
 

Shrimp Cocktail- 
Six chilled jumbo shrimp served with our tangy house made cocktail  sauce…$8.95 
Today’s  Soup- 
Ask  your  server  about  today’s  selection…Cup  $3.95 / Bowl $5.95 
Chicken Wings- 
One pound of spicy wings served with blue cheese and celery sticks…$9.95 
(Teriyaki wings available on request) 

Asian Chicken Salad- 
A light and fresh combination of mixed lettuce, spinach, cabbage, green onion, diced cucumber, carrots 
and mandarin oranges in an Oriental Sesame dressing topped with broiled teriyaki chicken and chow 
mien  noodles…$11.95 
Apple Walnut Chicken Salad- 
Fresh mixed salad, craisins, diced apple and walnuts mixed with a light Herb Vinaigrette topped with 
broiled chicken and crumbled  blue  cheese…$12.95 
Caprese Salad- 
Slices of fresh tomato and mozzarella cheese with basil and pesto sauce. Served with balsamic 
vinaigrette  and  warm  garlic  bread…$10.95 
Chicken Caesar Salad- 
Fresh salad tossed with a creamy Caesar dressing and topped with broiled chicken, fresh parmesan 
cheese and croutons…$11.95 
House salad- 
Fresh salad with tomato, cucumber, red onion and shredded  mozzarella  cheese…$3.25  on  its  own  /  
$2.25 with an entrée or pizza 
 

Grilled Italian Sausage Sandwich- 
Two grilled Italian sausages flavored with garlic and fennel topped with sautéed onions and green 
peppers served on a hoagie roll with a side of banana peppers and your choice of 
accompaniment…$9.25
Three Alarm Burger- 
Dedicated to the brave men and women of the Alpine Fire Department-they know a little bit about heat! 
Our burger is grilled and served with sliced jalapenos, fried jalapenos and melted pepper jack cheese. 
Choose  any  side  item  with  your  burger…$9.25 
Pulled Pork Sandwich- 
We  cook  our  pulled  pork  overnight  every  night.  It’s  southern, vinegar-y barbequed pork served on a bun 
with spicy relish, red onions and your  choice  of  accompaniment…$8.95 



 

Chicken Scampi Pasta- 
Sliced chicken sautéed in scampi sauce with fresh tomatoes and caramelized onions served with 
fettuccini  and  topped  with  fresh  parmesan  cheese.  Served  with  Texas  toast  garlic  bread…$12.95 
Blackened Chicken Alfredo- 
Spicy blackened chicken blended with a creamy garlic Alfredo sauce served over fettuccini. Served with 
Texas  toast  garlic  bread…$13.95 

All  pizzas  are  16”- eight large slices.  What  makes  our  sauce  so  tasty?  It’s  a  combination  of  tomatoes,  
Chianti, honey, parmesan cheese, garlic, basil, onion, oregano, marjoram, cayenne pepper, black pepper 
and red pepper flakes-made fresh daily 
Pepperoni Pizza- 
Just  pepperoni,  sauce  and  cheese…$15.95 
Margarita Pizza- 
Light  on  the  sauce  because  we  add  fresh  tomatoes,  fresh  mozzarella  and  fresh  basil…$15.95 
Cheese Pizza- 
Just the basics but you can load it up as  you  choose…$14.95 
Additional toppings- 
Black  olives  /  Caramelized  onions  /  Jalapenos  /  Mushrooms  /  Pineapple  …add  $1.00  each 
Pepperoni  /  Sausage  /  Green  Peppers  /  Bacon  /  Extra  Cheese  /  Extra  Sauce…add  $1.50 
 

Fountain drinks- 
Pepsi, Diet Pepsi,  Sierra  Mist,  Root  Beer,  Dr.  Pepper,  Fruit  Punch…$1.95 
Iced  Tea,  Regular  and  Decaf  Coffee,  Hot  Tea…$1.95 
Milk-Chocolate  and  Regular  (2  %)…$1.95 
Acqua  Panna  Bottled  Water…$2.25 
 

Ask your server about our featured desserts

Meats are cooked to order. The Arizona health department requires us to inform you that consuming undercooked meat or 
seafood may increase your risk of foodborne illness, especially if you have certain medical conditions 
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Cheese Stix- 

Three battered mozzarella cheese sticks served with a chunky marinara sauce or ranch dressing…$4.95 
Mac & Cheese- 

This comfort food classic is served with perfectly steamed and buttered broccoli…  $4.95 
Pizza- 

This cheese-only pizza is perfect for  our  younger  guests  is  a  7”  pie…$6.95 
 

Personal Pizza 

Includes one topping.…$7.95 
With  a  house  salad…$9.95 
Add Black Olives / Caramelized Onions / Jalapeños / Mushrooms / Pineapple…  $.75 each 
Add Pepperoni / Sausage / Green  Peppers  /  Bacon  /  Extra  Cheese  /  Extra  Sauce…  $1.00 
Soup & Salad- 

This  perfect  cheese  pizza  for  our  younger  guests  is  a  7”  pie…$5.95 
 

“ ”“
 
 
In July, 2010 the Wallow Fire affected over 530,000 acres of 
our beautiful White Mountains, and all of our lives. But we and 
our neighbors are a hardy lot and we can usually find the silver 
lining in most any cloud. Foxfire is the name given to the 
bioluminescence that is created by some species of 
mushrooms. Seen during the day these mushrooms look much 
like ordinary fungi. 

 
 

  
At night, however, fungi such the Honey Mushroom put on an eerily beautiful display 
that has fascinated folks forever. Benjamin Franklin suggested their use as a light source 
in the Turtle, an early submarine. 
 
These fungi are said to be more common in areas that have recently experienced a forest 
fire because of the increased availability of the decaying wood on which they grow. 
 
So, to celebrate the resilience and determination of our neighbors we chose to call our 
restaurant .  
 
Something beautiful can come from devastation.   
 



Apothic Red Blend (CA) 
Inspired by  the  “Apotheca”,  a  mysterious  place  where  wine  was  
once blended Apothic is a blend of Zinfandel, Merlot, Syrah, and 
Cabernet Sauvignon. This one is Lisa’s  favorite  red. 
Glass $5.50, Bottle $20.00  
Once Upon a Vine Pinot Noir (CA) 
Tastes of blackberry, cherry pie, and plum pudding with just a 
touch of brown sugar. 
Glass $6.75, Bottle $25.00  
Trivento Reserve Malbec (Argentina) 
Steve’s  favorite  red,  this  is  a truly fine Malbec from the distinctive 
Argentine winegrowing region of Mendoza. Its plum and 
raspberry jam aromas mingle with vanilla notes. 
Glass $5.75, Bottle $21.00  
14 Hands Cabernet Sauvignon (WA) 
A rich and full bodied Cabernet Sauvignon featuring characters of 
black currant, dark cherry, and espresso with hints of spice. 
Glass $5.50, Bottle $20.00 

Bogle Chardonnay (CA) 
A fine Chardonnay that proves that proves that good wine does 
not have to be expensive.  Glass $5.50, Bottle $20.00 
CK Mondavi White Zinfandel (CA) 
Aromas of strawberries and spice with a crisp clean finish. 
 Glass $4.50, Bottle $18.00 
Snoqualmie Wine Makers Select Reisling (WA) 
Crisp aromatics, honeyed fruit and bright acidity. 
Glass $5.00, Bottle $18.00 
Columbia Crest Gewurztraminer (WA) 
Pronounced ga-VERT-shtra-mean-er. Sweet with a bright acidity 
and exotic spice highlighted by citrus aromas and flavors, this 
wine  is  one  of  Steve’s  favorites  with  spicy  foods. 
Glass $5.00, Bottle $18.00 
The Naked Grape Moscato (CA) 
Lisa’s  favorite  white,  oaur sweetest wine comes from an Italian 
grape and is produced in California. It is light bodied and sweet 
with aromas of peach and orange blossom. 
Glass $4.75, Bottle $17.00 
Ruffino Pinot Grigio (CA) 
Notes of pears and citrus with a fragrant, fruity finish. 
Glass $4.75, Bottle $17.00 

 

Sierra Nevada Pale Ale 
Michelob Amber Bock 
Corona 

Budweiser and Bud Light 
Michelob UltraCoors and Coors Light 
O’Douls  Non-Alcoholic 


