiliinnm, <o fed snioe. o pram e
Extra cheese & items........ LS i PR imania | R, 2,65 MEATZAA - Splcy sauce, pepperont, ssusage, canadian bacon, hreakfast hacon
Take ‘n" BaKe.........ococoonennnrnnrerrsssecrneee | 3% 0fT  fzvcepr Mammoth)

STROMBOLI - Small rolled pizza with cheese & o toppings (o grownd beeli - $9.75
CALZONE - Sarall stuffed piza with white soce, cheess, & o foppings (so groend beef) - $8.75

Pizza served on regular hand-tossed crust with mild Italian sauce unless otherwise specified,
Crusts: regular, whole wheat, thin, whole wheat thin. Gluten Free thin crust also available (10" only)
Sauces: falian - mild or spicy tomato savce & mozearella; New York - olive oil, herbs & mozzarella; Pesto - bosil sauce & mozzarelln
White Sance - ricotta, parmesan, garlic, herbs & mozzarcila

PASTA ENTREES
YOUR CHOICE: spaghettini, penne, fettuccini, LASAGNA BOLOGNESE 12.95
tortellini or whole wheat linguini topped with one of our
signature sauces 12,75 VEGETABLE LASAGNA with Marinara sauce 1295
BOLOGNESE - Rich meat sauce PORTOBELLO MUSHROOM RAVIOLI 1295
with Vodka sauce
MARINARA - Traditional tomato sance BAKED EGGPLANT 1285

PESTO - Basil, garlic & parmesan Breaded with basil, fomatoes & cheese in Marinara sauce

L, cream SHRIMP SCAMPI 14.95
AUERERG - Lot R Large shrimp baked with garlic, white wine, butter and
POMODORO- Fresh tomato, olive oil, basil & garlic fresh herbs, served over a bed of Fettucine

o . CHICKEN PARMIGIANA 1395
Vﬂl}:sﬁrcdmmalnr based with a touch of cream, vodka & il Sty PR

. . CHICKEN POMODORO 1375
PUTTANESCA - Zesty sauce of tomatoes, olives, pepperoncini, Chicken breast with Fomodoro sauce, oven roasted and
capers & garlic served with steamed vegetables
PRIMAVERA - Fresh vegetables & alfredo (add 1.50) LEMON CAFER SALMON 1495
Owven roasted salmon drizzled with lemon caper butter &
FOR THE PETITE APPETITE 6.95 Pl
A smaller portion of your choice of pasta & savce, served SEPRd BT S amed Vaguicy
with garlic bread (No Soup or Salad) cals Favorite Pizea & Lunch Special: o Py,
— I, - any 2 item small pizza or 23 sandwich, S
cither homemade meathalls, spicy ltalian sausage, plus soup, dinner salad or Caesar salad i
shrimp or grilled chicken tﬂm@fflhenbﬂm_ﬂﬂﬂﬂﬁfi for ONLY §7.95
awailable until #pm daily

Wings: $8.95 Traditional Hot, Volcano, BBQ, Spicy BB(Q) or Oriental

SOUP & SALAD Salad Bar or Dinner, Greek, Spinach, Antipasto or Caesar salad plus Homemade Minestrone Soup
Dessings: falian, Ranch, Blue Cheese, Caesar, Honey Mustard, Thousand Island, Thai Peamut, Balsamic Vinaigreste . Extra dressing .25 each
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HAPPY HOUR
4-6pm daily

%2 Draft Beers g
%3.50 Margaritas ¥

o || Ii

The Classic $6.50 v
Beef or chicken taco, cheese enchilad

SOPASY E
Sopa de A 2 Polio.y Aoz
tad

TACO OR ENCHILADA
Shinach / Lobster / Duck '/ Ca sada /Fsh

TOSTADAS
To Ial Mundo

ESPECIALES DE LA CASA
Savved willr 50 @ @l refned or whoht Daans

Larmitas / Fis 3008 / yster or Shrimp Fapias s

KILLER MARGARITAS BURRITOS

Hur"? Bob QUER Burito / Bumito Grisrds - Shredded besl or chicks
Hornitos Reposados, triple sec & sweel and sour mix !

Herra the Dog
Herradura Silver tequila, Cointreau, fresh lime juice and a splash of OJ

Pink Taco

Don Julio Silver, Patron Citronge and ruby red grapefruit fuice

271 OLD MAMMOTH ROAD / LUNCH, DINNER & DRINKS DAILY 11 AM-CLOSE 7 DAYS A WEEK
760.934.3667 / WWW.ROBERTOSCAFE.COM
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FINE CHINESE DINING

e )

Red Lantern fills

Mammoth's Chinese . - TMENU
. food void. Owner Jim . el

Demetriades’s passion - cockTalLs $9

for food and wife Lychee Martini / Red Lantern

MNancy's decorating

aPPETIZERS %$“%-%13

Prowess cregie ail : Vegetarian or Classic Spring Rolls

elegant atmosphere = : - Shrimp Patstickers / Pork Shumai /
with delicious and 3 Crab Rangoon / Salt & Pepper Prawns /
affordable ?stm ftor i Beef Skewers / Chicken Lettuce Cups
e
your palate.The Red / Wok Squid / Steamed Mussels
Lantern offers e SOUPS %6
made-from-scratch Hot'& Sour / Taofu / Wonton / Egg Drop
recipes and a full bar, vl

salLads $7-%9

A seasoned staff, . .k'r ') Jicama & Asian Pear /Warm Cucumber
including Executive - 'f v Miwed Greens
Chef H:errg,r ‘MEEhlE.‘r ; .‘I'..;!i' ——— NOOHLEE $10 %
and Wine Direcfof Chip F i o elels « - Pork Lo Mein / Beef Chow Mein / Shrimp
Ermish round outthe , § (elelelels Glass Noodle / Lantern Bowl
Chinese fine diffimg™:* 2" K30 K X

: A _ 'FRIED RICE %m-ms
experience. WelcoTue, 7, b . o2 Red @mern Choice of tofu, chicken, char sui
. pork, beef or shrimp

to the Red Lantern —

your newest home-" " & aw ® vl b
away from.home. b All served with jasmimne or natural brown rice
” g ' > Kung Pao Chicken / Beef & Broccoli
=== - Exs——=== Mongolian Lamb / Sweet & Sour Pork
= 2 g B o o o don c Orange Chicken / Spicy Shrimp
E £ is N L Braised Pork Ribs / Fried Whole Fish
~ fe Jly o el - e - S Crispy Duck
- - L o T 5 & " >

- 7 - oo o 2 VEGETarian $9
. PR —— =' e ee - == .+ Alservedwithasmine or natural brown rice
" e B - - - & JGreen Beans / Snap Peas & Exofic
s R o - i-.—":—'!E : = Mushrooms / Baby Bok Choy
> . - - Crispy Tofu/ Vegetable Stir Fry
o ; & ’__E_" G wilo, - e MushroomeStir Fry/ Chinese Eggplant
Mo, . W T g Asian Brussels Sprouf Leaves

; Ty gl SO A
” s \ DESSERTS $6
" K . Red Lantern Fortune Cookie
o, 0 NIBHTLS . Green Tea Cheesecake / Banana Egg Rall

e N #*,

'f' SPECIAQLS _, | . F |
j 4 *ON : - & . - 518

b “n @A

249 OLd mammoTH BRd. [ 760-93%-94%32 | WWW.REDLAaNTERN-MammoTH.COM
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WWW SHOGUNMAMMOTH.COM

452 OLD MAMMOTH RD / ACROSS FROM VONS
FREE UNDERGROUND PARKING
760.934.3970

OPEN DAILY AT 5PM
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HOURS
Vary by season. Please call for details,

FAMILY S1ZES & CATERING AVAILABLI

APPETIZERS 55.95-59.95
Spring Rolls

Summer Rolls

Chicken Satay Strips
Crispy Tolu Nuggels

Water Buffalo Wings
Whiskey-marinated Wings
Eclectic Asian Wings
Chicken or Tofu Lettuce Wraps

SOUPS & SALADS $595-513.50
Tom Kai Gai

Tom Yum

House Salad

Cucumber Salad

Satay Salad

Yam Neur Spicy Beef Salad

ENTREES $12.50-514.50
Award-winning Sticky Pork Ribs
Pork Shanks with Roasted Garlic & Chili Sauce

Al our Entrees listed below ave made fresh and spiced-to-order,
Served with your choice of the following Main ingredien:
Black Tiger Shrimp / Veggies & Fried Tofu /

Chicken, Beef or Pork / Wild Alaskan Salmon

« CURRIES
Created from our hememade fresh curry pasies,
served with steamid Jasmine rice
Green [/ Red / Panang / Yellow Massaman

« NOOQDLES
Pad Thai
Basil Noodle
Pad See Ew
Khao Soi

Ovster & Straw Mushrooms
Sweel & Sour

Pincapple Fried Rice

Fricd Rice

DESSERTS $5.95-57.95
Home-Made Sorbet
Mango & Sticky Rice (WEEREXDS ONLY

DELIVERY; SEE FULL MENL HERE

515 minimum purchase + 54,00 Delivery Charge

DINE IN « TAKE OUT « DELIVERY
587 OLD MAMMOTH ROAD, IN THE SHERWIN PLAZA 3/ 760-934-7355 /| WWW.THAIDUP.NET

LF]
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“When you hear
someone say, ‘It's all
Greek to me, it must
mean they've just

had dinner at Jimmy's
Taverna, Mammoth's
newest restaurant which
opened December 2012
Executive Chef Kerry
Mechler promises fresh
seafood and a wood-

grilled rotisserie of

the day, while Nancy
Demetriades’s interior
design will make you
feel lilkefyou're on a
thelediterranean

)
po Eialt;_er what the
1 N - . W

ather is outside.

-

; 760-934-9432

L

JIMMY’s TAVIRNA ##
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DIPS bex /13 combao

Hefitzanosatare, Trateiki,
Taramosatata, Obvada,
Shordalia, Favsalta, Greek
Hummus Served with
Homemade Gnlled Fita

MEZ€D<€S 1
APPETIZER

GREEK OLIVES & FETA Citvus Ten,
Gasfic, Fresh Meshs, Bay leawms
TRATA PIATD Crog, Faper-Tha
Twcebumi and Egpplant Chipe, Trataski
Sauce, Mimt Gl

WOOD GRILLED YEGETABLES
Mushream, Sweet Pappers, Asparapei,
Eggsfant, Tocchin

SAGANAKI Paa fried Kelsdagraviera,
Lemon & (hegano

DOLHADES Grape Leaves stufled with
Rice, Tucchini, Bossate, Yopurt
Cucomber lauce

SPANAROPITA Tradnionsd Fila Feey of
Spinach, Feta, Lechs aad [

REFTEDES Taverna Mesthath with
Tamato Sawce & Olives

MEZeD€s
$€AFOOD

OCTOPOM Grlled DBetopos with
Leedk, Capens, Chickpead, Lemon,
Oregama, Greek Ofive 0

HITHIA Munely with 2 Oups Tematn
Beark, Grilled Pita

GARIDES Grilled Jumsbe Shrimg,
White Brant, Temato Oregano Ragoet,
Feta, Leman Preserves

OSTRARDID Sedection af Clams

and Oystens, Pukled Helea Oure
Mignesette, (ocktail Sance

CALAHARARIR Grilled Calaman
stufed with Eeladopraviera and Feta,
Grilled Feased, Temata Coalis

SOUPA & 7-10
SALATES

AVGOLEMOND Tradivanal Epg-
Lemem Soop with Chicken & Rice

HORIATIED Gewek Yillage Sakad ol
Temadn, Cotumbes, Bell Pepper,
Oniea, Dregans, Obees & Greek Feta

TAYERNA SALAD frivee &
Wagercress with Shaved Apple,
Roavted Been Cesdfied Ahmsady,
Preverved Leman Heacy Vinsagrette
HARDULDSRLATA haedded Romame,
Dil, Bamps, Red Wime Vinegar, & feta

WOOD GRILLED
WHOL€ F|$H Harket

{MIl Served with Rice Filal, Kaping,
farilied Lemea, Greek Extra Firgin
Qlive (M)

LOUF DE MAR [Meoivriaantia)
SER BREAM (Hemirruuastis)
RED SHAPPER (Cicirouen)

FROM 18-28
THE€ $€A

(A0 Served with Rice. Pilal and Ragini,
Hause Dreasing)

SWORDFISH  {Casommu)

SCALLOPS (Mutaceem)

LOBSTER TAEL (Comacl

SALHON (s

AHI TUNA {Howani)

EARAYIA §Frmusan’s Sriw)
Shrimp, Crab, Seallopr, White Fish,
Husely, Clam, Fannel, Temata,
Sallron

FROM 14-36
TH€ LAND

N.Y. STRIP STEAE,

16 OLCERTIFIED BLACK ARGLS
WTATRIF Taverns Potstn, Fasolabia,
Seak famie

BONE IN KB EYE, 20 OO

CERTIED BLACK ANGUS

Tawerna Potate, Faselakia, Steak Sacce
[OLORADO LAME CHOPS

Taveena Potare, Ragini, Lemon
Dregana Vinaigreere

LAKE SHANK Siew Braised, QOren
Pauta, Grilled Meirlosss Carrets
& Mpathra (heese

TRYERMA BURGER Lamb & Beal Mix
with Carametized Onioes, Feta Cheese,
Piguille Peppers, Oregass Greek Sea
Salt Fries

TRYERMA GYRD ((haice of Lamb,
Drgamic (hicken, Steak oo Grilled
Veperable) Tematoes, Deion,
(woembes, Trataiki, served with
Dregana Greek Lea Salt Frie

OUSSARA Tradivionad Casserale of
Spiced Lamb, Eggpland, Patat,
Topaet Bechamed

SOUVLAKT 111
(KN Souvlaki served with Onion,
Pegper, Docckimi, Temats, Crotan Rice,
HLET HIGHON

CRGAMIC CHICKEN

LAMB LOIN

STREET STYLE WEROB

Sp€s

RAPINL, FASOLAKIA

(YREGAND SEA SALT FRIES,
TAYERHA POTATO WITH DILL &
LEHON, RORSTED BEETY SERVED
WITH SKORDALLA

D€SSERT 710

BARLAYA Pille, Avseeted Nun,
Heaey, Lemen Syrup

GREEX TOGURT

freis with Beaepromd
GALAKTOBOURERD Vandts Bean
LCetard, Tilo Crup, Rase Yweet spose

CHOCOLATE SOURRLE
Keamrabiethes caokies

FEGREEIEGEIEEIEEIE RS EEE] GEEEGEEHEHEEEHEHEEIEEEHEEEEEEEEEEEEEHEHE

LEGEIGEG]

IGLEGLE G

RIS EIEEEGEREEEEEEERERER]

‘Wwww.jimmysmammoth.com

[atlablatlatlat]s
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"4y GRAND

“%__ OPENING

P Under New
anagement

O Locald

gl » ¥
¥ YR -

 BBQ Style
Smoked Meats

« Homemade Recipes
» Signature Sauces

FULL BAR OFFERING:
* Specialty Cocktails

* Hot Coffee Drinks
* Select Wines

STARTERS
Smoked Buffalo Wings
Macaroni & Cheese Bites
Pork Belly Sliders
Panko Crusted Calamari Strips

SOUP & SAILAIDS

Homemade Soup of the Day
Asian Chicken Salad
Blue Cheese Lettuce Wedge

HOUSE FAVORITES
Angel’s Classic Meatloaf
Baby Back Ribs
Chicken Pot Pie

SANWICHES

Capresse Sandwich
Buffalo mozzarella, beefsteak tomato, red
onion & basil pesto on ciabatta bread.
BBQ Tri-Tip Ortega
Thinly sliced smoked tri-tip, pepperjack,
caramelized onion & roasted ortega chili

s * Premium & Domestic Beers s e T
"1 Take-out Available Pulled Pork g 3
- 2 . Henry's Favorite Slovs-l roasted pork smothered in An_gel s : {’
'_ Tt 3 v Children’s Menu Smoked bacon, cheddar, swiss cheese, Sigaatie BHC L 4 =
e coleslaw on a french roll. ' F
s 8 v Catering & Weddings onion rings & Angel's Signature BBQ sauce. y
-t * » 2
= - 1 The Mammoth SWEETS A
b
e Open Daily for Dinner Smothered in Angel’'s homemade chili w B i A
oy Call for Lunch Opening Date & topped with cheddar cheese. arm Brownie Sundae &'
& ; Old Fashioned Milk Shake Vo R
Happy Hour Daily 4-6 p.m. -
- 3516 Main Street, Corner of Sierra Blvd. & Main St.
760-934-7427 - www.angelsdining.com 3
- . Open Daily : Call for Hours. Sample Menu Subject to Change. Operated by Convict Lake Resort. : . .

v



GOURMET FOOD SHOP

handcrafted foods

savory
boutique

Farmstead Cheeses

Artisan Cured Meats

Handcrafted Pastas

Gluten-Free Pastas

Confit & Sous Vide

Imported Olives & Homemade Tapenade
Unigue Wine, Beer & Sodas

Cheese & Charcuterie Platters

Private Chef

Catering

: : DELIVERY PROVIDED BY \
Delivery Available DELIVERIES
760.934.DINE  J

3325 MAINST. MAMMOTH LAKES / NEXTTOBASECAMP [ 760 914 2538 [BLEUY]
WWW.BLEUFOODS.COM
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I lan Algeroen Chal da Culsine/Proprietor

Named for the Viking Goddess of hunting and skiing, '
SKADI| offers a memaorable dining experience.

Alpine cuising is served in a stylish and comfortable dining room
with spectacular mountain views,

Chef lan Algeroen's thoughtful menu utilizes the
freshest seasonal produce from the region.

crepes, wild mushroom duxelle, jarlsberg cheese, amontillado sherry

fijian albacore, red grapefruit, lime, avocado, scallions

__|"lebster, mango, macadamia nut, haricot vegt, basil ail

__._g'{';iu_lax ‘_‘f}u!’wegian cured salmon" potato rosti, cucumber salad, mustard, dill
" air dried chorizo, cava poached apricots, compressed melon, roast almonds

'gr'IIied venison sausage; corn pancakes, wild maine blueberry compote

main | crisp skin salmon, spinach, roast butternut squash, brown butter, lemaon

gulf shrimp, ricotta gnocchi, basil, garlic, lemon

chicken breast, mascarpone polenta, thyme, rosemary, broccolini

roast duck breast, lingonberries, juniper, aguavit, red cabbage, spatzli
spiced pork tenderlain, pork belly, cinammaon peach puree, cipollini onions
braised lamb shank, garlic confit, oven roasted tomatoes, fingerling potatoes
choice hanger steak, crispy leeks, haricot vert, dauphinoise potatoes
venison medallions and sausage, porcini mushrooms, spinach, risotto cake

| dessert | almond rose macaroons, rose cremeux, fresh raspberries

coconut dacquoise, passionfruit creme, compressed pineapple, pyrat rum
lingonberry panna cotta, cardamom spiced krumkake cookie

frozen caramelized macadamia nuts, vanilla bean cream

terrine 3 chocolates: white, milk, bittersweet

tasting of chocolate: sorbet, pot au créme, mousse, terring

134,3502 AESEAVATIONS AECOMMENDED / 587 OLD MAMMOTH RD / OPEN AT 5:30P / SKADIRESTAURANT.COM
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FINE DINING

%@ AUSTRIA HOF RESTAURANT & BAR

% AUSTRIA HOF RESTAURANT & BAR

46 DINING GUIDE 2013

OPFEN

FPM-CLOSE DAILY

HAPMMY HOUR
DSCOUNTED APPETIZERS & DRINKS

WINTER 4-6:30rM ] SUMMER -8 I'M

* Large Wine Selecrion
« Dralt Beer
« Well Drinks



STARTERS ENTHEES
FROM $6.95 FROM 519.95
Hamachi, Ahi & Lobster Poke Salad Certified Angus Becf Grilled New York Steak
Homemade Lobster Ravioli Beef Wellington
Wild Mushroom & Rabbit Strudel Oss0 Bucco
Burgundy French Escargot Sesame-Coriander Ahi Tuna & Panko Shrimp
Seared Sea Scallop Classic Bouillabaisse
Baked Brie En Croute Grilled Vegetable Pasta
Bacon Wrapped Shrimp & Goat Cheese Tower Roasted Stuffed Half Chicken
Herb and Cheese Stuffed Mushroom Caps Crispy Maple Leaf Duck
Kaese Spactzle (Swiss Mac-N-Cheesc) Stuffed Half Chicken
Filet Mignon Carpaccio Salad Pecan & Black Pepper Crusted Cervena Rack of Elk
Caesar Salad Sausage Sampler Plate
House Salad Wienerschnitzel
Soup du Jour Jacgerschnitzel
Sauerbraten
“ Bauernschmaus — German Sampler for Two
i

DELIVERY PROVIDED BY
DELIVERIES
\ 760.934.DINE /‘

IWISA, MASTERCARD & DISCOVER r CHILDREN'S MENU AVAILABLE | 18% QRATUITY ON TABLES OF 7 OR MORE ‘ 8 SPLIT PLATE CHARGE | CORKAGE 81§ FER 7§00 ML

Q24 CANYON BLYD, NEXT TO CANYON LODGE A CAUSTRIAHOF.COM | "I".ll'.'.l_}-'--l.'_"-'f.'-l' RESERVATIONS RECOMMENDED

2013 DINING GUIDE 47
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DINNERS

All dinners include fresh vegetables, fresh bread & your choice of:
baked potato / rice pilaf / mashed potatoes / spaghetii squash

Entrées
519755329
Mogul Chicken
Seared Rare Ahi
Alaskan King Crab Legs
Cranberry Chutney Pork Tenderloin
Cajun Chicken
Sweer 'n Spicy Shrimp
New Zealand Rack of Lamb
Barbecue Pork Ribs

B Prime Rib
1.'!-.3 Rubbed with our special seasoning, slow roasted & hand carved—
a juicy and tender cut served with au jus and creamed horseradish,

. Regular Cut / Mammoth Cur

Steaks
We rake pride in our beef-all of our beef is fresh, cenrer cui,
LISDA Choice, which are aged, cut & frimmed fo our exacting standards.

Flat lron / Filet / New York / zzo0z Porterhouse

LIGHT DINNERS COMBINATIONS
147 -228% Top Sirloin & Chicken

Petite Mogul Chicken Prime Rib & Shrimp

Petite Pork Tenderloin Filet & Shrimp
Petite Filet Prime Rib & Crab
Petite Ahi Top Sirloin & Fresh Fish

Petite King Crab Legs Chicken & Shrimp
Petire Top Sirloin Filet & Crab
Angel Hair Pasta Filet & Lobster Tail
Shrimp/Chicken Make Your Own Combo

y
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STARTERS

Steamed Artichoke Seasonal
Sautéed Mushrooms
Spinach Artichoke Dip
Seared Rare Ahi

Sweet 'n Spicy Shrimp
Grilled Sea Scallops

FRESH FISH & SEAFOOD &

20
Swordfish  Sea Bass Eﬁ*‘

Salmon  Scallops
Ono Mahi Mahi
Hailbut  Ahi

Cajun Catfish  Lobster Tail
Trout  Tilapia

B
e

Subecr ro Avaifahiiny

ENDLESS
SALAD BAR

Enjoy our All-You-Can-Eat
Endless Salad Bar as a Meal
51395
Or as an Addition

to your Entreé
5650



“Mammoth’s Favorite Happy Hour Since 1983”

O
<
74
(@)
L
Z

GRILL & BAR

*flame-grilled steaks * hickory smoked ribs * seafood*
*retro-italian * locally famous burgers*
*appetizers, snacks, salads*
*over 25 craft beers * classic cocktails*
* wines priced to drink *
*private parking * kid's menu*

v

] B
| _“ﬂ -. WEELL|
i I st :

e i o
e = >

*www.slocums.com for menu and freebies *

*3321 Main St, Mammoth Lakes * 760-934-7647 *
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FINE DINING

. st g ¥ L - £ 2
2.3 | FIRST COURSE 8
E Sliced Ahi Tuna & Hamachi Sashimi Tower Layered with wonton skins, avocado, seaweed, tobiko and quatl ege
Applewood Smoked Gravalax With potato basker of field greens, chives and apple martini créme fraiche
Maryland Style Crab Cake and Grilled Prawns With garlic ateli and tomato basil relish
Roasted Rosemary Quail & wild Mushroom Strudel With gnoyere cheese, spinach and Madeira wine sauce
Tempura Fried Calamari With spicy sriracha aioli and asian slou
Poke Tuna Martini and Tempura Prawns With sesame seeds, avocado and cucumber slices
Kung Pao Chicken, Shrimp or Beef in Lettuce Cups With garlic, cilantmo, chilis, red bell peppers, ginger, peanuis, and water chestmuts
Grilled Eggplant and Melted Brie Caprese With fresh basil, olive oil and balsamic poached figs
Roasted Beet, Pear & Goat Cheese Salad With spiced pumpkin seeds, mandarin oranges and honey orange balsamic dressing
Duck Confit Salad With mandarin orange, camots, roast pinenus, fried leeks and raspberry vinaigrette
Grilled Romaine Letmuce Salad Weth grilled chicken or shrimp, tomatoes, shaved red omion, bacon and creamy bleu cheese vinaigrette
Caesar Salad Made the real way with sowrdough croutons and shaved romano cheese
House Salad of Field Greens With candied walnuts, apples, Belgian endive, camots, feta and apple cranberry vinaigrette

Soup Different every day

MAIN COURSE

Grilled Filet Mignon With herbed blue cheese, parlic crostini and roasted garlic cabemet syrup
Olive Qil Grilled Lamb Sirloin With port wine glaze and lealian parsley ming vinaigrette
Grilled Duck Breast & Leg Confit With cointreau, orange blackberry gastrigiee demi glaze and cointréan soaked oranges
Blackened Salmon & Sea Scallops With wilted spincch and lemon caper vinaigrette

Crusted Seared Rare Ahi Tuna With wasabesessame crust, pickled ginger, asparags tempura, cucumber relish & sesame sov vinaigrette
Spicy Linguini with Shrimp or Chicken With prosciucto, red chilis, roasted garlic and roma tomatoes, fresh basil and parmesan cheese

Provimi Veal Osso Bueco Braised in natural frices, Provencal vegetables, fresh herbs and Madeia

Pistachio Crusted Elk Strip Loin With zinfandel lingenberry gastrique
Goat Cheese & Brie Stuffed Chicken Breast With poached pear and exoric mushroom pan gravy
MNorthwest Style Cioppino With lobster, scallops, shrimp, mussels, and calamar, simmered in rich tomato broth

Black Pepper Coated Grilled New York Steak With mushrooms sautéed in Jameson Irish whiskey and thyme butter, Au jus.

Menu also available as a 3-Course Prix Fixe Choose one item from each category

6024 MINARET ROAD, CORNER MINARET & MAIN STREET = 760-934-4466 RESERVATIONS APPRECIATED

WWW. NEVADOSRESTAURANT.COM

50 DINING GUIDE 2013




MAMMOTH LANDMARK SINCE 1967

RESTAURANT

~-LOUNGE

FINE DINING

BREAKPHST & DINNER MENU Just o small sempling ...
LUNCH APPETIZERS

Welcoming, comfortable and serving

ocutstanding New American cuisine

under the ownership of Jim and

Nancy Demetriades, Raiters. a

Mammoth landmerk since 1967, is

reborn as a world-class restqurant.

The stylish sattfing is complemented o b e ato Gnocehi Alfreda

by friendly attentive service and Gril licois e s . 1 Duick Fetit

intentive cuisine by Executive Chef

Eerry Mechler from an ever changing

season menu. The extensive wina

selection completes the ingredients

for a memorable experience.

DI Trn
A .’iilﬁ r\@ |. g:‘ﬂ

3
az

Restaurant & Lounge El
202 OLD MAMMOTH RD / 760-934-9431
WWW.THERAFTERS.COM SEE OUR FULL MENU
OFEN DAILY WWW.THERAFTERS.COM
‘___—J a
i = r =
— u— J \\

a |
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FINE DINING

BIST RO e-wrms BAR

- COCKTAILS

o

1

| == B

3
SOMMELIERS
ON STAFF

Ky F

APPETIZERS

CHEESE

FHumbeddt Fog, Cypres Girvve, Amase, CA
Carmody, Belliwether Erms, Peraliima, (A
Onegron Bleu, Nogwe Creamtery, Central Pornr, OF

Fruit Preserve, Berrfes, Vi ¢ Crasting

(NN

CRAB CAKES
A r..r.’.'. 'uk":"':.',-' Corn A formay, I ..lr.'.l'.-._nl. .1.."_-,-'.-.: "‘\Il'lﬁ‘\.'.'.'l

BRIE
Hakeed, Blucberry-Baliamic Cowlts, Sopressata, Croiting

. GNOCCHI

f

Wihet i."l.r.'.'_'..:.l.":'.l.::_\_'_; Chorize, Broceoling, San Joererniine Chvedtelies

DUCK CONFIT
Crrarmasedd Farernt Dvick Leg, Misvon Fig, Polente

MUSSELS

Crarlic Confit. Preceroed Lerman, Fennel Pollen, Pommes Frives

SAMPLE MEMI

OVER 40
WINES BY
THE GLASS
SOUPS

MULLIGATAWNEY
Chrry, Apple, Chigken

BUTTERNUT SQUASH

Pinceita, Creme Frsithe, Cider Reduction

SALADS

BABY GREENS

Herly Clhewre, Crispy Shallor

Foppy Seed Ranch or Rell Wine Vinaigreite
SPINACH

Sirgrreaa Chrehars Stark Cromoem Peatrs, Clanaied Walinss

Divied Cranberry, flen Cheere, Baliamic
BEETS

Citrns Kose

Vi

d Blond Red Beets, Hard Egp
il Larios: e ot Drerids
SHARE

CAULIFLOYWER

L.arrred L ..'J-'.'I.'I'I':"'n'n'!

i oy
n-Fried Cluek Peas

BRUSSELS HEARTS

ek Fried, Sroeet Firhy Sance
i MUSHROOMS ORIV o & SRS
A Srticdent Cranmns, Fine Herbe, Califormia Cravite o e (X Muarinted Blene, Spice Rited Nyt
FRIED PICKLES
.:‘:"* Sedornde Coprglen Favnes Pelled Cuctimiber, .f!-.'__r.".'!:. Seed Ranel
* o _ENTREES_

Raliped, Arsivan Pavra, Hotse Rolp TN, Finnes Ferdy, California .'f-'J:.-.'I-;;"l-'

| ’;’ ORCHIETTE
ar

FUSILLI

;- Artizann Paita, Carror Top Pesto, Crirmini Mustroomi, Broceolrnt, Canlifloser

SCALLOPS
P Searcd, Back Chuinga, Busnip Purce, Tiscan Kale, Prosciueo, Truffle-Brewn Bureer
BLACK COD
Permevan-FMoreersdich Crasr Pecific Codl, Black Bean Cusomlet, Winter A |".".'|'__|'l.'.'n. Filaen Toeneso, Pencetia

DUCK

! Pirin Seatreed Girimtateed Berre Moty Lok Brecein, Wild Rice, Brosselr Sprovies, Disck Prasevieres, Pear et Cilave

PORK

Aoasteel Saaimion Creck Ferps Crasted Park Loin , Fromage Blane Spoon Colenea, Apple-Celeriae Compore, Cider Reduction

RIBEYE
Crlled Dvertvon Rancly £vy Aged Kily Steak, Potiio Prieee, Pancerta Whapped Brocealing, Red Wine Deef Gliace

CHEF: JESSE ROMERO [ WINE DIRECTOR: MITCH CAHOON

PETRAS ACCEPTS ALL MAJOR GREDIT CARDS. /AN 1% GRATUITY WILL BE ADDED TO PARTIES OF & OA MORE.
SORFY. SUBSTITUTIONS AND SPLIT PLATES MAY INCUR A CHARGE. / WE SUPPORT LOCAL RANGHERS, FARMERS AND FORAGERS WHENEVER POSSIBLE,

'!-"i‘i!‘f‘- ol i

6080 MINARET ROAD, ACROSS FROM THE VILLAGE / 760.934.3500 RESERVATIONS RECOMMENDED [ OPEN 5PM TUE
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OVER

26 T

120 .
. ey BEERS
WHISKEYS . ON TAP -

fried

wings tater tots
chicken wings w/ltouse, nr'.fhr or sweel chili wiih h,l'rg" or bleu cheexe
mozzarella stix  fish & chips
with Iy or blew cheese ale baitered cod, fries & lariar

chicken tenders  frites T

fries or lofs & F'hl" Rce with ]:Irg; or Beu cheese

tossed
caesar
romaing, crouton, parmesan  “add Blackened Salmon
cobb
Grecns, Chicken, Bacon, Hard Exg, Ranch
Herb Frites
Garfic, Herb & Farmesan

baked
BEQ Pork
Braised Pork, Tillamook Cheddar, Friftes

Mac N Cheese
Gruyere, Cheddar & Jack Cheese

Chili
House Chorizo & Black Bean

1. 1
erilled
Burger
“add Cheese, Caramelized Onions, BEQ, Facon, Bleu Cheese or Onion King

Reuben

Pastrami, Pretzel Bun, Swiss & Kraut
Fhilly
Roast Beef, $weet Peppers & Onions
clocked
Steak Frite
Marinated Top Sirloin, Frifes & Afoli

Tot-Chos
Tols, Cheese Whiz, Bacon, Sour Cream, Salsa & Green Onion

Deviled Eggs
Trie of Devils; Bacon, Blackened, Truffled

Olive and Nuat
Marinaled £ Spiced

Ceviche
Fresh, Ask Server

6080 MINARET ROAD, ACROSS FROM THE VILLAGE / 760.934.2725 / OPEN 5PM-11FM DAILY
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PUBS / BREWERY

DELIVERY

BEER TASTING

AT THE HIGHEST BREWERY ON THE WEST COAST

TAKE HOME
_ ALITTLE BIT
Yia- == or MAMMOTH

et I
1.1 mwmh

- OPEN Q0EN=GPM

T-SHIRTS - PINT GLASSES * SPECIALTY WEAR * GROWLERS
94 BERNER ST * 760.934.7141 - WWW.MAMMOTHBREWINGCO.COM

DELIVERIES

Austria Hof

DELIVERIES

Bistro @ Snowcreek

LOOK FOR OUR LOGO Bleu
l I‘;‘l.‘.l'.“tﬂll, ) Good Life Cafe
it Hot Chick's

FOR DELIVERY ) X
Mik n Willy's

Old New York Deli
Toomey's
Whiskey Creek
Wok "N' Roll

@' E{_‘E’ |I Rocky Mountain Chocolate Factory -
L! EEE www.doorstep-deliveries.com -
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JUNE LAKE

RESTAURANT

FAMILY O"WNED & OPERATED SINCE 1973

une |_ake

A dloepor wmaisiamn cypenoe

LOCATED ON THE JUNE LAKE LOQTP

visiljune.com
FEAEA = LUNCH = DMMMEE = SALAD BAR = SIEREA STEARS = TROUT » SEAFOQOLY s CHICKEN = FASTA = APFETTZEES = FISH & CHIFPS =

DESSERT = ICE CREAM » CHILDEENS MEKNIT

FULL BAR * DRAFT BEER » HAFPY HOUR

1H88 I.L‘;|.||:- ”nuh- 58, IIIIH' I.ul;u- i.nn;: e 1TOO! HAS 1174

AL “-'.I e I .:tl'\'t'l.\lll'r'l'il I NNLComm
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JUNE LAKE

Eagle’s ]_e_anding

[PUBLE FAGLE

KESORT

Menu items, prices and hours subject to change.

RESTAURANT

DINNER MENU

STARTERS
Southwest Chicken Sfring Rolls

Zesty Southwest spring rolls, deep fried, and drizzled with spicy chipotle
sauce. §8.95

Beef Kabobs

Grilled premium beef with a spicy teriyaki-soy marinade skewered with
vegetable accents. §12.95

Brie Cheese with Fresh Fruit

Baked Brie cheese wrapped in puff pastry, served with seasonal fresh fruit and
a Bosc pear citrus glaze. Well worth the wait! §12.95

Coconut Shrim

Four jumbo shrimp dipped in our coconut milk batter tossed with fresh coco-
nut and deep fried. Served with a tangy orange Grand Marnier chili dipping
sauce. $11.95

AlPers Smoked Trout

Our local Alpers trout, smoked in-house, piled high atop rye toast points with
cream cheese, capers, red onion and diced tomatoes. §12.95

Carson Peak Crab Cakes
Jumbo lump crab cakes topped with a sweet chili aioli. Three (3) cakes $9.95

FROM THE GARDEN
Caesar Salad

Crisp romaine tossed with our homemade Caesar dressing, freshly baked
croutons and garnished with Parmesan cheese. §8.95

Caesar Salad toppers:

With grilled chicken breast $10.95

With sliced flat iron steak $12.95

With grilled Atlantic salmon $14.95

Oriental Chicken Salad

Grilled chicken breast strips on a bed of fresh greens with crispy wontons,
cucumbers, carrots, Mandarin oranges and slivered almonds. Served with
hoisin ginger dressing. §12.95

PASTA ENTREES

Served with your choice of soup du jour, house or Caesar salad.

Howling Coyote Pasta

Grilled chicken breast in a creamy tequila chipotle sauce over penne pasta. Served
with garlic cheese toast. (Specify the level of spiciness) §19.95

Three-Cheese Ravioli

Raviolis stuffed with a three-cheese blend and tossed in a basil pesto cream.
Topped with shaved Parmesan and served with garlic cheese bread. §19.95

Shrimp Scampi

Four jumbo shrimp sautéed in a delicious white wine, garlic butter sauce over a
bed of fettuccine and served with a garlic bread. $21.95

SEAFOOD ENTREES

Served with your choice of soup du _jour, house or Caesar salad.

Grilled salmon

Grilled salmon served blackened or drizzled with a creamy lemon dill sauce,
served with brown rice and fresh seasonal vegetables. §22.95

Trout Piccatta

A butterflied rainbow trout, pan fried and topped with a lemon butter, white
wine and caper sauce. Served with brown rice and seasonal vegetables. $20.95

Grilled Swordfish

Grilled swordfish with an avocado-lime butter and cucumber mango salsa.
Served with brown rice §21.95

ROTISSERIE AND SPECIAL ENTREES

Entrées served with garlic mashed potatoes and fresh seasonal vegetable.
Substitute a baked potato for mashers on any entrée.
Includes your choice of soup du jour, house or Caesar salad.

T-Bone Steak
A 16 oz. T-bone steak grilled to perfection and topped with Gorgonzola chive
butter. §32.95

New York Steak

A 9 oz. New York steak grilled to perfection and topped with green
peppercorn-Cabernet sauce. §24.95

Rotisserie Chicken

One-half chicken slowly roasted in the rotisserie, basted with lemon herb and
garlic marinade or mesquite honey BBQ sauce. §18.95

Rib and Chicken Combo

One-half rack of baby back ribs glazed with our own mesquite-honey-BBQ
sauce and one-quarter rotisserie chicken. §24.95

Veal Osso Bucco
Veal shank braised in fresh vegetables and herbs. $§27.95

Baby Back Ribs
Baby back pork ribs glazed with our own mesquite-honey-BBQ sauce.
Half rack $18.95 or full rack $25.95

Grilled Pork Cho

Center cut 10 oz. pork chop glazed with our famous Jack Daniels whiskey
sauce. $23.95

Rosemary Braised Lamb Shanks

A 10 oz. lamb shank slowly simmered with fresh rosemary, gatlic, tomatoes
and red wine. §23.95

Kobe Classic Burger

Served with grilled onions, sautéed mushrooms and blue cheese on a kaiser
roll. Served with sweet potato fries. §14.95

Vegetarian Plate

A mix of seasonal vegetables sautéed with fresh garlic and a balsamic
reduction, served with brown rice. §13.95

Split plate charge for entrées only: $6.00 + Auto-gratuity of 18% with parties of seven or more * Four credit card maximum on parties of six or more

BREAKFAST ¢ LUNCH -

Open daily 8 A.M. — 9 p.M.

HWY. 158 « JUNE LAKE LOOP -+ 760-648-7004 x3
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* FULL BAR

Senior Discount
55 & over

10% OFF LUNCH




RESTAURANT, WINE BAR, STORE & GALLERY

THE HISTORIC
MONO INN

LEE VINING

SALADS
Roasted Beet
Tahini Noodle

BURGERS
Colorado Elk Burger
Venita Burger: Mushroom, Caramelized Onions & Blue Cheese

PASTAS
Bolognaise
Pesto Cavatappi with Smoked Duck

ENTREES

Boneless Short Ribs E Lo 2
N.Y. Strip Stedlk = o W
Braised Lamb Shank % _a L

Maple Bﬂnﬁgm%‘- .

Medallions of Antels
’Eioppinn

Duck Confit
-Mn roccan Tagine

' nﬂﬁ

£
] i
Weekly Music Events On Our Gorgeous Patio

Visit Our Store With Wine & Cheese From Around The World, Sandwiches, Drinks
And Local Arts & Cratfts.

OPEN DAILY DURING SUMMER MONTHS FOR LUNCH & DINNER
760.647.6581 / HWY 3895, 4 MILES NORTH OF LEE VINING / WWW.MONOINN.COM
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ROCK CREEK

Dining
4-COURSE (Q'Mpeh.[emce

PRIX-FIXE FAMILY STYLE MENU

6PM SEATING Take a 15 minute journey via a chauffeured
Dinner & Showmobile Ride 370/ Adult + 330/ Child snowmaobile ride down a snow-covered canyon road.
Dinner Onl 60/ Adult « 525 7 Child Or you can choose to cross country ski or

v i snowshoeing the visually stunning 2 miles to a
Corkage Fee "10/Bottle delicious and unigue dining experience.
Kiidls Linidet § Fres

85 ROCK CREEK ROAD - RESERVATIONS@ROCKCREEKLODGE.COM - 877.935.4170
LOCATED 15 MINUTES SOUTH OF MAMMOTH LAKES & 6 MILES UP ROCK CREEK ROAD FROM THE TOM'S PLACE 395 EXIT

WWW.ROCKCREEKLODGE.COM
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STOP BY ON YOUR
WAY THROUGH BISHOP

KARMA

11am to 3pm

Indian Restaurant

Samosas @ vegl / turkey
Pankora : fish / paneer
Bhali : vegi
Tandoor! 1 chicken wings
Papadum : lenti N

Soup & lentll / curry

Salad ! chicken tikka / garden / puniabil

Chutney! cliantre mint / Imlee tamarind / mango ginger
Kachoomer ! cucumber tomato onlon dlantro
Kheera Ralta | vogurt cucumber

Rice [ basmatl / pillaf

Biryanl t vegl / chicken

Maan : tradiional / garlic

Tandoori: chicken / fish / shrimp
Tikka : paneer / chicken / lamb / beaf
Seekh Kabab : turkey / lamb / baef

clay Pot Speclals { chicken / lamb / beef

Pal t traditional / makhanl
Channa Masala : chickpea
Paneer ! maitar / palak
Benagan Bharta : eggplant
Aloo Gobhl § cauliflower potato

Murg Chicken 1 curry / makhini / vindaloo / korma / karahl / palakwalla / tikka masala
Ghosht Lamb © curry [ vindaloo / korma [/ karahl / palakwalla

Beef : vindaloo / korma / karahl / palakwalla

Seafood ! madras shirimp or Hsh / shrimp tikka masala / Hsh fry

Kheer : rica pudding w/cardamom ralsins nuts

Galrela : carrot pudding raisins nuts

Rasmalal : paneer wirose waler cardamom cream pistachio
Guiab Jamun : fred paneer w/syrup

lce Cream @ various

Lassi @ sweet / salty | mango
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YAMATANI

Japanese Restaurant and Sushi Bar

WWW.YAMATANIBISHOP.COM
635 N MAIN ST, BISHOP
760.872.4801

OPEN DAILY AT 5PM
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HEIRLOOM SQUASH PUREE Chive Oil, Toasted Pumpkin Seeds

ORGANIC BABY LETTUCES Cabernet Verjus, California Olive Ranch Extra Virgin Olive Oil

BLOOMSDALE SPINACH & RADICCHIO Lakefront Smoked Berkshire Pork Belly, Roasted Beets, Big Rock Blue
LITTLE GEM AND SORREL Redwood Hill Farm Goat Feta, Pomegranates, Pine Nuts

BAKED GOAT CHEESE Pastry Wrapped Camelia Camembert, Organic Greens, Pear Chutney

ALPER’S EASTERN SIERRA SMOKED TROUT CAKE Watercress, Celery Root-Fennel Slaw

“NEGRONI COCKTAIL"” Juniper-Smoked Sturgeon, Chef Cured Salmon Gravlax, Scallop Crudo

FOREST MUSHROOM RISOTTO Truffle Broth, Fontina, White Truffle Oil

COUNTRY GAME PATE Frisee Salad, Lakefront Pickles & Mustard

DURHAM RANCH WILD BOAR RAGOUT Ricotta & Squash Ravioli

DIVER SEA SCALLOPS Celery Root Puree, Spinach, Saffron Relish

STRIPED BASS Beluga Lentils, Roasted Little Cabbages & Root Vegetables

FULTON FARMS ORGANIC CHICKEN Creamy Organic Grits, Bacony Greens, Sherry-Chicken Broth
GRIMAUD FARMS DUCK BREAST Confit & Duck Sausage, White Bean Stew

NORTH AMERICAN ELK LOIN Spaetzle, Roasted Belgian Endive & Apples, Juniper reduction

DURHAM RANCH NATURAL BEEF Roasted Filet, Braised Cheek, Yukon Potato Puree, Thumbelina Carrots
VEGETARIAN ENTREE Chef's Special Selection of Grains and Seasonal Vegetables

ALMOND CUSTARD TART Dried Cherry Compote, Toasted Almonds

APPLE STRUDEL Caramel Sauce, Vanilla Bean Ice Cream 760.934.2442

CHOCOLATE TORTE Vanilla Panna Cotta, Cassis Sauce Reservatfions Recommended

5:30pm - 9pm, Thursday-Monday
HOUSE MADE SORBETS & GLACES Seasonal Selection
Located at Tamarack Lodge off

CHEESE PLATE Artisan Selection with Accompainments Lake Mary Road in the Lakes Basin

SAMPLE MENU ¢ Menu items are subject fo change. e Facilities under permit from Inyo National Forest



ERHITARATION

Whether you want to recharge, or simply kick back,
Whitebark Restaurant, Bar & Lounge lets you fall
in love with Mammoth in a whole new way.

OPEN DAILY 7 AM - 11 PM

B Breakfast, Lunch, Aprés Ski and Dinner
m APRESSKI2 PM - 5 PM

B Fresh Fish Daily at Whitebark Sushi Bar

FOR RESERVATIONS OR MORE INFORMATION,
VISIT WESTINMAMMOTH.COM/WHITEBARK
OR CALL 760.934.0460

Make reservations through the Open Table link on our
website at westinmammoth.com/whitebark or
by scanning the QR code below with your phone.

SOHILLSIDE DR, MAMMOTH LAKES, CA

served.
arks of

&v\hitebdark

)
restaurant, ba{" &( lounge

THEWESTIN

MONACHE
RESORT
MAMMOTH






