
*NOTICE: Consuming raw or undercooked meat may increase your risk of food borne illness.

Cold Water Shrimp or Jumbo 
Lump Crab Cocktail

Horseradish Cocktail Sauce
$10

Prosciutto and Melon
Parisienne Scoops of Cantaloupe & Honeydew 

Melon Wrapped with Prosciutto Ham 
$6

Roasted Red Peppers & 
Mozzarella Cheese

Homemade Roasted Red Peppers & fresh 
Mozzarella Cheese With Calamata Olives 

$8

Baked Stuffed Mushrooms 
Local Mushrooms filled with Spinach, Sweet 

Italian Sausage and Asiago Cheese.
$7

Spinach and Artichoke Dip 
Served with Grilled French Bread

$7

Nachos
Tri Colored Tortilla Chips Topped with  

Seasoned Ground Beef, Shredded Lettuce, 
Jalapeno Peppers, Melted Cheddar Cheese, Salsa, 

Guacamole & Sour Cream
$9

Fried Crabmeat Raviolis 
Homemade Raviolis with Spicy Marinara Sauce

$7

Grilled Portobello Mushroom 
Sandwich 

Portobello Mushroom Caps layered with  
Roasted Red Peppers and  

Provolone Cheese Over Alfredo Sauce
$8

Bacon Wrapped Scallops 
Sea Scallops wrapped in Bacon  

served With Succotash
$8

Appetizers

Soups and Salads
Baked Five Onion Soup

Sautéed Sweet onions in a Rich Savory Broth 
Topped with a Buttery Crouton, Swiss and 

Provolone Cheese
$6

Steak Soup
Hearty Chunks of Beef and Vegetables with 

Potatoes
$6

Spinach Salad
Baby Spinach, Crispy Bacon, sliced Mushrooms, 

Hard Cooked Egg, Homemade Croutons and 
Bermuda onion with a Tangy Avocado  

Bleu Cheese Dressing
$10

Seafood Gumbo
Classic Gumbo with Clams, Mussels Crabmeat and 

Andouille Sausage
$6

*Pittsburgh Salad
Seasonal Greens, Tomatoes, Cucumbers and 

Ranch Dressing Topped with Grilled Top Sirloin 
and Crispy French Fries

$12

Mountainview Caesar Salad
Hearts of Romaine Lettuce, Prosciutto Ham, 

Shaved Parmgiano - Reggiano and Homemade 
Croutons

$9
Add Grilled Chicken Breast $3

12 oz NY Sirloin Steak
$25

6 oz Filet Mignon
$25

8 oz Atlantic Salmon Filet
$20

10 oz Top Sirloin Steak
$20

12oz Boneless Beef Rib Eye 
$25

10 oz Center Cut Pork Chop
$18

*Char Grilled Entrees

Maryland Crab Cakes
Lump Crab Cakes with Roasted Red Pepper Sauce 

Fiery Corn Salsa
$24

**Tenderloin Tip Shepherd’s Pie
Hearty Chunks of Beef Filet and Vegetables in an 

Iron Casserole Topped with Mashed potatoes 
$22

**Penne Pasta Della Casa
Grilled Chicken, Sweet Italian Sausage Broccoli 

and Tomatoes, Garlic Butter Sauce
$18

**Pappardelle Pasta with Seafood
Lump Crabmeat, Shrimp, Lobster and Scallops 

With Wide Ribbon Pasta in a Vodka Cream Sauce
$23

New England Seafood 
Combination

Broiled or Fried, Jumbo Shrimp, Scallops, Haddock 
Filet and Crab Cake

$25

Chicken in a Pot
Half Roasted Chicken with Vegetables and 

Homemade Rivels & Gravy
$17

House Specialties

*Sicilian Tenderloin Sandwich
Seared Slices of Beef Tenderloin with Roasted 
Red Peppers & Provolone Cheese on A French 

Baguette, and Spicy Marinara 
$14

*Half Pound Char Grilled Angus 
Burger

Smoked Bacon, BBQ Sauce, Cheddar Sauce, Crispy 
Onion Straws, Topped with Lettuce, Tomato

$12

Turkey Club Sandwich
Sliced Turkey, Bacon, Lettuce, Tomato, 

Mayonnaise and Jack Cheese on Toasted Bread
$12

Longhorn Grilled Chicken 
Wrap

With Crispy Bacon, Longhorn Cheese, Creole 
Mustard, Lettuce and Tomato

$12

Sandwiches

All Entrees served with your choice of Baked Potato, Buttery Mashed, Gratin Potatoes or  
Wild Rice Pilaf and our Signature Mountain View Salad or a Cup of Soup

**Served with your choice of our Signature Mountain View Salad or a Cup of Soup

All Grill Entrees Served with Béarnaise Sauce

All Sandwiches Served with a choice of Signature Mountainview Salad or Cup of Soup and French Fries
$15 food minimum per person at each dining tables.

A 20% gratuity will be added to parties of 6 or more. No separate checks for parties of 6 or more.

*NOTICE: Consuming raw or undercooked meat may increase your risk of food borne illness.




