
Welcome to Dinner at the Alpine Inn Restaurant  
THE OWNERS OF THE ALPINE INN AND OUR STAFF 

WANT YOU TO ENJOY THE FRIENDLY SERVICE AND SUPERB CUISINE  
IN OUR COZY NON-SMOKING MOUNTAIN RESTAURANT. 

�“BON APPETIT�” 
 

Appetizers 
 

SAUTÉED BRIE CHEESE 
SERVED WITH ASSORTED CRACKERS, APPLES AND TOASTED ALMONDS-8 

 
CRAB CAKES 

TRIO OF HOMEMADE CRAB CAKES WITH AVOCADO SLICES AND SWEET CHILI SAUCE~12 
 

BRUSCHETTA 
TOMATO, FRESH MOZZARELLA CHEESE 

SERVED WITH FRESH BASIL & BALSAMIC REDUCTION ON A TOASTED BAQUETTE-8 
 
 
 
 
 

Soup 
 

CHEF�’S SPECIAL SOUP CREATION OF THE DAY 5 & 8 
 
 

Salads 

 
ALPINE SUMMER SALAD 

MIXED FIELD GREENS, FRESH STRAWBERRIES, WARM BRIE CHEESE, SLIVERED ALMONDS AND HOUSE  
BALSAMIC VINAIGRETTE -10 

 

ADD GRILLED CHICKEN-15 
 

ALPINE CAESAR SALAD 
CLASSIC CAESAR SALAD WITH CHOPPED ROMAINE LETTUCE,  

TOSSED IN TRADITIONAL CAESAR DRESSING WITH CROUTONS ~9 
 

ADD GRILLED CHICKEN-14 
                    

CAPRESE SALAD 
FRESH TOMATOES, FRESH MOZZERELLA AND BASIL SERVED ON A BED OF MIXED GREENS AND HOUSE 

BALSAMIC VINAIGRETTE-10 
 

SPINACH SALAD 
WITH BACON, CANDIED NUTS, BOILED EGG, MUSHROOMS AND HOUSE BALSAMIC VINAIGRETTE -10 

 
 
 
 
 
 
 

(NOTE: CONSUMPTION OF UNDOERCOOKED MEAT AND OTHER FOODS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS) 



Entrees 

 
 

ALL ENTREES SERVED WITH DINNER BREAD AND CHEF�’S CHOICE OF ACCOMPANIMENTS 
 
 

CATCH OF THE DAY 
ASK YOUR SERVER FOR TODAY�’S SPECIAL SEAFOOD ENTRÉE-MARKET PRICE 

 
 

WEINER SCHNITZEL 

FREE RANGE VEAL PREPARED BAVARIAN STYLE WITH LEMON CAPER BUTTER SAUCE-24 
�“A LA HOLSTEIN�” (FRIED EGG & ANCHOVY)-26 

 
 

CHICKEN CHAMPAGNE 
SAUTÉED AIRLINE BREAST OF CHICKEN WITH WARM BRIE CHEESE AND CREAMED CHAMPAGNE SAUCE 

WITH MUSHROOMS AND SEEDLESS GRAPES-19 
 
 
 
 
 

PASTA POMODORO  
CAPELLINI PASTA SERVED WITH FRESH TOMATOES, BASIL AND PARMESAN CHEESE-17 

 
 

SHRIMP PICATTA PASTA 
SAUTEED SHRIMP IN A LEMON, CAPER, BUTTER SAUCE WITH TOMATOES, MUSHROOMS 

SERVED OVER PENNE PASTA-24 
 
 

ALPINE INN BISTRO STEAK  
CHEFS�’ CHOICE CUT STEAK GRILLED TO PERFECTION SERVED WITH BACON, MUSHROOM CHUTNEY,  

TOPPED WITH BLEU CHEESE BUTTER-28 
 
 

8 OZ CERTIFIED ANGUS BEEF BURGER 
SERVED ON A CORN DUSTED KAISER ROLL WITH LETTUCE, TOMATO, ONION  

AND YOUR CHOICE OF POTATO CHIPS, COLESLAW OR PASTA SALAD 
PLAIN-11     

WITH CHEESE-12 
BACON CHEDDER-13 

SWISS MUSHROOM-13 
BACON & BLEU CHEESE-13 

(GARDEN BURGER SUBSTITUTE AVAILABLE)  
 
 
 
 

Desserts 
PLEASE ASK YOUR SERVER ABOUT OUR FABULOUS HOMEMADE DESSERTS 

 
-FULL WINE, BEER AND COCKTAIL SERVICE AVAILABLE- 

 

TRY ONE OF OUR DELICIOUS HOMEMADE DESSERT SPECIALS AND AN AFTER DINNER DRINK! 
 

18% GRATUITY AND 7.8% SALES TAX  WILL BE  CHARGED ON ALL PARTIES OF SIX PERSONS OR MORE  
 

PLEASE ADD 7.8% SALES TAX AND 3.5% CM/USFS FEES 
 

(NOTE: CONSUMPTION OF UNDOERCOOKED MEAT AND OTHER FOODS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS) 


