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No reservations required—first come first served

559.683.6555

Fun, Casual and
Family Friendly!

“Culinary Credo”
At Delaware North Parks and Resorts, we believe 

in using locally grown organic sustainable 
products whenever possible as part of our 

commitment to the land and sea in an 
effort to protect our environment.

1122 Hwy 41, Fish Camp, CA 93623
Fax: 559.683-6147

Appetizers
Pork Potstickers

Sweet Chili Sauce
9.95

Crispy Vegetarian egg roll
Sesame Ginger Sauce, Wasabi Aioli

8.95
Three Cheese Beef Sliders

Certified Angus Beef®, Pepperjack, Swiss, 
American, Lettuce, Tomato, Special Sauce

12.95
Three Cheese Quesadilla

Cheddar, Jack, Smoked Gouda, Roasted 
Potato, Caramelized Onion, Sour Cream, 

Guacamole, Pico de Gallo
11.95

Swiss Fondue
Pears, Figs, Nuts, Caramelized Shallots, 

Sourdough Bread
10.95

Tempura Vegetables
Zucchini, Sweet Potatoes, Mushrooms, 
Eggplant, Broccoli, Asparagus, Carrot, 

Hoisin Sauce 
9.95

Jack’s Wings
Korean BBQ, Jamaican Jerk, or 
Original Buffalo Wings. Carrot & 

Celery Sticks, Bleu Cheese Dressing
9.95

Grilled Fiscalini on Baguette
Fiscalini Cheddar, Grilled Baguette, 

Tomato Soup
8.95

Calamari Straws
Panko Crusted with Spiced Corn Flour 

Southwestern Mayonnaise
9.95

Jorge’s nachos
Melted Fresh Cheddar Cheese, Diced 

Chicken, Chorizo, Refried Beans, Jalapenos, 
Olives, Guacamole, Pico de Gallo, Sour Cream

13.95

Soup
All Soups are House-Made Daily

7.95
Cheddar ale

Sierra Nevada Pale Ale, Fiscalini Cheddar 
Cheese, Applewood Smoked Bacon

Mulligatawny
Madras Curry, Root Vegetables, 

Coconut Milk
Clam Chowder

Roasted Corn, Clams, Potato, Thyme
onion Gratinee

Parmesan-Gruyere Cheeses

Starter Salads
Tenaya Salad

Organic Greens, Granny Apple, Bleu Cheese, 
Spiced Walnuts, Balsamic Vinaigrette

7.95
Caesar Salad

Romaine, House-Made Croutons, 
Parmesan Cheese

7.95
House Green Salad

Organic Field Greens, Cucumber, Cherry 
Tomatoes, Croutons. Choice of Dressing  

5.95
Bleu Cheese Wedge

Iceberg Lettuce, Crumbled Shaft Bleu 
Cheese, Bacon, Tomato, Red Onions, 

Bleu Cheese Dressing
7.95

Entrée Salads
Bistro Steak Salad 

Certified Angus Beef®, Grilled Flank Steak, 
Tomato, Mushrooms, Bleu Cheese, 

Tobacco Onions, Red Wine Vinaigrette
15.95

Chopped Salad
Chipotle BBQ Chicken over Iceberg & 

Romaine Lettuce, Fresh Basil, Black Beans, 
Cilantro, Sweet Corn, Roasted Peppers, Jack 

Cheese, Tomato, Green Onion. Tossed in 
Creamy Ranch Dressing, Crispy Tortilla Strips

14.95
Cobb Salad

Crisp Romaine, Avocado, Grilled Diced 
Chicken, Chopped Bacon, Tomato, 

Hard Boiled Egg, Bleu Cheese Crumbles, 
Choice of Dressing

12.95
Chicken Caesar

Tender Romaine Leaves, Garlic Croutons, 
Parmesan Crisp Tossed in Caesar Dressing

11.95
Substitute Poached Shrimp

13.95

Cold Sandwiches
All Sandwiches Include Your Choice of Hot 
French Fries, House Made Potato Salad or 
Individual Garden Salad with Vinaigrette

Jackalope’s Soup and Sandwich
Your Choice of House-Made Soups

Half Turkey & Brie 
- or -

roasted Beef & Cheddar
Both are on Sourdough Baguette

12.95
Classic Club

Turkey, Bacon, Lettuce, Tomato, 
Toasted White Bread

11.95
roasted Turkey & Brie Cheese

Pesto Mayonnaise, Sourdough Baguette
10.95

roast Beef & Cheddar
Whole Grain Dijonaise, Sourdough Baguette

10.95
Vegetarian 

Tomato, Sprouts, Avocado, Cucumber, 
Boursin Cheese Spread, 

Whole Grain Bread
10.95

Tuna Salad Sandwich
Organic Greens, Tomato, Red Onion

Toasted Pita Bread
10.95

From the Griddle
All Sandwiches Include Your Choice of Hot 
French Fries, House Made Potato Salad or 
Individual Garden Salad with Vinaigrette

Grilled Pastrami Sandwich
Deli Sliced Pastrami, Swiss Cheese, 
Dijonnaise, Sourdough Baguette

12.95
Chicken Bacon Cheddar Melt

Chicken Breast, Crisp Bacon, 
Melted Cheddar, Ranch-Bacon Dressing, 

Grilled Sourdough Bread
12.95

Pepper Seared Tuna Sandwich
Dill Havarti Cheese, Gourmet Sprouts, Spicy 
Remoulade Sauce, House-Made Focaccia

13.95
The Full Monte Cristo

Ham, Turkey and Swiss Cheese, Batter 
Dipped, Dusted with Powdered Sugar, 

Raspberry Dipping Sauce
12.95

Petite Prime rib Sandwich
Certified Angus Beef®, Grilled Mushrooms, 

Onions, Creamed Horseradish. 
Open Faced on House-Made Focaccia

14.95
French dip

Fresh Sliced Beef, Sourdough Baguette
Au Jus Dipping Sauce

 11.95
Carolina Style Pulled Pork
Honey Barbequed Pork, Slaw, Pickles

Built on a Kaiser Roll
11.95

reuben
Thinly Sliced Corned Beef, Swiss Cheese, 
Sauerkraut, Thousand Island Dressing, 

Grilled Rye Bread
12.95

Burgers
Certified Angus Beef®

Veggie or Turkey Patty Available Upon Request
All Burgers Are A Full 1/3-Pound and Include 

Your Choice of Hot French Fries, 
House-Made Potato Salad or 

Individual Garden Salad with Vinaigrette

Mushroom Swiss Burger 
Sautéed Mushrooms, Swiss Cheese

11.95

California Burger 
Avocado, Bacon, Bleu Cheese

12.95

Jackalope’s Burger 
Bacon, Mushrooms, Grilled Onions, 

Cheddar Cheese, Peppercorn Ranch
12.95

B.B.Q. Burger 
Cheddar Cheese, Tobacco Onions, BBQ Sauce

11.95
Mile High Burger 

Corned Beef, Swiss & Pepper Jack Cheese, 
Green Chile, Bacon, Grilled Onions

13.95

Entrées
Jambalaya

Jumbo Prawns, Andouille Sausage, Chicken, 
Mixed Peppers, Onions, Black Beans and Rice

20.95
Wild Mushroom rigatoni

Portobello & Shiitake Mushrooms, Roasted 
Peppers, Spinach, Garlic Cream Sauce

18.95
Chicken Penne Pasta

Sun-Dried Tomatoes, Spinach, Pine Nuts, Pesto
19.95

Pork Schnitzel
Breaded Pork Cutlet, Fried Red Potatoes, 

Onion, Parsley, Lemon Caper Butter
20.95

Sierra nevada Fish & Chips
Pacific Halibut Dipped in Beer Batter, 

French Fries, Tartar Sauce
16.95

Herb roasted Prime rib
Certified Angus Beef®, 12 oz. Cut, Yorkshire 

Pudding, Herb Roasted Potatoes, Au Jus
35.95

Vegetable Stir-Fry
Carrots, Broccoli, Water Chestnuts, Baby 

Corn, Bok Choy, Bean Sprouts, White Rice, 
Sesame Ginger Glaze 

17.95 Add Chicken  5.95
old Fashioned Pot roast

Certified Angus Beef®

Roasted Root Vegetables, Smashed 
Red Potatoes, Pot Roast Gravy

19.95
rico Style Fish Tacos

Blackened Tilapia Fillets, Jack Cheese, 
Pico de Gallo, Cabbage, Refried Pintos

15.95
 Jamaican Spiced Jerk Chicken

Jasmine Rice Pilaf, Mango Salsa
20.95

Grilled Flank Steak 
Certified Angus Beef®, Smashed Red 
Potatoes, Roasted Mushroom Sauce

20.95

Pizza
10 “ Made to Order. Prepared with Shredded Mozzarella Cheese.

11.50 Additional Toppings    $1.00 each

Grilled Chicken   Artichokes   Sun-Dried Tomatoes   Green Bell Peppers    Onions    
Italian Sausage    Pineapple    Pepperoni    Mushrooms    Ham    Olives    Fresh Tomatoes

Menu items & prices 
are subject to change.


