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FRIED MOZZARELLA
Basil marinara

LOADED SKINS
Bacon, Jack and cheddar cheese, 
sour cream 

SHRIMP COCKTAIL
Served with homemade 		
cocktail sauce

SOUP & SALAD
CAESAR SALAD
Crisp romaine, aged Parmesan, 		
croutons & Caesar dressing

Chicken | Shrimp

BREAKFAST
PANCAKE STACK (4)
Buttermilk pancakes, maple syrup

FAVORITES
Add a Small Green Salad, Small Caesar Salad or a Cup of Soup

SMOTHERED MAC AND CHEESE
Homemade cheese sauce smothers your choice of bacon, chicken, or chorizo. Tossed 
with smoked pasilla peppers and diced tomatoes. Topped with firestick onions

TOP SIRLOIN* 
Certified Angus Beef® Top Sirloin 8oz

STEAK & SHRIMP* 
Certified Angus Beef® Top Sirloin 8oz 
Seasoned, seared and char-grilled to perfection, paired with grilled shrimp

LATE NIGHT

PRETZEL BITE
Served with a smoky cheese sauce for dipping 

BUFFALO CHICKEN WINGS
(8) Celery, carrots & ranch tossed in your 	
choice of mild, spicy, or asian bbq

HICKORY BBQ PORK NACHOS
BBQ pulled pork, black beans, layers of Jack and 
cheddar cheese, queso blanco, pickled jalapeno, 
pico de gallo, green onions, sour cream. 
Substitute grilled chicken

SIDES
Green Beans, French Fries, Mac and Cheese
Grilled Asparagus with Hollandaise 
Country Biscuit with Sausage Gravy
Add CJ Loaded to anything and get your share of bacon, cheddar, butter, 
sour cream, and chives

CHICKEN NOODLE
Cup | Bowl

AMERICAN BREAKFAST
Two eggs with bacon, sausage, turkey sausage 	
or ham steak, Miner’s potatoes, toast
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THANDHELDS 
Served with French Fries, Onion Rings, or Fruit
Add a Small Green Salad, Small Caesar Salad or a Cup of Soup

DRINKS
BLOOD ORANGE MIMOSA
NEW AMSTERDAM BLOODY MARY
PERFECT PATRON MARGARITA 
CJ MAI TAI 
TITOS MULE KICK
CJ MOJITO
BULLEIT OLD FASHIONED
HORNITOS TEQUILA SUNRISE

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, MOLLUSK, OR EGGS 
MAY INCREASE THE RISK OF FOODBORN ILLNESS. PLEASE ALERT YOUR SERVER IF YOU 

HAVE DIETARY RESTRICTIONS OR FOOD ALLERGIES

ORIGINAL TRI-TIP DIP*  
Slow roasted Tri-Tip, caramelized 
onions, roasted pasilla peppers, 
provolone & au jus

SMOKY POBLANO BURGER
Swiss cheese, smoked poblano 
peppers, avocado, bacon, creamy 
poblano and cilantro dressed slaw, red 
onion, tomatoes, pickles, garlic mayo

WONTON SHRIMP TACOS 
Three grilled shrimp tacos brushed 
with Asian BBQ and topped with red 
cabbage and julienned carrots. Drizzled 
with cilantro and poblano cream. 
Served with CJ’s Peanut Thai Slaw

BUFFALO CHICKEN SANDWICH 
Hand battered and tossed with a 
homemade buffalo sauce. Served 	
with lettuce, tomato, pickles, 		
red onion, mayo, on a brioche bun 

CLUBHOUSE SANDWICH
Sliced turkey, sweet ham, smoked 
bacon, provolone & cheddar cheese, 
fresh greens, tomato, garlic mayo, 
toasted sourdough

Add Avocado

CLASSIC CHEESEBURGER
American cheese, lettuce, 	
tomatoes, pickles,
Thousand Island dressing.

WIDOW MAKER BURGER* 
Smoked bacon, onion rings,	
avocado, cheddar & American 	
cheese, lettuce, tomatoes, 	
pickles, mayo, red relish 

GOLDMINER
Sure to get you back out on the mines, 
this burger has what it takes. American 
cheese, fried egg, demi glace, bacon, 
avocado, fried cheese, onion ring, 
lettuce, tomato, pickle, mayo 

MINER’S TUXEDO BURGER
Mushrooms and onions sauteed 	
with demi glace, melted swiss 	
cheese, leafy greens, tomato, 		
red onion, pickles, garlic mayo

PROSPECTOR’S PATTY MELT
Fresh all beef patty, swiss cheese, 
grilled onions, pickles,		   
thousand island, on griddled rye

SWEETS
CHOCOLATE MOTHERLODE CAKE
Six decadent layers of chocolate cake and rich chocolate fudge icing, 		
topped with walnuts. Featured on the Food Network as one of America’s 	
“Top 5 Most Decadent Desserts”

CHEESECAKE
Strawberry sauce


