
Mt. Charleston Lodge 

www.mtcharlestonlodge.com 

 

Twilight Dinner Menu 
Served from 5 pm to 9pm 

 
Build Your Own Salad 

 
Entrée (Select One) 

 
10oz NY Steak 
Full Rack of Ribs 

Salmon (Plain, Cajun or Honey Glazed) 
Garden Style Baked Tilapia 
Rotisserie Style Half Chicken 

 
Sides (Select Two) 

 
Garlic Roasted Potato Medley 

Sweet Potato Fries 
O’Brien Potatoes 
Steamed Broccoli 
Glazed Carrots 
Sautéed Spinach 

Zucchini & Yellow Squash 
 

Desserts (Select One) 
 

Fresh Brownie and Ice Cream 
Berry Sorbet 
Crème Brule 

 
$19 



Tortilla Chips                     8 
Fresh-cooked corn tortilla chips served with freshly made  
salsa and guacamole. 
 
Mozzarella Sticks                   11 
Lightly breaded and fried, served with our freshly made  
tomato-basil marinara sauce. 
 
Chicken Fingers                    13 
Boneless strips of white-meat chicken, lightly breaded and  
tossed in your choice of mild or hot sauce.  Garnished with  
carrot and celery sticks and a side of ranch dressing. 
 
Chicken Wings                    13 
Meaty wings tossed in your choice of mild or hot sauce.   
Garnished with carrot and celery sticks and a side of  
ranch dressing. 
 
Sweet Potato Fries                                                         7 
Served salty tossed in our house seasoning or sweet  
tossed in cinnamon sugar. 

Southwestern Chicken Quesadilla                  13 
Jumbo flour tortilla laced with Cajun seasoning, stuffed with  
white-meat chicken, pepper-jack and cheddar cheeses and  
caramelized peppers and onions.  Served with sour cream  
and fresh tomato salsa. 
 
Chili Nachos                    14 
Fresh-cooked corn tortilla chips served with our signature  
chili, nacho cheese sauce, fresh tomato salsa, sliced black  
olives, diced tomatoes, jalapenos, chopped scallions and  
sour cream.  Half Order - 8 
 
Combo Appetizer                   14 
Three favorites – perfect for sharing! Chicken fingers,  
mozzarella sticks, cup of our signature chili, served with  
sides of ranch dressing and marinara sauce. 
 
Fried Calamari                    13 
Marinated and coated in perfectly seasoned flour.  Served  
with our freshly made tomato-basil marinara sauce. 

Appetizers 

French Onion Soup                     8 
Rich, freshly-made broth and caramelized onions topped  
with croutons and melted provolone cheese. 
 
Chef’s Soup of the Day                     7 
Made daily from the freshest ingredients. 
 
Spinach Salad                    14 
Fresh spinach and mushrooms tossed in a warm raspberry  
vinaigrette with crumbled bleu cheese, California raisins,  
chopped hard boiled egg and shaved red onion. 
 
Summer Salad Trio                                                                   14 
Freshly made tuna, egg and southwestern chicken salads  
garnished with assorted fresh fruits. 
 
Fresh Fruit Medley                                                                    12 
An array of sliced fruits arranged with a tomato flower 
stuffed with cottage cheese. 

Caesar Salad                    10 
Romaine lettuce, croutons and shredded parmesan cheese  
served with classic creamy Caesar dressing. 
    Add Chicken                      4 
    Add 5oz NY Strip or Salmon                    6 
    Add Jumbo Shrimp                     8 
 
Cobb Salad                    14 
Our take on the Brown Derby original.  Lettuce topped  
with turkey, ham, bacon, egg, Provolone, bleu and cheddar  
cheeses.  Served with your choice of dressing. 
 
Mandarin Chicken Salad                                                          15 
Mandarin oranges, red onion, tomato, water chestnuts,  
scallions, and crispy Asian noodles tossed with fresh  
greens, Pan-Asian dressing and topped with sliced  
tempura battered chicken. 

Soups & Salads 

Build Your Own                                 11 
New York-style mozzarella cheese pizza with our home  
made sauce blend. 
 
Toppings (Each)                                                                     
Pepperoni, sausage, peppers, chicken, extra cheese                     2 
Olives, mushrooms, onions, tomatoes, jalapeno                             1 
 
Mega Meat Lovers                   15 
Our classic New York-style loaded with pepperoni, sausage,  
ham, chopped hickory-smoked bacon and ground beef. 

Roasted Garlic & Chicken                   13 
White-meat chicken, mozzarella cheese, covered with  
caramelized garlic and red onions drizzled with herb  
olive oil. 
 
Vegetarian                                 13 
Mozzarella cheese, tomato, black olives, red onions,  
fresh mushrooms, red and green peppers with home 
made hearty sauce blend. 
 
BBQ Chicken                                13 
BBQ white-meat chicken, mozzarella cheese and sweet  
red onions atop our home made barbeque sauce. 

Brick Oven Pizza 
12-inch pizza, hand-tossed with a thin crust. 

Coke, Diet Coke                     3 
Sprite                                                                                      3 
Root Beer                                                                                3 
Iced Tea – Unsweetened, Raspberry                                          3 
Lemonade – Regular, Pink                                                          3 

Coffee                                                                                    3 
Hot Chocolate                                                                          3 
Milk                                                                                        3 
Hot Tea                                                                                   3 

Soft Drinks 

Mt. Charleston Lodge 
1200 Old Park Road Las Vegas, NV 89124  

Direct: (702) 872-5408 toll free: (800) 955-1314 



Mountain Chili                    10 
A bowl of our signature chili created in the tradition of the  
turn-of-the-century cattle drives of the Southwest. Served  
with or without beans. 
 
Chili Nachos                    14 
Fresh-cooked corn tortilla chips served with our signature  
chili, nacho cheese sauce, fresh tomato salsa, sliced black  
olives, diced tomatoes, jalapenos, chopped scallions and  
sour cream.  Half Order - 8 

Chili Dog                    10 
¼ pound all-beef dog with chili, cheese sauce and onions.   
Knife and fork recommended. 
 
Chili Cheese Fries                                10 
A Lodge favorite. Heaping portion of our rough-cut Idaho  
potatoes seasoned and smothered with our signature chili  
and cheddar cheese sauce. 
 

Mountain Chili 

Kidney or Pinto Beans                   No Charge 
Diced Red Onion           1 
Sour Cream           1 
Jalapeno           1 

Pepper Jack Cheese          1 
Cheddar Cheese           1 
Provolone Cheese          1 
Chopped Tomatoes          1 

Toppings 

Paul Bunyan Burger                   13 
The Lodge classic. Served with lettuce, tomato, onions,  
pickle on a toasted sesame seed bun.  Add cheese - 1 
 
Wrangler Chili Burger                   15 
Served open faced on a sesame seed bun, smothered with  
our signature chili and melted cheddar cheese. Extra napkins 
are free of charge. 
 
BBQ Western Burger                    15 
Sautéed mushrooms, hickory-smoked bacon and pepper  
jack cheese, coated with our zesty BBQ sauce served on  
a sesame seed bun. 
 
Bleu Cheese Bacon Burger                   15 
Created for true burger enthusiasts. Served with melted  
bleu cheese crumbles and crisp strips of hickory-smoked  
bacon on a sesame seed bun. 

Buffalo Burger                    17 
Lean ground free-range buffalo seasoned and grilled.  
Served with lettuce tomato, red onions, pickles on a  
sesame seed bun. Add cheese - 1 
 
Elk Burger                                  16 
Lean ground free-range elk seasoned and grilled.  
Served with lettuce, tomato, red onions, pickles on  
a sesame seed bun. Add cheese - 1 
 
Turkey Burger                    13 
Lean ground white-meat turkey well seasoned and  
grilled. Served with lettuce tomato, red onions, pickles  
on a sesame seed bun. Add cheese - 1 
 
 

Grilled Burgers 
Half-pound angus burger served with seasoned fries. 

Mt. Charleston Cheese Steak                  14 
Our rendition of the Philly classic. Tender slow roasted beef,  
sautéed with peppers, onions and garlic, topped with melted  
provolone cheese on a 9-inch seeded baguette.   
 
French Dip                                                                             14 
Freshly roasted beef, shaved on a 9-inch seeded baguette  
topped with Provolone cheese and served with au jus. 
 
Mountain Club                     13 
Classic double-decker with turkey, bacon, mayonnaise,  
lettuce and tomato on choice of bread.  Add cheese - 1 
 
Classic Reuben                    13 
Shaved brisket of corned beef, sauerkraut and Swiss cheese  
served grilled on marble rye bread with a side of  
thousand Island dressing. 
 
Pita Pocket Sandwiches                                                          13 
Two pita pockets stuffed with your choice of tuna, egg or  
our signature southwest chicken salads served with lettuce  
and tomato. 
 
Tuna Melt                                                                                 13 
Tuna salad toped with tomato and Swiss cheese on wheat bread. 

Pulled Pork Sandwich                   13 
Hickory smoked, pulled and marinated in our zesty BBQ  
sauce.  Served with Polynesian coleslaw on a sesame bun. 
 
Southwestern Grilled Chicken                              15 
Marinated chicken breast with melted pepper jack cheese  
served with guacamole, alfalfa sprouts, lettuce tomato,  
pickle and red onion on a whole-wheat roll.   
 
California Wrap                                                                     15 
Sliced breast of turkey, crumbled smoked bacon, diced  
tomato, alfalfa sprouts and guacamole in a whole wheat  
tortilla. Served with ranch dressing and guacamole.  
 
Vegetable Wrap                                                                        14 
A fresh array of seasonal vegetables including grilled 
portabella mushrooms, fresh spinach, tomato, roasted  
garlic, lettuce and alfalfa sprouts served chilled with  
balsamic glaze in a spinach tortilla. 
 
Vegetarian Portabella Mushroom Sandwich                13 
Marinated, jumbo portabellas, grilled and served with  
lettuce, tomato, red onion and pickles on a whole wheat 
roll. Add cheese - 1 

Sandwiches 
Served with fresh-made seasoned potato chips. 

Not all ingredients are listed in the menu. Please let your server know if you have any food allergies. 
“Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry, or shellfish reduces the risk 
of foodborne illness. Individuals with certain health conditions may be a higher risk if these foods are consumed raw 
or undercooked.” 
 

18% Gratuity added to parties of 7 or more.  All items subject to Nevada Sales Tax.   
Lodge is not responsible for lost or stolen items.  We reserve the right to refuse service to anyone. 



 
 

 

House Specialties 

From The Grill 

10 oz New York Strip Steak                                                      16 
Steak lightly seasoned with the steak lover in mind. 
Served with fries and our freshly made Polynesian coleslaw. 
 
14 oz New York Strip                   22 
Lightly seasoned steak grilled to your preference, served  
with roasted garlic potato medley.  Served with a side of  
cabernet sauvignon reduction. 
             
12 oz Filet Mignon                                                                   28 
Tenderloin of beef cooked to your preference, served with  
roasted garlic potato medley. Served with a side of  
cabernet sauvignon reduction. 
 
6 oz Petite Filet                                                                         18 
A demure portion of tenderloin of beef cooked to your  
preference.  Served with served with roasted garlic potato  
medley.  Served with a side of cabernet sauvignon reduction. 

St Louis-Style BBQ Ribs                    19 
Smoked and slowly cooked at a low temperature for  
peak flavor. Served with seasoned fries and fresh  
Polynesian coleslaw. Half rack - 14. 
 
Grilled Salmon                                                                    22 
Seasoned, grilled and topped with tomato chutney.  
Finished with balsamic vinegar, red onion, basil, garlic  
and olive oil. Served with steamed jasmine rice.  
 
Citrus Grilled Jumbo Prawns                  24 
Four jumbo prawns marinated and charbroiled, coated  
with lemon herb butter. Served with steamed jasmine rice. 

Add soup of the day or tossed salad for - 3 

Desserts 
Fried Cheesecake                      9 
New York-style cheesecake wrapped in a flour tortilla with 
a touch of cinnamon topped with chocolate syrup,  
raspberry sauce and whipped cream. 
 
Mountain Brownie Sundae                   8 
Fresh-baked brownie topped with mounds of vanilla ice  
cream, covered in hot fudge, topped with whipped cream,  
walnuts and a cherry on top. 
 
Apple Pie                     8 
Served warm just like Grandma used to make it with a  
cinnamon crumb topping.   
Add a scoop of vanilla ice-cream - 2 
 

Chocolate Cake                                                                          8 
Five layers of decadent chocolate cake with chocolate  
fudge Icing.  Served with whipped cream and hot fudge. 
 
Mississippi Mud Pie                                                                   8 
Layers of rich chocolate and coffee flavored ice cream in 
a chocolate cookie crust.  Served with hot fudge sauce and 
whipped cream. 
 
Crème Brulèe                     8 
Freshly-made sweet custard topped with a crisp layer of  
caramelized sugar. 
   
Soft Serve Ice Cream                                                                3 
We will put our creamy, premium ice cream against  
anyone in Las Vegas. The perfect ending to every meal or  
just a refreshing snack 

Elvis Special 
This sandwich tribute is sweet battered and deep-fried, 
filled with peanut butter and sliced bananas.  Sprinkled 

with powdered sugar and served with syrup and our  
seasoned fries.  

A meal fit for The King.  
 

14 

Fish & Chips 
Beer-battered haddock made to order served  

with our seasoned fries and a side of fresh-made  
tartar sauce. 

 
13 

Event Hosting 
The Most Naturally Unique Experience in Las Vegas 

 
The Mount Charleston Lodge is a fabulous location for many kinds of special events. Hundreds of happy couples have utilized the Mount 
Charleston Lodge restaurant and lodging facilities for weddings and receptions of all sizes and variation, some with entertainment and 
others more intimate.  
 
Law firms, medical groups and educators to name a few, choose The Mount Charleston Lodge for corporate retreats and company holiday 
parties. Mount Charleston is the best place to spend the day with colleagues, brainstorming new ideas and enjoying sumptuous trays of 
hors de oeuvres, and buffet, box or dine-in meals. 
 
By combining cabins and dine-in or catered menus it is easy to create your own unique mountain top event in Las Vegas.  
 

For more information, please call the Mount Charleston Lodge at (702) 872-5408 or visit www.mtcharlestonlodge.com. 

Mt. Charleston Lodge 
1200 Old Park Road Las Vegas, NV 89124  

Direct: (702) 872-5408 toll free: (800) 955-1314 



World Famous Mt. Charleston Coffee                    8 
Drambuie, brandy, coffee and vanilla milk.  
Nutty Irishman                                                                           8 
Hazelnut liquor, Irish cream, and coffee. 
Ski Lift                                                                                        8 
Coconut rum, peach schnapps and hot chocolate. 
Kyle Canyon Coffee                                                                   8 
Amaretto, Irish cream, Kahlua and coffee. 
Peach Cobbler                                                                            8 
Peach schnapps, rum and hot apple cider. 

Girl Scout Cookie                                                                        8 
Peppermint schnapps and hot cocoa. 
Hot Apple Pie                                                                             8 
Tuaca and hot apple cider. 
Swiss Hot Chocolate                                                                   8 
Goldschlager and hot cocoa. 
German Chocolate                                                                     8 
Coconut rum and hot cocoa. 
Butterfinger                                                                             8 
Butterscotch schnapps and hot cocoa. 
Hot Buttered Rum                                                                      8 
Rum and spiced butter rum mix. 

Drinks 
Fireplace Favorites 

Frozen Mt. Charleston Coffee                               10 
Blended coffee, brandy, Drambuie, vanilla ice cream  
topped with whipped cream, cinnamon, nutmeg and a cherry.  
 
Bloody Mary                                                                              8 
Fresh-made thick rich tomato juice with a blend of our  
house made spices and Absolut Peppar vodka garnished  
with celery, olive and lime. 
 
The Mountain Margarita                      8 
Tequila, brandy, triple sec, sweet and sour, served over  
ice with salt and lime.  

Mt. Charleston Mudslide                                                          10 
Blended Kahlua, Irish cream, amaretto, vanilla ice cream.   
Topped with whipped cream, cinnamon, nutmeg and a cherry. 
 
Cookies and Cream                                                                  10 
Blended Stoli vanilla vodka, Irish cream, crème de cacao,  
vanilla ice cream. Topped with whipped cream, cinnamon,  
nutmeg and a cherry. 
 
Chocolate Chip Mint                                                                 10 
Blended Bacardi rum, crème de menthe and chocolate  
ice cream. Topped with whipped cream, cinnamon, nutmeg  
and a cherry. 

Mountain Favorites 

Red 
Merlot – BV Coastal                           7/21 
Fully ripe plummy aromas with hints of dark chocolate,  
subtle herbs and black cherry. 
Merlot – Kendall Jackson                                                   11/33 
Intense wild berry and mocha flavors are accented  
by black cherry, currant and anise notes.  
Pinot Noir – BV Coastal                9/27 
Ruby-red in color, the wine has a complex bouquet  
of spiced plum, strawberry and toasted oak.  
Pinot Noir – Kendall Jackson                                             12/36 
Zestful black cherry flavors are indicative of the  
small clustered, blue-black berries of the vine.  
Toscana – Santa Martina                                                      7/21 
A blend of Sangiovese, Merlot and Cabernet  
Sauvignon, a wine with no edges. 
Cabernet Sauvignon – BV Coastal                                     7/21 
Medium bodied, the aromas are echoed on the  
palate, and completed by hints of dark chocolate.  
Cabernet Sauvignon – Kendall Jackson                             11/33 
Deep black cherry, blackberry and cassis flavors.  
Intense, round and well-structured tannins. 
Cabernet Sauvignon – Rombauer                                     - /70 
Rich, concentrated wine that exhibits layers of plums,  
black cherries and blueberries that are well integrated.  

White 
Sauvignon Blanc – Clos du Bois                                     7/21 
Enhanced flavors of fresh melon and crisp grapefruit  
Flavors with a herbaceous character. 
Chardonnay – BV Coastal                                      8/24 
Round and creamy with hints of almond, vanilla, baked  
apple and a squeeze of lemon.  
Chardonnay – Kendall Jackson                                         10/30 
Layered aromas of green apples, peaches, honey  
and vanilla balance flavors of baked apples. 
Chardonnay – Rombauer                                                    - /70 
Apple, peach, and tropical fruit flavors weave together  
in a nice range of flavors that linger on the palate. 
Pinot Grigio – Bollini                                                            8/24 
Unique intrinsic traits seldom achieved: pear, flinty  
and mineral notes with a creamy texture.  
Riesling – Kendall Jackson                                                 8/24 
Honeysuckle, apricot and peach flavors delicately  
mingle with hints of Anjou pear. 
 
Blush & Sparkling 
 
White Zinfandel – Beringer                          7/21 
Brut – Korbel                                 8/24 
Asti Spumante – Martini & Rossi                                      - /32 

Wines 

Domestics 
Budweiser                                                                           3.50 
Bud Light                                                                             3.50 
Coors Light                                                                          3.50 
Miller Light                                                                          3.50 
MGD                                                                                  3.50 
Michelob Ultra                                                                     3.50 
O’Doul’s Non-Alcoholic                                                         3.50 
St. Paulie Girl Non-Alcoholic                                                  3.50 

Imports 
Heineken                                                                             4.50 
Corona                                                                               4.50 
Guinness                                                                              4.50  
New Castle                                                                         4.50 
Sam Adams                                                                         4.50 
Becks                                                                                  4.50 
Fosters Oil Can                                                                         6 

Beer 

16oz Drafts - 5 

Topped with whipped cream, cinnamon, nutmeg and a cherry 



Breakfast 

Breakfast Burrito                                                                       12 
Two eggs scrambled with hickory-smoked bacon, onions,  
green peppers, tomatoes wrapped in a flour tortilla and  
topped with our signature chili and cheddar cheese.   
Served with breakfast potatoes, sour cream and fresh salsa. 
 
Country Fried Steak & Eggs                                                      12 
Two eggs prepared any style and breakfast potatoes  
served with a biscuit and country gravy. 
 
Banana Rum French Toast                                                        12 
Thick cut Texas toast soaked in our rich-flavored egg  
batter.  Seared and topped with sliced bananas,  
whipped cream and caramel sauce. 
 
Fruit Plate                                                                                  6 
An array of fresh seasonal fruits.  A light and healthy  
start to your day. 

Two Eggs                                                                                   8 
Prepared any style, served with breakfast potatoes and  
toast and jelly or biscuit and country gravy for $1 more. 
     With Bacon or Sausage                                                       9 
     With Ham Steak                                                                10 
     With 5oz NY Strip Steak                                                    13 

Did You Know? 

3 Egg Omelettes  
 
Mountain Omelette                                                                  11 
Hickory-smoked chopped-bacon, onions, green peppers and  
tomatoes topped with melted cheddar cheese. Served with  
breakfast potatoes and toast and jelly or  
biscuit and country gravy for $1 more. 
 
Ham & Cheddar Cheese Omelette                                            10 
Served with breakfast potatoes and toast and jelly or biscuit  
and country gravy for $1 more. 
 
California Omelette                                                               13 
Diced tomato and crumbled hickory-smoked bacon, topped  
with cheddar cheese, guacamole and alfalfa sprouts.  
Served with breakfast potatoes, toast and jelly or biscuit  
and country gravy for $1 more. 
 
Spinach, Mushroom and  Swiss Omelette                               13 
Fresh spinach and mushrooms, topped with melted Swiss  
cheese. Served with breakfast potatoes, toast and jelly or  
biscuit and country gravy for $1 more.   

Seniors & Kids Specials 
 

Pancakes with Bacon or Sausage                                             7 
Two traditional pancakes with your choice of bacon or  
sausage served with butter and syrup. 
 
Rise and Shine                                                                           7 
One egg, bacon or sausage, served with breakfast  
Potatoes, toast and jelly or biscuit and country gravy for  
$1 more. 

Sides 
Toast & Jelly                                                                            2 
Two Eggs                                                                                 4 
Biscuit & Gravy                                                                        4 
Bacon                                                                                      3 
Sausage                                                                                  4 
Ham                                                                                        4 
Single Pancake                                                                        3 
Breakfast Potatoes                                                                   3 

Drinks 
Coffee                                                                                    3 
Hot Chocolate                                                                          3 
Milk                                                                                        3 
Hot Tea                                                                                   3 
Juice                                                                                       4 
Coke, Diet Coke                     3 
Sprite                                                                                      3 
Iced Tea – Unsweetened, Raspberry                                        3 
Lemonade – Regular, Pink                                                         3 

Served from 8am to 11:30am 

Pancakes 
Pancakes are served with butter and syrup.  Whipped  
cream, apples, bananas and chocolate chips $1 each. 
 
Short Stack                                                                              6 
Two of our freshly made buttermilk pancakes   
 
Stack                                                                                       7 
Three of our freshly made buttermilk pancakes  
       
Tower                                                                                     8 
Four of our freshly made buttermilk pancakes  

About Mt. Charleston 
 
Mount Charleston, at 11,918 ft (3,362 m), is the highest point of the Spring Mountains, and Nevada's third highest peak. Mount Charleston 
is located approximately 35 miles northwest from Las Vegas. The Spring Mountains divide the Pahrump Valley and Amargosa River basin 
from the Las Vegas Valley.  
 
Mount Charleston has over 50 miles of marked trails over the rocky terrain. Some of these trails are paved and handicap accessible. There 
are also strenuous climbs to the top of the mountain. The tougher hikes offer rewards of scenic vistas and unique geology and flora. But 
hikers of all ages and abilities will find something to enjoy while visiting Mount Charleston, including picnics and  
camping. Bicycles are permitted on some trails.  
 
Mount Charleston and Spring Mountains are typically 20-30 degrees cooler than the valleys, so the area is a popular getaway for both 
Las Vegas residents and visitors, who want to enjoy an outdoor activity while escaping the brutal desert heat. However, hikers should still 
start their hikes early in the morning and take precautions to avoid sun overexposure.  

Mt. Charleston Lodge 
1200 Old Park Road Las Vegas, NV 89124  

Direct: (702) 872-5408 toll free: (800) 955-1314 

*Eggbeaters available for $2 extra on any egg dish. 

Elvis Special 
This sandwich tribute is sweet battered and deep-fried, 
filled with peanut butter and sliced bananas. Sprinkled 

with powdered sugar and served with syrup and  
breakfast potatoes.  

A meal fit for The King. 
 

14 


