
Dinner Menu
- STARTERS -

- DRESSINGS -

SHRIMP COCKTAIL - Tender Jumbo Shrimp served ice cold with house 
made cocktail sauce and lemon wedges. . . . 15

CALAMARI FRITTI - House breaded calamari deep fried and served 
with a fresh marinara and spicy mayo . . . 12

CHEESESTEAK SPRING ROLL  - Deep fried until golden and 
crisp. These spring rolls combine the flavors of a classic Philadelphia 
cheesesteak . . . $14

BACON WRAPPED JUMBO SHRIMP  - Four Shrimp wrapped in 
smoky crisp bacon and served with a mustard horseradish sauce . . . 17

SEARED SESAME AHI TUNA  - Fresh crusted ahi tuna seasoned with 
sesame and pan seared, served on a bed of seaweed with soy terriyaki sauce, 
pickled ginger, and wasabi . . . 18

MINI CRAB CAKES  - Two house made mini crab cakes served with fruit 
compote and remoulade sauce . . . $15

MOZZARELLA DORATA CON SALSA MARINARA  - Mozzarella 
lightly breaded, seasoned, and deep-fried until golden and crisp. Served with 
fresh marinara sauce on the side . . . 10

BANGING SHRIMP SALAD   - Lightly breaded shrimp, deep-fried to 
a crisp golden brown, then tossed in a creamy, spicy mayonnaise sauce. 
Fresh spring mix, juicy cherry tomatoes, cucumbers, thin-sliced red 
onions, and your choice of dressing.

STUFFED PRETZEL  - Served with yellow mustard . . . $8

- Ranch - Creamy Bleu Cheese - Balsamic Vinaigrette - Raspberry Vinaigrette -
- French - 1,000 Island - Italian - Olive Oil and Balsamic Vinegar -

Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.
All checks paid by card are subject to a 3% credit card surcharge fee.

- SOUP -

CLASSIC FRENCH ONION SOUP - Thinly sliced caramelized onions
cooked in rich beef broth topped with croutons and melted gruyere cheese . . . 12

YOUR MOUNTAIN HOUSE CLAM CHOWDER  - Tender clams and 
potatoes gently cooked with onions and smoky bacon, folded into a 
luxuriously creamy New England Chowder . . . $10

- SALADS -

HOUSE SALAD  - Fresh Spring mix, sliced red onions, cherry tomatoes, 
cucumbers, cheddar cheese, and croutons . . . 10

YMH CAESAR  - Crisp romaine lettuce, tossed in a classic anchovy 
dressing, with Parmigiano Reggiano cheese and house made garlic and 
garlic croutons . . . 12

CLASSIC WEDGE SALAD  - Crispy iceberg lettuce topped with crumbly 
bacon, onions, diced tomatoes, chives, and topped with creamy bleu cheese 
dressing . . . 13

BANGING SHRIMP SALAD   - Lightly breaded shrimp, deep-fried to a 
crisp golden brown, then tossed in a creamy, spicy mayonnaise sauce. Fresh 
spring mix, juicy cherry tomatoes, cucumbers, thin-sliced red onions, and 
your choice of dressing . . . 15



Dinner Menu
- DRY-AGED PRIME STEAKS -

All Steaks are accompanied by a baked potato, a house salad and fresh baked rolls

Add Bearnaise Sauce . . . . . 3
Add Sauteed Onions and Mushrooms . . . . . 4

Add Blue Cheese Crumbles . . . . . 4

Prime Dry-Aged NY Strip - 18 ounce ....................................... 60

Prime Kansas City Strip - 18 ounce .......................................... 61

Prime Dry-Aged Ribeye - 20 ounce .......................................... 61

Prime Filet Mignon - 10 ounce ................................................... 55

Prime Tomahawk - 32 ounce ..................................................... 89

Prime Rib - 20 ounce .................................................................... 60

Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of food borne illness.

All checks paid by card are subject to a 3% credit card surcharge fee.

Baked Potato ........................................................... 4
Loaded Potato add $1.00
*Available toppings: butter, sour cream, cheese,
green onions and bacon

Scalloped Potatoes ............................................... 7
South Jersey Sweet Corn ................................... 4

French Fries ............................................................ 4
Sauteed Mushrooms ........................................... 4
Sauteed Onions ..................................................... 4
Vegetable Du Jour ................................................ 4

- SIDES -
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All Steaks are accompanied by a baked potato, a house salad and fresh baked rolls
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Prime Dry-Aged Ribeye - 20 ounce .......................................... 61

Prime Filet Mignon - 10 ounce ................................................... 55

Prime Tomahawk - 32 ounce ..................................................... 89

Prime Rib - 20 ounce .................................................................... 60

Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of food borne illness.

All checks paid by card are subject to a 3% credit card surcharge fee.

Baked Potato ........................................................... 4
Loaded Potato add $1.00
*Available toppings: butter, sour cream, cheese,
green onions and bacon
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- SIDES -



Dinner Menu
-  COLD BEVERAGES -

- HOT BEVERAGES -

Coke .......................................................................................... 3

Diet Coke ................................................................................. 3

Sprite ....................................................................................... 3

Root Beer................................................................................. 3

Fanta Orange ........................................................................ 3

Ginger Ale ............................................................................... 3

Lemonade .............................................................................. 3

Raspberry Iced Tea ............................................................. 3

Unsweetened Iced Tea ....................................................... 3

Orange Juice ......................................................................... 3

Cranberry Juice ................................................................... 3

Milk ........................................................................................... 3

Coffee ...................................................................................... 3

Espresso ................................................................................. 4

Latte ......................................................................................... 3

Cappccino ............................................................................. 4

Tea ............................................................................................ 3

Would You Like Something From The Bar?

Ask Your Server For Our Beer, Liquor, and Martini Menus

- DESSERTS -

Cheesecake ............................................................................................................................ 8
A luxuriously smooth, classic New York-style cheesecake.

Served plain or with fresh sliced strawberries and whipped topping.
Creme Brulee ..................................................................................................................... 10

House made, gluten free. Features a silky vanilla custard beneath
a delicately torched caramelized sugar crust.

Chocolate Lava Cake ...................................................................................................... 12
Soft yet structured chocolate cake with a rich pudding core.

Ask Your Server For Additional Selections Of YMH’s Sweet Endings



Brunch Menu

- SOUP -

- STARTERS -

CLASSIC FRENCH ONION SOUP - Thinly sliced caramelized onions in 
rich beef broth topped with croutons and melted gruyere cheese . . . 12YOUR MOUNTAIN HOUSE CLAM CHOWDER  - Tender clams and 

potatoes gently cooked with onions and smoky bacon, folded into a 
luxuriously creamy New England Chowder . . . $10

SHRIMP COCKTAIL - Tender Jumbo Shrimp served ice cold with 
house made cocktail sauce and lemon wedges. . . . 15

SEARED SESAME AHI TUNA  - Fresh crusted ahi tuna seasoned 
with sesame and pan seared, served on a bed of seaweed with soy 
terriyaki sauce, pickled ginger, and wasabi . . . 18

- SALADS -

- EGGS BENEDICT -

YMH CAESAR  - Crisp romaine lettuce, tossed in a classic anchovy 
dressing, with Parmigiano Reggiano cheese and house made garlic and 
herb croutons . . . 12

HOUSE SALAD  - Fresh spring mix topped with cherry tomatoes, 
cucumbers, red onions, cheddar cheese, house made garlic and herb 
croutons. Served with your choice of dressing . . . $10

CLASSIC EGGS BENEDICT  - Two poached eggs, Canadian bacon 
topped with house made hollandaise sauce on a toasted English muffin 
and home fries . . . 15

TENDERLOIN EGGS BENEDICT  - Two grilled beef tenderloin 
filets, two poached eggs, finished with hollandaise sauce and home fries 
on the side . . . 20MEXICAN EGGS BENEDICT  - Avocodo, sausage, diced jalapenos, 

and chipotle hollandaise on poached eggs with toasted English muffins 
and home fries . . . $18

Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of food borne illness.

All checks paid by card are subject to a 3% credit card surcharge fee.



Brunch Menu
- PANCAKES - WAFFLES - FRENCH TOAST -

- STEAK & EGGS -

- THREE EGG OMELETS -

- SANDWICHES -

Classic Pancakes - Two pancakes with two eggs your way, your choice of bacon 
or sausage, and home fries . . . 12.99

Belgian Waffles - Two Belgian waffles served with fresh strawberries and 
whipped cream served with bacon, and home fries . . . 12.99

Creme Brulee Stuffed French Toast - Four slices of French toast stuffed with 
our house made Creme Brulee custard and topped with fresh strawberries and 
whipped cream served with choice of bacon or sausage and homefries . . . 13.99

Traditional French Toast - Four slices of French toast served with choice of 
bacon or sausage, and home fries . . . 12.99

Classic Steak and Eggs - Our Prime 8 ounce NY Strip steak done to your liking. 
Accompanied by two eggs your way, home fries, and toast . . . 25

YMH Western Omelet - Three eggs with onions, sweet peppers, ham, and 
cheddar cheese served along side home fries and toast . . .13.99

Ham and Cheese Omelet - Three eggs with smoked ham and American 
cheese, served with home fries, and toast . . .13.99

Cheese Omelet - Three eggs with American cheese served along side home fries 
and toast . . .10.99

Veggie Omelet - Three eggs with American cheese, fresh spinach, tomatoes, 
mushrooms, onions, and peppers served along side home fries and toast . . .12.99

PRIME RIB FRENCH DIP  - Slow-roasted prime rib sliced thin and piled high. 
Served with warm, flavorful au jus for dipping, finished with a creamy, zesty 
horseradish sauce. All served on a toasted baguette with a crisp exterior and soft 
interior. Offered with parmesan truffle fries . . . 22

YMH STEAKHOUSE SMASH BURGER - Prime house-ground beef grilled to 
your liking. Melted horseradish cheddar cheese, ripe tomatoes, crisp iceberg lettuce, 
and golden crispy fried onions (adding a savory texture). Served alongside parmesan 
truffle fries . . . 18

*Please note that our Burgers take a little longer than our other breakfast items. There might be a slightly longer 
wait time for burgers.

YMH CHEESESTEAK - Chopped Prime rib grilled with onions, topped 
with American cheese and served with our parmesan truffle fries . . . $18

Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of food borne illness.

All checks paid by card are subject to a 3% credit card surcharge fee.

YMH CHEESESTEAK - Chopped Prime rib grilled with onions, topped with 
American cheese and served with our parmesan truffle fries . . . 18



- SIDE ORDERS -

Home Fries ............................ 3.00
Available with peppers & Onions

Bacon ....................................... 3.50

Sausage ................................... 3.50

One Egg ................................... 2.00

One Pancake .......................... 3.00

2 Slices Toast .......................... 2.00
White, Wheat, or Rye

2 Slices of French Toast ...... 3.00

English Muffin ...................... 2.25

Coke .......................................................................................... 3
Diet Coke ................................................................................. 3
Sprite ....................................................................................... 3
Root Beer................................................................................. 3
Fanta Orange ........................................................................ 3
Ginger Ale ............................................................................... 3
Lemonade .............................................................................. 3
Raspberry Iced Tea ............................................................. 3
Unsweetened Iced Tea ....................................................... 3
Orange Juice ......................................................................... 3
Cranberry Juice ................................................................... 3
Milk ........................................................................................... 3

-  COLD BEVERAGES -

- HOT BEVERAGES -

Coffee ...................................................................................... 3

Espresso ................................................................................. 4

Latte ......................................................................................... 3

Cappccino ............................................................................. 4

Tea ............................................................................................ 3

Would You Like Something From The Bar?

Ask Your Server For Our Beer, Liquor, and Martini Menus

Brunch Menu
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