DINNER MENU
STARTERS
Mizpah Wings | 10

Half dozen juicy, yet crispy wings tossed in buffalo
sauce. Your choice of hot, medium, mild, BBQ, or
Mango Habanero

Stuffed Tots| 9

Half dozen cheddar, bacon, and chive stuffed tater
tots served with house made ranch dressing

Garlic Fries | 6

Cross cut potatoes, deep fried and tossed with fresh
crushed garlic butter, served with house made Ranch
Dressing

BURGERS

SOUP DU JOUR
Cup | 5
Bowl | 8
SALADS
House Salad | 8 Add grilled chicken breast | 7

Mixed greens with tomato, red onion, cucumber and
croutons. Choice of dressing

Caesar Salad | 9 Add grilled chicken breast | 7
Hearts of romaine lettuce topped with a Caesar
dressing, grated parmigiana cheese and croutons

All burgers are 100% pasture raised, grass fed beef
from The Cline Family Farms of Red Bluff, CA

MIZPAH SPECIALTIES

Served with French fries. Substitute garlic fries |3
Add Sautéed Mushrooms |3
Add Avocado |2
Extra Patty |6

Chicken Fried Chicken | 18

Classic Burger | 12

1/2 lb. patty topped with lettuce, tomato, onions, and
pickles piled high on a brioche bun

Mizpah Burger | 16

1/2 lb. patty, pepper jack cheese, crispy Applewood –
smoked bacon, caramelized onions, Mizpah dressing,
lettuce and tomatoes on parmesan crusted sourdough

Miner Burger | 20

Two 1/2 lb. patties, cheddar cheese, grilled onions,
Applewood – smoked bacon, tomato, lettuce, pickles,
and thousand island dressing on a brioche bun

Western Burger | 15

1/2 lb. beef patty, cheddar cheese, Applewood
smoked bacon, grilled onions & BBQ sauce on a
brioche bun.

Garden Burger | 13

Flavorful vegetarian patty served with lettuce, tomato,
caramelized onions on a brioche bun

YOUNG ADULTS
1/4lb. Burger & French Fries | 7
Grilled Cheese & French Fries | 7

*$3 upcharge for loaded baked potato
Battered chicken breast, fried crisp, covered in
country gravy and served with house-made mashed
potatoes and seasonal vegetables

Fish and Chips | 18

Atlantic cod filet, beer battered and fried to a crispy
golden brown and served with Fries and slaw

Country Fried Steak | 20

Tenderized beef steak, battered then fried, covered in
country gravy served with house-made mashed
potatoes and seasonal vegetables

Cut of the Day | MARKET

Chef’s choice of premium cut steak cooked to order,
topped with garlic butter, served with choice of
potato or rice pilaf and seasonal vegetables

Grilled Salmon| MARKET

6oz grilled Atlantic Salmon topped with garlic butter,
served with choice of potato or rice pilaf, and
seasonal vegetables
SIDE DISHES
French Fries| 5
Mashed Potatoes & Gravy | 5
Baked Potato| 4
Loaded Baked Potato|6
Rice Pilaf|5
Seasonal Vegetables | 5
Coleslaw| 4

….……......Split plate requests are available for an additional $3.00 per plate……..……..…
Consumption of raw undercooked meat, poultry, eggs or seafood poses a health risk to everyone, especially the elderly, young children under age 4, pregnant women
and other highly susceptible individuals with compromised immune systems. Thorough cooking of such animal foods reduces the risk of illness

