
HOT COFFEE ,TEA, HOT 
CHOCOLATE,SODA $4.50 

MILK & JUICE $4.95

ESPRESSO,  LATTE,             
CAPPUCCINO $5.95

  CHICKEN APPLE SAUSAGE, 
BACON, HAM •$5.95

COUNTRY POTATOES •$5.95

SIDES
AVOCADO • $3.95 

AVOCADO TOAST • $4.95 

BURRITOS
*ALPINE BURRITO

$15.95

eggs, ham, cheddar cheese, onions, 
bell pepper

*POWER BURRITO

$15.95

egg whites, spinach, chicken, quinoa,  
tomatoes, served with fruit

EGGS

HARD ROCK BREAKFAST 
$15.95

two farm eggs any style, sausage , 
chicken apple sausage or bacon

CHICKEN FRIED STEAK 
$20.95

served with two farm eggs any style, 
country gravy

STEAK & EGGS $25.95
new york strip loin, two farm eggs 

any style

above breakfast served with country 
potatoes & choice of toast

EGGS BENEDICT $16.95

canadian bacon, poached eggs, 
english muffin, country potatoes, 

hollandaise

PICK THREE
ham 

bacon 
sausage  

chicken apple sausage 
canadian bacon 

bell pepper 
onions 

mushrooms 
spinach 
tomato 

jalapeños 
cheddar 

pepper jack 
swiss 

three farm eggs or egg whites, 
country potatoes & toast

more than three add $2 each

ALPINE UNION 
OMELET $17.95

*Consuming raw or undercooked meat, poultry,
shell stock, seafood or eggs may increase your risk of 

foodborne illness 

18% gratuity will be added to parties of 8 or more 

BREAKFAST  •  SERVED 7 : 00 AM  -  11 : 30 AM

EYE OPENERS
YOGURT PARFAIT $11.95

greek yogurt, berries, 
mountain granola

FRUIT PLATE $14.95
seasonal selection, honey yogurt    

add on avocado toast +$4.95

STEEL CUT OATMEAL $9.95
fruit, brown sugar, granola

FROM THE GRIDDLE

*AVOCADO TOAST 
BREAKFAST $15.95

two eggs any style, avocado toast, fruit

*COUNTRY BREAKFAST
$16.95

two eggs any style, country gravy, 
biscuits, sausage, country potatoes

BEVERAGES

NO GMO

*denotes new menu item

BELGIAN WAFFLE

$12.95
whipped butter & maple syrup 

(add blueberries, bananas or  
strawberries +$3 

spicy chicken tenders +$5)

FRENCH TOAST
$12.95

whipped butter & maple syrup 
(add blueberries, bananas or  

strawberries +$3)

BUTTERMILK PANCAKES

$13.95
whipped butter & maple syrup 
(add blueberries, bananas or  

strawberries +$3)



tPIN 
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EAT I DRINK I SKI 

NO GMO 

--BAD TO THE BUN---

Choice of: french fries, sweet potato fries, tater tots 

BUILD YOUR OWN BURGER • S 17.95 
choice of half pound angus beef, or chicken breast 
Choice of cheddar, swiss, provolone,pepper Jack 

or blue cheese 
double it +$6 

triple patty + $10 
Add Ons: bacon, avocado, sunny side egg, grilled 

mushrooms, jalctpeflos $2 each 

MAC DADDY N CHEESE BURGER • $21.95 
beefy burger piled high with crispy & creamy 
mac & cheese & your choice of another cheese 

BEYOND BELIEF· $19.95 
plant based patty with avocado -

Double it $6 

LEGENDARY BURGER• $19.95 
topped with bacon, cheddar cheese 

fried onion ring, & BBQ sauce 

SANDWICHES 

OR 

MAKE IT A WRAP 

Choice of: french fries, sweet potato fries, tater tots 

FRENCH DIP· $19.95 
roast beef, caramelized onions, 

horseradish cream, swiss & au jus­
double it for additional $7 

BLTA • $15.95 
bacon, lettuce, tomato, avocado, 
green goddess & sourdough toast 

add turkey +$5 

PHILLY CHEESESTEAK • $21.95 
shaved ribeye, onions, peppers & cheese sauce on an 

authentic Amoroso roll

double it for additional $7 

MAIN EVENT 

NEW YORK STEAK· $29.95 

16 OZ. T-BONE • $34.95 

PORK OSSO BUCCO• $36.95 
above entrees served with garlic mashed potatoes &

seasonal vegetables 

SALMON • $29.95 
brown rice, cilantro mandarin glaze 

& seasonal vegetables 

TWISTED MAC N CHEESE· $16.95 
aged cheddar & bacon 

OPENING ACT 

OYSTER BAR SHRIMP COCKTAIL· $16.95 
served chllled 

AHi POKE • $20.95 
ahltuna 

CHICKEN WINGS • $19.95 
choice of buffalo, bbq, garlic parmesan, 

sweet that chtll or blazing mango habanero 
with celery & ranch dressing 

TUPELO CHICKEN TENDERS· $16.95 
ranch, honey mustard, bbq & buffalo dipping sauce 

CHIPS & SALSA • $8.95 
served with corn tortilla chips 

SHAREABLE EATS 

,ul,<L gt1lllUIJ1u/e. s,,urc1eu1J1 

iulupc110�. /J/uck lwum. d1cdd<11 dwe,e. 
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Add ons: shrimp + $12 
Seasonal grilled vegetables +$5 

Al PIN 
UNION 

EAT I DRINK I SKI 

18% gratuity will be added to parties of Barmore. 

SALADS 

CAESAR SALAD • $14.95 
romaine, garlic crostlnl & garlic dressing 

THE WEDGE· $16.95 
iceberg lettuce, apple-wood smoked bacon, 
tomatoes, avocado & blue cheese dressing 

TAHOE COBB • $19.95 
romaine, chicken, bacon, egg, blue cheese, 

tomatoes & avocado 

Add ons: grilled chicken +$6, shrimp +$12, 
grilled salmon ahi tuna +$15 or avocado +$3 

TACOS 

TACOS • $16.95 
Chicken or Beef 

Add ons: shrimp +$12, 
grilled salmon or ahi tuna +$15, or avocado +$3 

SOUP 

DAILY SOUP 

CUP $5.75 / BOWL $7.95 

FREE-RANGE TURKEY CHILI 

CUP $5.95 / BOWL $8.95 
green onions, cheddar cheese, sour cream & corn bread 

HARD ROCK BREAKFAST 

$15.95 

TWO FARM EGGS ANY STYLE. 

COUNTRY POTATOES & TOAST 

CHOICE OF: PORK SAUSAGE 

CHICKEN APPLE SAUSAGE OR BACON 

*CONSUMING RAW OR UNCOOKED IIEAT, POULTRY, SEAFOOD, SHELL STOCK DI EGGS IIAV INCREW YOUR ffll 8f' FODDHRNE llLIUS, HPE&lAU¥ II Cllt Of IHTIIIN IIE1HCAL CHDlTIOIS



WINE 

Bottle Glass 

I BOBBLES I 
RUFFINO PROSECCO............................................. s4o s10 

LE GRAND COURTAGE........................................... s50 s12 

MOET IMPERIAL BRUT.......................................... s115 

I WHITE WINE I 
BERINGER WHITE ZIN ........................................ . 

SEBASTIAN! NORTH COAST CHARDONNAY ............. . 

COPPOLA PINOT GRIGIO ........................................ . 

KIM CRAWFORD SAUVIGNON BLANC ................... . 
RODNEY STRONG "CHALK HILL" CHARDONNAY ...... . 

I RffiMM I 
GUENOC CALIFORNIA CABERNET. ......................... . 

GUENOC CALIFORNIA PINOT NOIR ........................ . 

LAYER CAKE MALBEC ......................................... . 

JOEL GOTT MERLOT... .......................................... . 

7 DEADLY ZINS ................................................... . 

DREAMING TREE CRUSH RED BLEND ...................... . 

MEIOMI PINOT NDIR ............................................. . 

RODNEY STRONG CABERNET... .............................. . 
FRANK FAMILY ZINFANDEL... ................................ . 
JUSTIN CABERNET. .............................................. . 
CAYMUS CABERNET.. ........................................... . 

BEVERAGES 

HOT COFFEE OR TEA, 
HOT CHOCOLATE, 6 SODA • $3.95 

MILK 6 JUICE • $4.95 

ESPRESSO, LATTE 6 CAPPUCCINO • $5.95 
refills available on soda & coffee only 

$30 

$32 

$50 

S50 

$55 

$32 

S32 

S35 

S35 

S40 

S45 

$50 

$55 

$55 

$75 

S175 

$8 

SlO 

$12 

S12 

S15 

$10 

SlO 

S10 

S10 

S10 

S12 

$12 

S12 

$18 

$18 

BOTTLED BEER --- DRAFT BEER ---

Bottle ABV Bottle ABV 

BUDWEISER / BUD LIGHT. ......... ·-············-····-··-··· S5 t2'!i IIICHELOB ULTRA.................................................. s1 ,.2% 

COORS LIGHT. ................. ·····························.......... $5 � BUD LIGHT ,......................................... ...... .. . .. .. ... S7 4.2% 

CORONA / CORONA PREMIER ................................ s& 51!6 MODELO ESPECIAL................................................ se 4.6% 

STELLA ARTOIS..... ................... ............................. s& 5" FOUR PEAKS KILT LIFTER....................................... se &% 

BLUE MOON.......................................................... s& s.ft lAGUNITAS SEASONAL........................................... SB 6.2% 

ANGRY ORCHARD.................................................. s& 51!6 STELLA ARTOIS..................................................... se 5.0% 

PACIFICO............................................................. ss ,.!M SHOCK TOP BELGIAN WHITE................................... se 5.2% 

MODELO ESPECIAL/NEGRA.................................... s& ft KONl BIG WAVE GOLDEN ALE................................. S9 5.5% 

NEWCASTLE ............. ······· ........... ·························· S6 4J'II, STONE IPA............................................................ S8 6.5% 

SIERRA NEVADA PALE ALE.................................... s1 s.7'111 FOUNDERS "ALL DAY" IPA..................................... SB 4.7% 

NEW BELGIUM FAT TIRE........................................ s1 51'1 SIERRA NEVADA SEASONAL................................... se 5&% 

SAMUEL ADAMS BOSTON LAGER............................ s1 4.Mli ALASKAN SEASONAL............................................. SB 7% 

ANCHOR STEAM.................................................... s1 5.61Mi GUINNESS............................................................. S9 1.1% 

FIRESTONE 805.................................................... s7 t7'1f, ELYSIAN SPACE DUST............................................ ss e.2%

GREAT BASIN "ICKY IPA"....................................... s1 � FIRESTONE MIND HAZE IPA.................................... se e.3%
BALLAST POINT SEASONAL.................................... sa 7'111 BREWERS CABINET DIRTY WOOKIE......................... se &.0% 

LEAD DOG "THE LOCAL BEER"................................ sa 4.!lllfi BREWERS CABINET TAHOE BLONDE......................... SB 5.5% 

DESCHUTES FRESH SQUEEZED IPA......................... sa s.!N ANGRY ORCHID .................................................... .

GUINNESS............................................................ se 41'1 DESCHUTES FRESH SQUEEZED IPA ......................... . 
ALIBI ROTATE CLOCAU ........................................ . 

'Beer & Wine Selection Subject to Change / 

FINALE 

LARGE CARROT CAKE 

SIX-LAYER CARROT CAKE WITH CREAM CHEESE FROSTING & TOPPED WITH PECANS & COCONUT 

GIANT CHOCOLATE CAKE 

LAYER UPON LAYER OF DARK CHOCOLATE CAKE & CHOCOLATE FILLING 

PLEASE DRINK RESPONSIBLY. 3106251 

SB 6.2% 

$9 4.9% 

SB 5.5% 



EAT I DRINK I SKI 

ND GMO 

LATE NIGHT MENU 

SHRIMP COCKTAIL 
Served chilled 

CAESAR SALAD 
Romaine, garlic crostini & garlic dressing 

COBB SALAD 
Romaine, chicken, bacon, egg, blue cheese, tomatoes & avocado 

CHEESEBURGER 
Half-pound angus beef 
Choice of cheddar, swiss, provolone, pepper jack or blue cheese 
add-ons: bacon, avocado, sunny side egg, grilled mushrooms, jalapenos - $2 each

ROAST PRIME RIB 

FRENCH DIP 
Roast beef, carameli:zed onions, horseradisl1 cream, swiss and au jus 

PHILLY CHEESESTEAK 
Shaved ribeye, onions, peppers & cheese sauce on an authentic Amoroso roll 

NACHOS CHOICE OF CHICKEN OR BEEF 
Jalapenos, black beans, cheddar cheese, sour cream, tomatillo salsa & guacamole 

B.L.T.A.
Bacon, lettuce, tomato, avocado, green goddess & choice of toast

WINGS 
Choice of buffalo, BBQ, garlic parmesan, sweet Thai chili or blazing mango habanero 
w/celery & ranch dressing 

TUPELO CHICKEN TENDERS 
Ranch, honey mustard, BBQ & buffalo dipping sauces 

HARD ROCK BREAKFAST 
Two farm fresh eggs any style, country potatoes & choice of toast 
wl bacon or pork sausage 

$16.95 

$14.95

$19.95 

$17.95 

$29.99 

$19.95 

$21.95 

$21.95 

$15.95 

$19.95 

$16.95

$15.95


	Alpine Breakfast 5.4.22
	Alpine Union _Menu
	Alpine Late Night 05.23.22_



