


Award Winning Wine List & Martini Bar,  
Eclectic Continental Cuisine and Local’s Choice  
for Special Occasions. 
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Shuttle  Service  Available for parties  of 4 or more with  Advanced  Reservations

APPETIZERS

     Baked Brie En Croûte
     Sea Scallops
 
SALADS

     Belgian Endive, Bosc Pear, Candied  
     Walnuts & Stilton Cheese
     Warm Goat Cheese & Arugula
 

MAINS

     Scottish Salmon
     Beef Wellington
     Long Island Duck
 
DESSERT

     Belgian Chocolate Ganache
     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 Airport. 
2000 Convict Lake Rd., Mammoth Lakes, CA 93546 • www.convictlake.com • 760-934-3800

Highlights from our Menu
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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, I 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, I can counter with a story of 
my own about that early riser I 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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Deli / sANDWiches / burgers grills / bisTrOs / cAFÉs

breAKFAsT / cOFFee / bAKeries i TAliAN /  piZ Z A

pubs & breWerYb b Q A siAN

M e Xi c AN

A siAN

Fi N e D i N i N g

maP how to find them 3
meNuS Detailed information on each dining establishment  8–60
mammoTh laKeS everything edible in mammoth lakes    8–54
> The VIllaGe DINING everything edible at The Village 8–17
> BreaKfaST / Coffee / BaKerIeS  making getting out of bed in the morning, easier 18–21 
> DeSSerT everything sweet 21
> DelI / SaNDWICheS / BurGerS Delicious fare, reasonable prices 22–25
> GrIllS / BISTroS / CafÉS       Great food, relaxed atmospheres 26–32
> ITalIaN / PIZZa                               Pizza, pasta, calzones and more for lunch or dinner 33–37
> meXICaN                 margaritas anyone? 38
> aSIaN Chinese, Thai or Japanese, we’ve got you covered 39–41
> GreeK a taste of the mediterranean in the eastern Sierra 42
> BBQ          from tangy to spicy, go ahead, get some sauce on your face 43
> GourmeT fooD ShoP          Deliciousness you can pick up and put on your table 44  
> fINe DINING                 for that little something extra 45–52
> PuBS / BreWerY                 Where to relax, meet the locals, and have a few drinks 53–54
> DelIVerY                 as easy as picking up your phone 54
JuNe laKe, lee VINING BIShoP & roCK CreeK everything edible north and south of mammoth 55–60
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mammoth Brewing
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Two Scoops Ice Cream

Doorstep Deliveries

ITalIaN / PIZZa
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aSIaN

GreeK
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Sierra Inn June Lake   

Yodler MMSA

1

2

3

4

5

6

7

8

9

10

11

12

13

18

21

19

20

26

28

29

27

30

31

9

55

32

GrIllS / BISTroS / CafeS

BreaKfaST / Coffee / BaKerIeS
37

38

39

40

41

42

43

44

45

46

47

48

49

50

46

56

IBC

48

57

50

52

51

IfC

58

45

49

17

BC

austria hof

eagle’s landing June Lake

lakefront

mogul

mono Inn Lee Vining

Nevado’s

Petra’s

rafters

restaurant at Convict Lake

rock Creek lodge Rock Creek 

Skadi

Slocums

Toomey’s Village

Westin Whitebark

fINe DINING

fIND eaCh DINING eSTaBlIShmeNT WITh ThIS eaSY-To-uSe maP
DINING maP

fIND eaCh DINING eSTaSTaST BlIShmeNT WITh ThIS eaSY-To-uSe maP

Sam’S
WooDSITe

37

9
13

10

50

39

SPECIAL SECTION

6

511114

29

23

54

14
55

31
19

32

30

49
43

42

48

4

28

5 34

1

20

52

7

25

27

45

46

38

12

41

16

15

22

2447

2
17

3335

40

3

56
18

8

53

21

26

44

To
June Lake

& Lee Vining

To
Rock Creek

Convict Lake
& Bishop

2 0 1 3  D I N I N G  G u I D e 3

PG maP PG maP PG maP PG maP PG maP



burgers 
www.burgersrestaurant.com  
760.934.6622
6118 Minaret road

PAGE  22

MAp # 51

gruMpY’s 
www.grumpysmammoth.com
760.934.8587
361 Old Mammoth road

PAGE  24

MAp # 52

NiK ‘N’ Willies 
www.niknwilliespizzamammoth.com 
760.934.2012
100 Old Mammoth road

PAGE  23

MAp # 53

piTA piT
IN SPECIAL VILLAGE SECTION
www.pitapitusa.com
760.924.7482
6201 Minaret rd # 149

PAGE  14

MAp # 55

subWAY 
www.subway.com
760.934.9790
26 Old Mammoth road

PAGE  25

MAp # 56

OlD NeW YOrK Deli 
IN SPECIAL VILLAGE SECTION
www.oldnewyork.com
760.934.3354
6201 Minaret road #105

PAGE  12

MAp # 54

blAcK velveT cOFFee
www.blackvelvetcoffee.com
760.709.1242
3343 Main street, in the luxury Outlet Mall

PAGE  21

MAp # 2

lOONeY beAN 
760.934.1345
26 Old Mammoth road

PAGE  19

MAp # 3

sTellAr breW 
www.stellarbrewnaturalcafe.com
760.924.3559
3280 Main street

PAGE  20

MAp # 4

bAse cAMp cAFÉ
www.basecampcafe.com
760.934.3900
3325 Main street

PAGE  26

MAp # 5

bisTrO AT sNOWcreeK
www.snowcreekathleticclub.com
760.934.8511 ext. 103
51 club Drive

PAGE  28

MAp # 6

cJ’s grill
www.cjsgrillmammoth.com
760.934.3077
343 Old Mammoth road

PAGE  29

MAp # 7

gOOD liFe cAFe
www.mammothgoodlifecafe.com
760.934.1734
126 Old Mammoth road

PAGE  27

MAp # 8

breAKFAsT club 
760.934.6944
2987 Main street

MAp # 1

PAGE  18

greeN v cAFÉ
MMSA–Main Lodge
1 Minaret road

PAGE  30

MAp # 9

DelI / SaNDWICheS / BurGerS

D I N I N G  G u I D e  2 0 1 34
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siDe DOOr 
IN SPECIAL VILLAGE SECTION
www.sidedoormammoth.com
760.934.5200
100 canyon blvd #229

PAGE  9

MAp # 11

sierrA iNN
JUNE LAKE
www.Junelakesierrainn.com 
760.648.7774
2588 hWY 158, June lake loop

PAGE  55

MAp # 12

YODler
MMSA 
760.934.0636
1 Minaret road

PAGE  32

MAp # 13

DOMiNOs 
www.dominos.com
760.934.5555
1934 Meridian boulevard

PAGE  33

MAp # 15

giOvANNi’s 
www.giovannismammoth.com
760.934.7563
437 Old Mammoth road

PAGE  37

MAp # 16

cAMpO MAMMOTh
MMSA–IN SPECIAL VILLAGE SECTION
760.934.0669

PAGE  10

MAp # 14

JOhN’s piZZA WOrKs 
www.johnspizzaworks.com
760.934.4065
3499 Main street

PAGE  34

MAp # 17

ZpiZZA
zpizza.com
760.934.5800
26 Old Mammoth road

PAGE  36 

MAp # 18

PAGE  38

MAp # 20

rOberTO’s
www.robertoscafe.com
760.934.3667
271 Old Mammoth road

MOuNTAiNsiDe grill 
MMSA–Main Lodge
760.934.0601
1 Minaret road

PAGE  31

MAp # 10
G
Restaurant Tequileria

Gomez’s 
PAGE  11

MAp # 19

gOMeZ’s
IN SPECIAL VILLAGE SECTION
www.gomezs.com
760.924.2693
100 canyon blvd. #225
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NevADOs 
www.nevadosrestaurant.com
760.934.4466
6024 Minaret road

PAGE  50

MAp # 42

AusTriA hOF 
www.austriahof.com
760.934.2764
924 canyon blvd

PAGE  46 & 47

MAp # 37

eAgle’s lANDiNg
JUNE LAKE 
www.doubleeagle.com
760.648.7004 x 3
5587 hwy 158, June lake

PAGE  56

MAp # 38

lAKeFrONT
MMSA
www.tamaracklodge.com
760.934.2442
163 Twin lakes road

iNsiDe  
bAcK cOver  

MAp # 39

The MOgul
www.themogul.com
760.934.3039
1528 Tavern road

PAGE  48

MAp # 40

MONO iNN
www.monoinn.com
760.647.6581
hwy. 395, 4 miles north of lee vining

PAGE  57

MAp # 41

ANgel’s
www.angelsdining.com 
760.934.7427
Main street & sierra blvd.

PAGE  43

MAp # 28

sMOKeYArD
IN SPECIAL VILLAGE SECTION
www.smokeyard.com
760.934.3300
1111 Forest Trail # 201

PAGE  13

MAp # 29

KArMA iNDiAN resTAurANT
760.873.3401
1347 rocking W Drive, bishop

PAGE  59

MAp # 27

JiMMY’s TAverNA
www.jimmysmammoth.com
760.934.9432
248 Old Mammoth road

PAGE  42

MAp # 26

reD lANTerN 
www.redlantern-mammoth.com
760.934.9432
248 Old Mammoth road

PAGE  39 

MAp # 21

shOguN
760.934.3970
452 Old Mammoth road

PAGE  40

MAp # 22

PAGE  16

MAp # 23

sushi rei
MMSA–IN SPECIAL VILLAGE SECTION
760.934.0774

ThAi’D up
www.thaidup.net
760.934.7355
587 Old Mammoth road

PAGE  41

MAp # 24

YAMATANi
BISHOP
760.872.4801
635 N. Main street, bishop

PAGE  60

MAp # 25
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TWO scOOps ice creAM 
Inside John’s Pizza Works 
www.johnspizzaworks.com
760.934.4065
3499 Main street

PAGE  21

MAp # 35

ps ice creAM

bleu hANDcrAFTeD FOODs
www.bleufoods.com
760.914.bleu (2538) 
3325 Main street

PAGE  44

MAp # 34

DOOrsTep Deliveries
www.Doorstep–Deliveries.com
760.934.DiNe (3463)

PAGE  54

peTrA’s 
www.petrasbistro.com
760.934.3500
6080 Minaret road

PAGE  52

MAp # 43

rAFTers 
www.therafters.com
760.934.9431
202 Old Mammoth road

PAGE  51

MAp # 44

resTAurANT AT cONvicT lAKe 
www.convictlake.com
760.934.3803
2000 convict lake road

iNsiDe  
FrONT cOver  

MAp # 45

rOcK creeK lODge 
sNOWMObile DiNNer TOurs
www.rockcreeklodge.com
877.935.4170
85 rock creek road, us 395

PAGE  58

MAp # 46

sKADi
skadirestaurant.com
760.934.3902
587 Old Mammoth road

PAGE  45

MAp # 47

TOOMeY’s
IN SPECIAL VILLAGE SECTION
www.toomeyscatering.com
760.924.4408
6085 Minaret road, in the village

PAGE  17

MAp # 49

slOcuMs
www.slocums.com
760.934.7647
3221 Main street

PAGE  49

MAp # 48

WhiTebArK
www.westinmammoth.com/whitebark
760.934.0460
50 hillside Drive

BACK COVER  

MAp # 50

clOcKTOWer cellAr
www.alpenhof-lodge.com
760.934.2725
6080 Minaret road

PAGE  53

MAp # 30

lAKANuKi
IN SPECIAL VILLAGE SECTION
www.lakanuki.com
760.934.7447
6201 Minaret road, suite 200

PAGE  15

MAp # 31

MAMMOTh breWiNg
TAsTiNg rOOM
www.mammothbrewingco.com
760.934.7141
94 berner street

PAGE  54

MAp # 32

OuTlAW sAlOON 
Inside john’s Pizza Works 
www.johnspizzaworks.com
760.934.4065
3499 Main street

PAGE  35

MAp # 33
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STARTERS
Marinated Olives
Meatballs tomato chutney
Crispy Polenta always changing

 calabrian chilies, garlic
Baked Cheese ricotta blend, tomato chutney
Calabrese Sausage fonduta sauce
Bomba prosciutto, grana evoo
Fritto Misto calamari, veggies, aioli
P.E.I. Mussels & Fries

SOUP & SALAD
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

PASTA
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

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

ENTRÉE
Burger tomato chutney, aioli, arugula, aged fontina
Grilled Marinated Steak rucola, sea salt, e.v.o.o.
Pork Plate changes daily
Poultry, Game Bird, Winged

CHEESE & SALUMI
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

SIDES
Braised Greens
Crispy Polenta
Crispy Potatoes
Daily Additions

OPENING DECEMBER 21, 2012
760.934.0669

SAMPLE MENU. Menu items subject to change.

RUSTIC ITALIAN IN THE VILLAGE
Esquire Magazine
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nigiri / sashimi
hamachi yellowtail 
hotategai large scallops 
maguro bigeye tuna 
bincho  albacore 
saba  mackerel 
sake  salmon 
tobiko
wasabi tobiko
unagi 
hebi saba escolar 
ebi 
ama ebi
ikura  salmon eggs 
ika  squid 
tako  octopus 

hot appetizers
cold appetizers
japanese salads
skewers

HAPPY HOUR EVERY DAY FROM 5PM TO 6PM (CLOSED MONDAYS)

signature maki 

big tuna   
tempura shrimp, avocado, 

 topped with spicy tuna, 
 sashimi tuna, cilantro and 
 jalapeños 
magato roll  
 tempura shrimp and 
 cucumber, topped with 
 blackened ahi, tobiko, miso 
 ginger sauce, eel sauce, green 
 onions, sesame seeds  

 snow crab, cucumber, 
 avocado, topped with 
 escolar, ahi, sesame seeds, 

 
electric eel  
 tempura shrimp, avocado, 
 topped with unagi, green 
 onions, tobiko, sesame seeds, 
 miji aioli & eel sauce
bubba roll 
 tempura shrimp, snow crab, 
 avocado topped with seared 

 cilantro, albacore sauce
rattle snake 
 salmon skin, shiso, yama gobo, 
 avocado, topped with 

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

 hoso maki (thin roll) with 
 shiitake mush rooms, sesame 
 seeds
kappa maki 
 hoso maki (thin roll) with 
 cucumber, sesame seeds

 roasted garlic, avocado, 
 cucumber
garden roll 
 asparagus, shiitake 
 mushrooms, kaiware, mixed 
 greens, roasted garlic, 

 topped with ginger vinaigrette

Specializing in wild 

D I N I N G  G u I D e  2 0 1 31 6
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The Bistro at 
Snowcreek Athletic Club…
open to the public!

OTHER SPECIALTIES

Grilled Fish Tacos (House Specialty) 
Delicately seasoned grilled cod with shredded cabbage, diced 
tomatoes and fresh Cilantro wrapped in warm corn tortillas 
and drizzled with a creamy lime dressing and served with pinto 
beans. Sour cream and homemade salsa served upon request 
(no extra charge)
$11.95   (Shrimp $13.95)           

Tuna Melt
White albacore tuna, mayonnaise, chopped celery, cilantro 
and onion piled on a grilled French roll and topped with a 
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.
$9.95 (Happy Hour price $7.95) 
Add avocado $1.00 or substitute onion rings $2.00

Philly Cheese Steak Sandwich
Grilled 8 oz. New York steak with sautéed onions, red bell 
pepper and mushrooms with melted Swiss cheese. Served on 
toasted garlic butter French roll and your choice of  French 
fries, sweet potato fries or a dinner salad.
$11.95 (Substitute onion rings add $2.00)        

BBQ Ribs
½ rack of pork spare ribs cooked to perfection and glazed 
with our famous homemade barbecue sauce. Served with 
French fries or sweet potato fries – a Bistro specialty.
$11.95 (Happy Hour Price $9.95)

Southwest Chipotle Pasta*
Roasted red bell pepper, Ortega chilies and sautéed 
mushrooms and spicy creamy chipotle sauce served over 
penne pasta with cilantro garnish. Accompanied by a 
grilled garlic butter French roll.
$8.95 (Add chicken or steak $11.95, add shrimp $13.95)

Alfredo Mushroom Pasta*
Creamy Alfredo sauce, sautéed mushrooms and Parmesan 
cheese served over penne pasta with cilantro garnish. 
Accompanied by a grilled garlic butter French roll.
$8.95 (Add chicken or steak $11.95, add shrimp $13.95)

at Snowcreek Athletic Club

APPETIZERS

Wings of the Day 
Chicken wings with your choice of Buffalo, barbecue, 
or spicy barbecue sauce. Served with carrots, celery and 
ranch dipping sauce. 
$9.95 (Happy Hour price $7.95)

Mountain Nachos 
Crisp homemade tortilla chips with your choice of premium 
ground beef or grilled chicken breast with melted cheeses, 
pinto beans, diced tomatoes, onions, Ortega chilies and bell 
peppers. Sour cream and homemade salsa served upon 
request (no extra charge). 
$9.95 (Happy Hour price $7.95)

Bruschetta*
Chopped fresh tomatoes and onions with garlic, basil and 
olive oil served on toasted French bread lightly spread with 
feta cheese. 
$6.95 (Happy Hour price $4.95) 

Southwest Chicken Spring Rolls
Deep-fried spring rolls with a zesty Southwestern flavor 
finished with a spicy chipotle sauce. 
$8.95 (Happy Hour price $6.95)

Fresh Hummus Platter*
Generous portion of garlic hummus served with homemade 
tortilla chips and fresh seasonal vegetables. 
$7.95 (Happy Hour price $5.95)

BURGER SPECIALS

All burgers are served on a toasted bun with 
your choice of French fries, sweet potato fries or 
a dinner salad. 
$9.95 (Happy Hour price $7.95)
Add avocado  $1.00    Substitute onion rings $2.00

Bistro Burger 
Premium beef with choice of cheese, lettuce, tomato, 
onion and pickles.

Gourmet Burger 
Premium beef served with your choice of cheese, grilled 
mushrooms and onions.

Teriyaki Burger 
Premium beef patty or chicken breast served with 
your choice of cheese and grilled pineapple.

Veggie Burger*
Grilled premium veggie burger with your choice of cheese, 
served with lettuce, sliced tomato and pickles.

*Vegetarian options available
ADDITIONAL ENTRÉES AVAILABLE

Menu and prices subject to change

SALADS

Caesar Salad*
Fresh hearts of chopped romaine lettuce topped with our 
house-made Caesar dressing and freshly baked butter croutons 
and garnished with shaved Parmesan cheese. 
$6.95 (Add grilled chicken or steak $8.95, 
add shrimp $9.95)                          

Creekside Salad*
Fresh mixed greens, sliced apples, carrots, dried cranberries, 
crumbled feta cheese and candied walnuts. Served with your 
choice of dressing.
$6.95 (add grilled chicken $8.95 or add shrimp $9.95)

DINNER

Served with a dinner salad and dressing of your choice 
and a grilled garlic butter French roll. $14.95

New York Steak
Grilled 8 oz. steak cooked to your liking. Served with sautéed 
seasonal vegetables and chef’s choice potato.

Fresh Salmon
Grilled 6 oz. salmon with your choice of a teriyaki glaze or a 
buerre blanc sauce. Served with sautéed seasonal vegetables 
and chef’s choice potato.  

KIDS CHOICES

All kids meals served with French fries or sweet potato 
fries. (12 years or younger, please) $5.95

DESSERTS

Bistro Brownie
Brownie square with vanilla bean ice cream, drizzled 
chocolate syrup, whipped cream and nuts (optional). 
$6.95

Root Beer Float
Two scoops of vanilla bean ice cream and root beer soda. 
$4.95

Assorted Sorbets
One scoop of sorbet of the day, a dollop of whipped cream 
and drizzled raspberry syrup. 
$2.95

760-934-8511 x103  I  51 CLUB DRIVE  I  MAMMOTH LAKES  I  SNOWCREEKATHLETICCLUB.COM

FULL SERVICE 
SPORTS BAR & LOUNGE

Bistro hours 4:30 p.m. to close
Happy Hour 4:30 – 6:30 p.m.

4 FLAT SCREEN TVs

THE BISTRO IS ALSO AVAILABLE FOR 
SPECIAL EVENTS, WEDDINGS, PARTIES
AND MEETINGS

and drizzled raspberry syrup. 

D I N I N G  G u I D e  2 0 1 32 8

G
rI

ll
S 

/ 
BI

ST
ro

S 
/ 

C
a

fÉ
S



2 0 1 3  D I N I N G  G u I D e 2 9

G
rI

ll
S 

/ 
BI

ST
ro

S 
/ 

C
a

fÉ
S



ENTRÉES
Vegan Mac n Trees  
Polenta Lasagna 

Moroccan Tajine with Vegetables 

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

Green V features free trade & organic coffees, teas, fresh-squeezed juices, whole grain 

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

SAMPLE MENU
Menu items subject to change
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Shared 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 Späetzle   
“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 Soups
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 jalapeño aioli
pickle chips and stout mustard 

Ultimate Grilled Cheese Sandwich   
Gruyere, Gouda and Cheddar cheeses layered with smoked ham and warm 

crispy Tabasco onions

Entrees
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 

Yodler 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

the risk of food borne related illness

SAMPLE MENU. Menu items subject to change

FACILITIES UNDER PERMIT FROM INYO NATIONAL FOREST

760.934.0636
Across from the base of  
Panorama Gondola

11am - 6pm Daily
Lunch, Happy Hour
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Menu highlights

 BBQ Style  
Smoked Meats

 Homemade Recipes

 Signature Sauces
 
FULL BAR OFFERING:

✔ Take-out Available

✔ Children’s Menu 

✔ Catering & Weddings

Starters
Smoked Buffalo Wings

Macaroni & Cheese Bites
Pork Belly Sliders

Panko Crusted Calamari Strips

 Soup & Salads
Homemade Soup of the Day

Asian Chicken Salad
Blue Cheese Lettuce Wedge

burgers
Henry’s Favorite

Smoked bacon, cheddar, swiss cheese, 
onion rings & Angel’s Signature BBQ sauce.

 The Mammoth
Smothered in Angel’s homemade chili  

& topped with cheddar cheese. 

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 

on a french roll.

Pulled Pork
Slow roasted pork smothered in Angel’s 

Signature BBQ sauce, topped with 
coleslaw on a french roll.

SWEETS
Warm Brownie Sundae

Old Fashioned Milk Shake

760-934-7427  www.angelsdining.com
Open Daily : Call for Hours. Sample Menu Subject to Change. Operated by Convict Lake Resort. 

GRAND
OPENING  Under New  Management

BB
Q

2 0 1 3  D I N I N G  G u I D e 4 3



D I N I N G  G u I D e  2 0 1 34 4

G
o

u
rm

eT
 f

o
o

D
 S

h
o

P



2 0 1 3  D I N I N G  G u I D e 4 5

fI
N

e 
D

IN
IN

G



D I N I N G  G u I D e  2 0 1 34 6

fI
N

e 
D

IN
IN

G



2 0 1 3  D I N I N G  G u I D e 4 7

fI
N

e 
D

IN
IN

G



fI
N

e 
D

IN
IN

G

D I N I N G  G u I D e  2 0 1 34 8



*3221 Main St, Mammoth Lakes * 760-934-7647*

*www.slocums.com for menu and freebies*
             

“What a FUN place!”

“Mammoth’s Favorite Happy Hour Since 1983”

         *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*
                     

fI
N

e 
D

IN
IN

G

2 0 1 3  D I N I N G  G u I D e 4 9



fI
N

e 
D

IN
IN

G

D I N I N G  G u I D e  2 0 1 35 0



fI
N

e 
D

IN
IN

G

2 0 1 3  D I N I N G  G u I D e 5 1



D I N I N G  G u I D e  2 0 1 35 2 2 0 1 3  D I N I N G  G u I D e 5 3

fI
N

e 
D

IN
IN

G



D I N I N G  G u I D e  2 0 1 35 2 2 0 1 3  D I N I N G  G u I D e 5 3

Pu
B



Pu
BS

 /
 B

re
W

er
Y

D
el

IV
er

Y

D I N I N G  G u I D e  2 0 1 35 4



2 0 1 3  D I N I N G  G u I D e 55

Ju
N

e
la

K
e



DINNER MENU

Open daily 8 A.M. – 9 P.M.
760-648-7004 x3

Eagle’s Landing
RESTAUR ANT

Senior Discount
55 & over

10% OFF LUNCH

PASTA ENTRÉES 
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 ENTRÉES 
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

STARTERS
Southwest Chicken Spring 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 Shrimp
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

ROTISSERIE AND SPECIAL ENTRÉES
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 Chop
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, garlic, 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

Menu items, prices and hours subject to change.
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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 

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

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 ENTRÉE Chef’s Special Selection of Grains and Seasonal Vegetables

ALMOND CUSTARD TART

APPLE STRUDEL Caramel Sauce, Vanilla Bean Ice Cream

CHOCOLATE TORTE Vanilla Panna Cotta, Cassis Sauce

HOUSE MADE SORBETS & GLACES Seasonal Selection

CHEESE PLATE Artisan Selection with Accompainments

760.934.2442
Reservations Recommended



RELAXED
EXHILARATION
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 �� � 11 ��
n Breakfast, Lunch, Aprés Ski and Dinner

n APRÉS SKI 2 �� � 5 ��

n Fresh Fish Daily at Whitebark Sushi Bar

FOR RESERVATIONS OR MORE INFORMATION, 

VISIT WESTINMAMMOTH.COM/WHITEBARK 

OR CALL 760.934.0460 

© 2011 Starwood Hotels & Resorts Worldwide, Inc. All Rights reserved. 
SPG, Preferred Guest, Westin and their logos are the trademarks of 
Starwood Hotels & Resorts Worldwide, Inc., or its affiliates. 

50 HILLSIDE DR, MAMMOTH LAKES, CA

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




