
Appetizers
Cold Water Shrimp and Jumbo Lump Crabmeat Cocktail

Horseradish Cocktail Sauce
15

Pennsylvania Dutch Deli and Cheese Plate 
 Lebanon Sweet Sausage, Double Smoked Ham, Extra Sharp Cheddar, Farmers Cheese,  

Sweet and Sour Pickled Vegetables, Crisp Rye Cracker 
8

Mountainview Chicken and Dumplings
Tender Braised Chicken with Savory Vegetables and Homemade Dumplings in a Rich Roasted Chicken Broth

8

Pan Fried Oysters
Panko Crusted Oysters, served on the half shell with a Citrus Napa Cabbage Slaw and Ginger Soy dipping sauce

8

Grilled Portabello and Filet Mignon
Portabello Mushroom Topped with Sliced Beef Tenderloin and Smoked Mozzarella

Served with a Trio of Tomato Sauces
8

Basil and Prosciutto Seared Scallops
Succotash and Fried Parsnip Chips, Basil Oil Drizzle

11

Soups
Baked Five Onion Soup

Sweet Seasonal Onions in a Rich Savory Broth Topped with Buttery Crouton, Swiss and Provolone Cheese
7

Lobster Bisque
A Traditional favorite Enhanced with Cognac, Crème Fraiche and Truffled Lobster

8

Salads
Mountainview Caesar Salad 

Hearts of Romaine with Homemade Cream Cheese Croutons, Cold Water Shrimp, Jumbo Lump Crabmeat, 
Prosciutto di Parma, Classic Caesar Dressing, shaved Parmigiano-Reggiano and Cherry Tomatoes

17

20% Gratuity Added to Parties of 6 or More.

From The Grill 
	 14 oz New York Strip*	 32	 8 oz Beef tenderloin*	 37
	 14 oz Flatiron steak*	 22	 20 oz Cowboy Steak*	 29
	 Center Cut Pork Rib Chop*	 20

	 Twin 6oz Lobster Tails 	 8oz. Atlantic Salmon*	 20

	 Any of the selections above can be enhanced with a 6oz Lobster Tail For 	 15

All entrees from the grill are served with Béarnaise and our signature Mountainview Steak Sauce, 
your choice of Baked Potato, Buttery Mashed or Gratin Potatoes. 

Entrees
Maryland Crab Cakes

Jumbo Lump Crab Cakes with Wholegrain Mustard Vinaigrette, Wild Rice Pilaf and Fiery Corn Salsa
27

Braised Beef Short Ribs 
Savory Buckwheat Pilaf, Roasted Winter Vegetables and Pan Gravy

19

Our Signature Chicken Pot Pie
Crispy Half Chicken with Broad Noodles and Root Vegetables In a Savory Veloute  

18

Garlic Peppercorn Double Cut Lamb Chops* 
Grilled with Creamy Polenta, Baby Green Beans and Red Wine Demi Glace   

35

Smoke Roasted Prime Rib*
Herb Flavored Yorkshire Pudding, Brussels Sprouts and Horseradish Whipped Cream

21

Pappardelle Pasta with Seafood
Lump Crabmeat, Shrimp, Lobster with Pappardelle pasta tossed in a Vodka Cream Sauce

22
All Entrees are complimented with our Signature Mountainview Salad 

Sides
	 Creamed Corn	 Broccoli Rabe 	
	 Creamed Spinach	 Sautéed Mushrooms
	 Grilled Jumbo Asparagus
	 6
	 Crab Meat & White Cheddar Mac and Cheese	
	 9

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

USDA
Certified

Market Price



Sparkling

		  Glass / bottle

Prosecco, Mionetto “il”, Veneto, Italy NV (Half Bottle)	                  $24

Champagne, Veuve Cliquot “Yellow Label”, France NV		            $110

White

		  Glass / bottle

Chardonnay, Vendage, California ‘06	 $5	

Sauvignon Blanc, George DuBeouf, Loire Valley, France ‘06	 $7 / $25

Chardonnay, Lindeman’s “Bin 65”, SE Australia ‘06 	 $7 / $26

Pinot Grigio, Vendage, California ‘06	 $5	

Riesling, Lindeman’s “Bin 75”, South Australia ‘05	 $7 / $27

Pinot Grigio, Ecco Domani, Venezie, Italy ‘06	 $7 /$28

Chardonnay, Clos Du Bois, North Coast, California ‘05	 $36

Pinot Grigio, Francis Coppola “Bianco”, California ‘06  	 $38

Chardonnay, Kendall Jackson “Vintner’s Reserve”, Ca ‘05 	 $48

Pouilly Fuisse, Louis Jadot, France ‘05	 $58

Conundrum, Caymus, California ‘06	 $63

Pinot Grigio, Santa Margherita, Alto Adige, Italy ‘06	 $65

Chardonnay, Cake Bread, Napa, California ‘06	 $100

Blush

		  Glass / bottle

White Zinfandel, Vendage, California ‘06	 $5	

White Zinfandel, Copperidge, California NV	 $6 / $22

Blush, Pink Truck, California ‘06	 $30

Red

		  Glass / bottle

Cabernet Sauvignon, Vendage, California ‘06	 $5

Merlot, Vendage, California ‘ 06	 $5

Pinot Noir, Pio, Veneto, Italy ’06	 $7 / $24

Merlot, Little Boomey, South Australia ‘06	 $7 / $25

Cabernet Sauvignon, Penfolds “RCC”, S. Australia ‘06	 $7 / $26

Shiraz, Jacob’s Creek, South Eastern Australia ‘04	 $7 / $27

Zinfandel, Beringer, California ‘05		  $28

Cabernet, Mondavi “Private Selection”, North Coast, Ca ‘05		  $32

Merlot, Kendall Jackson “Special Selection”, California ‘06		  $38

Zinfandel, 7 Deadly Zins, Lodi, California ‘05		  $50

Cabernet Sauvignon, BR Cohn “Silver Label”, Sonoma, Ca ‘05		  $59

Merlot, Freemark Abbey, Napa, California ‘06		  $64

Pinot Noir, Charles Krug, Napa, California ‘05		  $76

Meritage, Girard “Artistry”, Napa, California ‘04		  $85

Cabernet Sauvignon, Rodney Strong “Reserve”, Napa, Ca ‘04 		  $105



Dessert Wine
	 Late Harvest Riesling, Covey Run, Wa ’05	 7 
	 Raspberry Mead, Chaucer’s, Santa Cruz, CA	 8

Ports & Grappa

	 Port, Sandeman Founders Reserve	 8
	 Port, Sandeman Late Bottle Vintage	 10
	 Port, Taylor Fladgate 10 year Tawny	 12
	 Grappa, Mazzetti de Barbera	 10

Cognac
	 Hennessy VS	 7
	 Courvoisier VSOP	 9
	 Remy VSOP 	 10
	 Remy 1738	 10
	 Remy XO	 15 

Scotch
	 Glenfiddich 12 year	 9
	 Glenlivet 12 year	 9
	 Glenmorangie 10 year	 11
	 Macallan 12 year	 10
	 Chivas Regal 12 year	 7
	 Johnnie Walker Blue 25 year	 35

Cordials
	 Bailey’s	 5
	 Frangelico	 5
	 Sambucca Romano	 6
	 Tia Maria	 6
	 Grand Mariner 150 Year Anniversary	 18

Coffees 
	 Hollywood Blend Coffee	 2.5
	 Espresso	 3
	 Cappuccino	 4

Teas
	 Selection of artisan hot teas		  2.5
	 �Thunderbolt darjeeling, DeCaf Breakfast,  

PearTree Green, Harmony Herbal, Imperial Earl Grey

‘Derby Duo’
Hollywood-Style Derby Pie with 

Frozen Kahlua’ Souffle
6

White Chocolate Sour Cherry
Bread Pudding

Served warm with brandy sauce
6

Rustic Apple Almond Tart

Almandine filling, Served with vanilla ice cream, 
caramel sauce, brandy roasted almonds

6

“Lucky Seven” 

Velvety dark layers of chocolate cake 
alternating with creamy peanut butter filling,
chocolate sauce and sea-salted peanut brittle

6

Bailey’s Irish Cream Cheesecake

Philadelphia-Style cheesecake enhanced with 
Bailey’s Irish Cream and white chocolate

6

House- Made Ice Creams

6


