
Ore Creek Mountain Grill

STARTERS

SPINACH ARTICHOKE DIP
Creamy warm spinach artichoke dip topped 
with melted parmesan cheese served with tortilla 
chips.  $9

SPICY PUB FRIED PICKLES
Beer battered pickle chips dusted with 
blackening spice and served with chipotle ranch 
dipping sauce.  $6

BLACKENED FISH TACO'S
Blackened Tilapia served open face on top of 
fried corn tortillas served with shaved red 
cabbage, roasted tomatillo salsa and garnished 
with fresh cilantro and chipotle lime sour cream.   
$8

CHILI CHEESE WAFFLE 
FRIES

Masa battered waffle fries topped with our 
hearty beef chili, sharp cheddar cheese and 
green onions.  $6

CHICKEN TENDERS
Crispy peppered chicken fingers served with 
choice of dipping sauce.  $6

BUFFALO THAI SHRIMP
Fried shrimp tossed with our house made 
buffalo thai sauce served on a bed of lettuce 
served with a side of blue cheese. $8

KICKER CHICKEN WINGS
8 bone in wings served with carrot and 
celery sticks with choice of sauce and 
ranch or blue cheese.

Sauce Choices- Mild Buffalo, Hot 
Buffalo, Honey BBQ, Hot BBQ, Garlic 
Thai or Spicy Dry Rub.    $8

SOUPS

HEARTY BEEF CHILI
Topped with sharp cheddar, sour cream and 
green onions.  Cup- $3.50 Bowl- $6

TURKEY POT PIE
Oven roasted all white meat turkey, carrots, 
celery, peas and corn topped with a flaky pie 
crust.  Cup- $3.50 Bowl- $6

BROCCOLI CHEDDAR
Topped with sharp cheddar cheese and 
croutons.  Cup- $3.50 Bowl- $6

TOMATO BISQUE
Topped with fresh basil and shredded Parmesan 
cheese.   Cup- $3.50 Bowl- $6

 

SALADS
Dressing options- Ranch, Blue Cheese, 

Italian, Caesar, Honey Mustard, 
Raspberry Vinaigrette and Greek.

ULTIMATE CAESAR SALAD
Chopped romaine lettuce tossed with shaved 
parmesan cheese, croutons and Caesar 
dressing. Side- $4 Entrée-$7 Add Chicken- $10 

GARDEN SALAD
Mixed lettuce topped with matchstick carrots, 
diced cucumber, diced tomato, diced red onion 
and croutons served with your choice of 
dressing. Side- $4 Entrée-$7

MT. BRIGHTON COBB
Mixed greens layered with Applewood smoked 
bacon, Black forest ham, smoked turkey breast, 
diced red onion, diced roma tomatoes, sliced 
provolone and topped with a sliced hardboiled 
egg served with ranch dressing on the side. $9

GREEK CHICKEN SALAD
Mixed lettuce topped with red onion, kalamata 
olives, feta cheese, roma tomato, beats topped 
with a marinated grilled chicken breast served 
with Greek dressing on the side. $11

Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood, 

shellfish, or eggs may increase your risk of foodborne illness.



Ore Creek Mountain Grill

Burgers and 
Sandwiches

INCLUDES YOUR CHOICE OF 
WAFFLE FRIES OR SWEET 

POTATO FRIES

WEST COAST CHICKEN 
SANDWICH

Marinated grilled chicken breast topped with 
lettuce, tomato, avocado, and Swiss cheese 
served on a brioche bun and ranch dressing. 
$10

BLACK BEAN BURGER
Vegetarian black bean burger topped with 
lettuce, tomato, onion and avocado served on a 
brioche bun served with a side of chipotle ranch.  
$10

BLACKENED BUFFALO 
BURGER

Free range buffalo topped with lettuce, tomato, 
blue cheese crumbles and fried onion strings 
served on a brioche bun. $12

TURKEY BRUSCHETTA 
BURGER

Turkey burger topped with bruschetta tomatoes, 
fresh basil, provolone cheese and avocado aoli 
served on a brioche bun.  $10

CERTIFIED ANGUS BURGER
Cheddar cheese, lettuce, tomato, red onion, and 
pickles served on a brioche bun. $9

THE GOLF "CLUB" 
SANDWICH

Applewood smoked bacon, black forest ham, 
smoked turkey breast, cheddar cheese, lettuce 
and tomato served on a pretzel bun. $9

ULTIMATE GRILLED CHEESE
White Challah bread stuffed with cheddar, 
provolone and American cheese grilled to 
perfection with choice of side.  $7

ENTREES

ADD SOUP, SIDE GARDEN OR 
CAESAR SALAD FOR $3 

MOUNTAIN MEATLOAF
Generous portion of home style meatloaf 
served with corn on the cob alongside garlic 
mashed potatoes and gravy. Served with choice 
of traditional glaze or BBQ glaze. $12

PERCH PLATTER
Pan seared or deep fried perch filets served with 
hand cut fries house made slaw and served with 
tartar sauce. $15

PASTA PRIMA VERA
Roasted red peppers, fresh spinach and yellow 
squash sautéed with cavatapi noodles and 
tossed in house alfredo sauce. $12 Add 
Chicken- $15

HOME STYLE MAC AND 
CHEESE

Cavatapi noodles tossed in creamy cheese 
sauce topped with buttered bread crumbs and 
baked to golden brown.  $12

DESSERT

MOUNTAIN LAVA CAKE

Warm chocolate cake 
stuffed with chocolate 

sauce topped with French 
vanilla ice cream and 

dusted with powdered 
sugar. $7

Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood, 

shellfish, or eggs may increase your risk of foodborne illness.


