
Served with steak fries. 

BURGERS

ALPINE BURGER
Ground filet mignon served American style and
topped with cheddar cheese on a brioche bun

$16.95

LUNA BLUE
Ground filet mignon topped with gorgonzola, 
candied bacon, and bourbon grilled onions on a 
brioche bun

$17.95

BURGER LAS BRISAS
Ground filet mignon topped with jalapeño 
cream cheese, salsa, havarti cheese, and 
avocado on a brioche bun

$17.95

BACON BLACKBERRY BURGER
Ground filet mignon topped with havarti, 
jalapeno cream cheese, house candied bacon, 
and blackberry jam on a brioche bun

$17.95

ALPINE WEDGE
SERVED WITH HOMEMADE RANCH

 $5.95

DECORATED WEDGE
TOPPED WITH RANCH, TOMATOES, 

GORGONZOLA, AND BACON

 $7.95

FRIES
$4.95

SALADS &
A LA CARTE

HOMEMADE SOUP 
 CUP $5.00 - BOWL $7.00

AVOCADO HAYSTACK
Chopped romaine wedge with fresh avocado,  
carrot and radish, raisins, red onions and 
homemade carrot ginger dressing. Served with a 
baguette
+$7 add chicken +$8 add shrimp

$10.95

RED, WHITE , AND BLUES
Chopped romaine with gorgonzola, blueberries, 
strawberries, candied walnuts, red onions and 
homemade strawberry vinaigrette. Served with a 
baguette
+$7 add chicken +$8 add shrimp

$10.95

Served with steak fries.

SANDWICHES

BACON BLACKBERRY GRILLED CHEESE
Blackberry jam, house candied bacon, jalapeño 
cream cheese, and havarti cheese on sourdough 
bread

$15.95

SCHNITZEL SANDWICH
A schnitzel with jalapeño cream cheese, grilled 
onions, and havarti cheese on sourdough bread

$15.95

TAKE FLYT
Choice of grilled or breaded chicken breast topped 
with cheddar cheese, served American style with 
a side of honey mustard, on a brioche bun
Make it spicy +$2 add hot honey

$15.95

BACON WRAPPED FILET MIGNON
8OZ bacon wrapped filet served with steak fries 
and Texas toast

$23.95

RIBEYE
12OZ Ribeye served with steak fries  
and Texas toast

$34.95

STEAKS
All Steaks are hand cut and topped with homemade 
garlic steak butter
Served with your choice of soup du jour or a wedge of 
lettuce topped with homemade ranch
Decorate your salad with tomatoes, gorgonzola,  
and bacon +$2.95

STEAK TIPS MEAL
8OZ of breaded, fried, and marinated steak tips 
served with a flyt of dipping sauces: honey mus-
tard • sriracha ranch • tangy BBQ served with steak 
fries

$23.95

LUNCH
Substitute Fruit for Steak Fries $3.00
Substitute your Potato for Seasonal Vegetables $4.00

Grilled Mushrooms
Grilled Onions
Garlic Shrimp
Gorgonzola Crumbles
Garlic Parmesan Sauce

$8.95
CHOOSE 3
ACCENT YOUR ENTRÉE

A LA CARTE
 $3.95

APPETIZERS

ARTISAN BOARD 
Variety of meats, cheeses, olives, 
fruits, nuts and baguette

$18.95

SHRIMP COCKTAIL
Jumbo shrimp served with homemade 
cocktail sauce

$12.95

THE BRICK
A brick of onion rings served with a flyt of dipping 
sauces: ranch • sriracha ranch • honey mustard

$15.95

BAVARIAN PRETZEL STICKS
Pretzel sticks served with a flyt of dipping sauces: 
honey mustard • beer cheese • garlic olive oil

$12.95

STEAK TIPS 
8OZ of breaded, fried, and marinated steak tips 
served with a flyt of dipping sauces: honey mus-
tard • sriracha ranch • tangy BBQ

$18.95

MUSHROOM FLYT 
Three separate ramekins with different 
types of stuffed mushrooms. Crab blend, 
sausage, and jalapeno cream cheese

$18.95

WISCONSIN CHEESE CURDS
Breaded Wisconsin curds served with a flyt of 
dipping sauces: ranch • sriracha ranch • honey 
mustard

$14.95




