
20% gratuity will be added to parties of 8 or more

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
your risk for food borne illness, especially if you have certain medical conditions.

     

    

 

 

 

  

    

 

      

    

   

 

     

 

     
 

SANDWICHES
Served with pickle spear and fries. 
Substitute a Beyond Burger for $1. 

Mountain Burger | $18

    

 

Grilled local Angus patty with cheddar 
cheese, honey bourbon, bacon, and 
onion straws.

Base Camp Burger

     

    

 

Grilled local Angus patty with lettuce,
tomato, onion, and pickle.

Plain  $15.50
Cheese $16
Bacon & cheese $18

 

 

      

    

Rockingham County Sandwich

    

    

 

Chicken sandwich with choice of mountain 
spiced roasted chicken breast or buttermilk 
fried chicken breast with lettuce, tomato, 
and pickle.

Plain $15.50
Cheese $16
Tossed in wing sauce w/ chipotle 
bleu cheese $17    

Base Camp Sandwich | $18

Angus pit beef slow cooked on our smoker. 
Served on a hoagie with jus, onion straws, 
and Swiss cheese.

 

Alpine Club | $17

Grinder filled with burrata and sopressata 
finished with lettuce, onion, and giardiniera.

     

     

    

 

    

 

ENTRÉES
Rockfish Tacos | $17

Battered and fried rockfish filet in soft tortillas with
Chihuahua cheese and green Chile remoulade.

20 mile Tacos | $15

Local Angus beef with our wild west seasoning 
in tortilla shells with cheddar cheese, house made
salsa, lettuce, and jalapeños.

Bulgogi Bowl | $18

Choice of local Angus or mountain spice roasted 
chicken breast over white rice with snow peas
and Korean BBQ sauce.

KIDS MENU
Chicken Tenders & Fries | $11

Hot Dog & Fries | $8

  

Cheese Pizza | $8 

DESSERTS
Ghirardelli Brownie | $12
Served with vanilla ice cream and
Ghirardelli chocolate sauce.

STARTERS

Flats & Tips | 1 lb = $10 | 2lb = $17
Wing flats with tips by the pound with choice of 
buffalo, honey BBQ, or Asian hot pepper. Served 
with chipotle bleu cheese or buttermilk ranch.

Trash Can Nachos | $19
Crispy chips topped with Base Camp queso, local 
ground Angus seasoned with the flare of the
American west. Finished with house made salsa, 
sour cream, shredded lettuce, and jalapeños.
Presented tableside!

Quesadilla Mount Meridian | $15
Base Camp's seasoned local ground Angus on a 
grilled tortilla with Chihuahua cheese. Finished 
with house made salsa and sour cream.

Alpine flat bread | $16
Burrata and Italian sopressata with charred 
tomato sauce atop artisan flat bread drizzled 
with balsamic.

SALAD & SOUP

Chili | $7.50

Skier’s salad bowl | $20

Power blend of crispy greens and shredded veggies.  
Topped with freshly sliced vegetables and finished 
with mountain spiced roasted chicken breast.

Choice of bleu cheese, ranch, dijon vinaigrette, 
balsamic, honey mustard, or red wine vinaigrette. 

Base Camp Salad | $13

Crispy mixed greens with heirloom tomatoes, 
cucumbers, and sweet onions.



COCKTAILS
Blizzard Breaker  
Tito's Vodka
Chocolate liqueur
Peppermint schnapps
Whipped cream

 
 

 

Tropical Storm 
Bacardi Raspberry Rum  
Peach schnapps  
Orange juice  
Pineapple juice  
Grenadine 
Orange peel 
Cherry

Ginger Bread Man 
Captain Morgan
Ginger syrup
Lemon juice

 
 

 
 

Blue Dragon 
Bacardi Dragonberry Rum 
Hpnotiq 
Blue Curaçao 
Pineapple juice
Lemon lime soda

Aperol Spritz

 

Aperol
Prosecco
Bitters

  

  
 

Atlantic Sunrise 
Bacardi Raspberry Rum  
Bacardi Dragonberry Rum 
Orange juice  
Pineapple juice  
Grenadine 
Orange & cherry

Penicillin 
Jameson
Scotch
Honey syrup
Lemon juice

 
 

 
 

 

Pineapple Express 
Dr. Stoner's Vodka 
Malibu 
Pineapple juice  
Ginger Ale

Slope Side Shooters
Jingle juice  
Stoli Vodka
Cranberry juice
Lime juice

 
 

 

Cinnamomn Toast crunch

 Fireball Whiskey
RumChatta

 
 

 
 

 
 

Pineapple Upside Down
Stoli Vanilla

 

Malibu
Butterscotch schnapps
Pineapple juice
Grenadine

 

 

 
 

 

Brandy
Peppermint schnapps
White creme de cacao

 

 
 

 

HOT DRINKS
 

Bailey’s 
Kapali 
Grand Marnier 

Whipped cream

Warm & Fuzzy 
Kapali 
Grand Marnier 
Bailey’s 
Butterscotch schnapps  
Hot cocoa  
Marshmallows

Irish Coffee
Jameson
Bailey's
Creme de menthe
Coffee
Whipped cream

 
 

 

Hot Butter Rum
 

Sailor Jerry Rum
Brown sugar syrup
Butter 
Hot water

 
 

 

BEER & WINE 
See server about the 
current selection.

 

 
 

 

Snowball

Stoli Orange
Watermelon pucker
Black raspberry liqueur
House made sours
Lemon lime soda

 
Nerds Rope

20% gratuity will be added to parties of 8 or more

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
your risk for food borne illness, especially if you have certain medical conditions.

Live at the LODGE 
LIVE MUSIC EVERY FRIDAY – SUNDAY 

Lineup at MassResort.com/Fun 

Spicy Pineapple Mule
Cirrus Jala-Piña Vodka 
Squeezed lime 
Splash of pineapple juice 
Ginger beer
Garnished with fresh jalapeño


