
 

Fried Rocky Mountain Oysters ……………………….………...$10 

Served with our delicious chipotle remoullade sauce for dipping. 
 
 

Tarnation Wings ………………... ………..……………………………….$9 

Flavorful wings fried up crisp and tossed in your choice of sauce: Buffalo, Smoky  
Chipotle or Mango Habañero. Served with celery sticks and bleu cheese dressing.  

 
 

Batter-Fried Onion Rings ………………………………………….....$7 

Served with our delicious chipotle remoullade sauce for dipping.  
 
 

Old Fashioned Tater Skins……………………………………….......$7 

Stuffed full of bacon, cheese & chives and served with creamy ranch dressing. 
 
 

Spinach & Artichoke Dip…………………………………………….…..$8  

Served warm with toast points for dipping.  
 

Shrimp Cocktail…………………………………………………………....$10 

Five large gulf shrimp served with our traditional cocktail sauce & celery sticks. 
   

Fried Calamari………………………………………………………….…...$10 

Succulent calamari served with marinara sauce & topped with feta cheese and capers.   
 
 

Combo Plate………………………………………………………..……..….$10 

Fried mushrooms, zucchini & mozzarella sticks. Served with marinara & ranch dressing.  

Starters  

Waterin’ Hole 
Organic Coffee, Organic Hot Tea, or Hot Chocolate … $2 

Soft Drinks & Iced Tea … $2.50 

 Coke, Diet Coke, Sprite,  
Root Beer, Dr. Pepper,  

Raspberry Tea, Lemonade  
 

Milk/Juice … $1.95 

Sarsaparilla … $2.95   

Add a scoop of  

ice cream ... $1.50 
 

Water gladly served on request! 

 We accept VISA, MasterCard, Discover, and 

American Express. 

 

Menu subject to change. 

APPETIZERS 

 

Soup of the Day………………...$5 

Ask your server about today’s homemade soup selection. 
   

 

Sadie’s Homemade Chili……$7 

Slow-simmered chili topped with cheese and green 
onions. Served in a sourdough bread bowl. 

 
 

 

French onion soup….$6 

Made from scratch and topped with croutons, 
 melted Swiss and Parmesan cheese. 

 

 

Fresh Garden Salad…$5 

A mix of organic fresh field greens, tomatoes, carrots 
and sweet onions, topped with candied pecans. 

 
 

Soups and Salads 

Denotes an item that contains organic, natural or sustainable ingredients. 

Blackened Ahi Tuna & Spinach Salad……….$14  

Fresh spinach tossed with feta cheese, craisins, tomatoes and a raspberry walnut  
vinaigrette. Topped with thinly sliced Ahi tuna. 

  

Mormon Lake Chicken Caesar Salad ..$12 

Fresh romaine lettuce tossed with tangy Caesar dressing, parmesan cheese, croutons, tomatoes and onions. 



Cowpoke’s Top Sirloin*……..................................................................$17 

8 ounce center cut top sirloin, broiled to your liking. 
 

Rustler’s Top Sirloin*… ……………………………………...……...................$22 

12 ounces of the best darn top sirloin around. 
 

Silver Spur Filet*…………………………………………………..…………………..$28 

8 ounce mesquite grilled tenderloin. Topped with blue cheese crumbles.   
 

Rancher’s Rib Eye*……………..……………………………………………………....$26 

12 ounce mesquite grilled rib eye.  
 

Arizonian Strip Loin…………………………………………………………………….$27 

12 ounces of mouth-watering New York strip, broiled our way. 
 

The trail Boss Porterhouse……………………………………………………..$39 

18 ounce center cut porterhouse. Doesn’t get any better than this one. 
 

Romer Grey’s T-bone………………………………………………………………..…$28 

14 ounce T-bone steak, mesquite grilled just the way you like it. 
 

OUR WORLD FAMOUS MORMON LAKE STEAKS 
Our natural, mesquite-grilled USDA Choice Specially Aged steaks come with  

Fresh Baked Bread, Cowboy Beans, and seasonal vegetables, plus your choice of  

steak fries, baked potato, pecan & wild rice pilaf and soup or salad. 

 

THE COOK’S GUIDE* 

RARE 
(Red & Warm) 

MEDIUM RARE  
(Pink w/Red Center) 

MEDIUM 
(Pink Center) 

MEDIUM WELL  
(Slight Pink Center) 

WELL DONE  
(All The Way!) 

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness. 

 

Top your steak off!!! 
 

Blue cheese crumbles 

Sautéed Mushrooms 

Sautéed onions 

Crispy shoestring onions 

Slow Roasted Prime Rib* 

Delicious prime rib, slow-roasted with rosemary and spices  

and prepared to your liking. Served with creamy horseradish sauce and Au Jus. 

Cowboy Cut 16 oz. …. $28 Cowgirl Cut 12 oz. …. $24 

Thursday Through Sunday! 

   

Mormon Lake Lodge’s Environmental CommitmentMormon Lake Lodge’s Environmental CommitmentMormon Lake Lodge’s Environmental Commitment   
 

Here at Mormon Lake Lodge, we are surrounded by breathtaking scenery that includes lush meadows, miles of ponderosa pine 
forests and picturesque mountains. We believe that we are privileged to work and live in such an 
amazing landscape, and it is our obligation to protect and preserve it for future generations. It is 
out of this sense of obligation that we began our programs of environmental stewardship, and we 
are constantly striving to improve our operations with regard to sustainability. 
  
Mormon Lake Lodge was Arizona’s first Green Restaurant, and throughout our menu you will 
find natural or sustainably grown items. We are committed to reducing our impact, whether through comprehensive energy use 
reduction initiatives or things as simple as reducing our carbon footprint by rewarding carpooling among our staff. We are proud 
members of the Green Restaurant and Green Hotels Association, and participate in EPA’s Performance Track and Waste Wise 
programs.  
 
It is our goal to serve as a model of environmentally sustainable practices, and by doing so to help ensure that our children and their 
children can enjoy the same beautiful landscapes that we do.  

 

Burgers 
 

Mormon Lake 1/2 Pound Burger…………………………………………$13 

Our 100% Angus steak burgers are half-pounders, garnished with lettuce, tomatoes, onion and pickle. 
Served on a sesame seed Kaiser roll with your choice of one topper. 

 
 

 

Buffalo Jones Burger…………………..$15 
 

Half pound 100% ground bison burger served on a Kaiser roll 
with lettuce, tomato, onion and pickle. 



 

World Famous Baby-Back Ribs 

Half Rack…$18……………………………...……………..………...Full Rack…..$27 
 

Old-Fashioned mesquite grilled and served with our signature BBQ sauce. 
 

 

Hunters’ Ground Sirloin*…………………………….…………….........…...…..$17 

3/4 lb. 100% freshly ground sirloin patty, mesquite grilled and served with a hunter-style 
mushroom sauce. Comes topped with crispy buttermilk onion rings. 

 

Roasted half chicken*……………………………………...………….……….…….$16 

Sustainably raised half-chicken, lightly marinated with garlic and herbs and roasted to perfection. 
Served plain or smothered in BBQ sauce.  

 

 “Mountain Lion” Blackened Prime Rib and Shrimp…………………... $30 

12 ounce blackened prime rib. Topped with grilled shrimp and Cajun cream sauce. 
 

Hickory Smoke Brisket…………………………………………………………..….$17 

Tender, slowly smoke brisket served up sliced with a side of our sweet and tangy BBQ sauce. 
 

 

Stuffed Portobello Mushroom……………………………………………...$17 

Portobello mushrooms stuffed with seasonal vegetables, served with garlic cream sauce  
over fresh spinach companied with angel hair pasta.   

 

So-cal Stuffer …………………………………………………………………………..$13 

Gigantic baked potato loaded with butter, sour cream, green onions and cheese.  
stuffed with slow-roasted prime rib chunks. 

 

 

 
 

 

Combinations 
 

 

 

Cowpoke & Baby Back Ribs……………………………………………………….…$29 

8 ounce mesquite grilled top sirloin and a half rack of baby back ribs. 
 

Free Range Chicken & Baby Back Ribs…………………………………….…$27 

10 ounce bone-in chicken breast smothered in BBQ sauce and accompanied  
by a half rack of baby back ribs. 

 

Best of Both Worlds……………………………………………………………….…$30 

8 ounce mesquite grilled top sirloin paired with succulent shrimp scampi. 
 

 

Build Your own Combination……………………………………………………...$30 

Choose any two of the following items: 8 ounce top sirloin, shrimp scampi, half rack of baby back ribs, or 
 10 ounce bone-in free range chicken breast. 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs  
may increase your risk of food-borne illness. 

 

THE FISHING HOLE 
 

 

Ruby Red Trout “Almandine”…………………………………………………….$18 

8 ounce boneless filet, pan-fried with toasted almonds in a lemon butter sauce. 
 

Pecan Crusted Salmon…………………………………………………………...$20 

8 ounce Alaskan salmon filet, topped with pecans and served with pineapple glaze. 
 

Shrimp Scampi……………………………………………………………………….....$24 

Large gulf shrimp, served in a garlic butter sauce with tomatoes and green onions. 

MORMON LAKE LODGE  

HOUSE SPECIALTIES 
 

All Entrées include Fresh Baked Bread, Cowboy Beans,  

and seasonal vegetables, plus your choice of steak fries, baked      

potato, pecan wild rice pilaf and soup or salad. 

Don’t forget to ask your server about today’s  

selection of homemade desserts! 

 

 

Buffalo Ranch Steak……………………………….$29 

8 ounce juicy bison top sirloin, mesquite grilled to perfection. 

 

 

In our efforts to conserve our resources, water is only provided upon request 
 

18% Gratuity May be added to parties of 8 or more. 


