
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

All You Can Eat Soup & Salad Bar  

A variety of salad items plus Homemade soup of the day 
$8.95 

Add Single Trip Soup & Salad Bar 

To any regular Dinner Menu item 
$1.99 

Appetizers 

Potato Skins 
 Topped with Bacon, Jalapeños, 

Green Onions,                      
& Cheese 

$7.95 

Jacked Up Chicken Skewers 
Marinated in Whiskey Teriyaki,  

Served with Thai noodles                
& Chili Sauce. 

$7.95 

California Bruschetta 
With Fresh Tomato Relish, 

Avocado, & Shaved Parmesan. 
$8.95 

From The Grill 
 

Served with choice of Baked Potato, Garlic Mashed Potatoes, Sweet Basil 
Basmati Rice, or Fries. Includes Vegetables. 

 

New York Steak 
Cooked to order 

$20.95 

Santa Maria Tri-Tip 
Marinated thin cut Tri-Tip topped with 

Caramelized Bell Peppers & Onions. 
Cooked Medium  

$17.95 

Yosemite Chicken Serranto 
Chicken Breast topped with 

Artichoke Hearts, Rosemary, Bacon, 
Lemon, & Cream Sauce. 

$17.95 

Boneless Pork Chops 
Served with Grilled 

Pineapple & Sweet Chili 
Sauce 
$16.95 

Seafood 
Tiger Prawns &  

Thai Noodle Scampi 
Served Italian style on Thai noodles with Red 

Peppers & Chili Flakes. 
$18.95 

Salmon Frangelico 
Walnuts and Bacon in a Frangelico 

Cream Sauce served with Sweet Basil 
Basmati Rice 

$18.95 

Half Dome Fish & Chips 
Beer battered Fresh Cod served with 
Homemade Cole Slaw, Lemon, and 

Fries. 
$12.95 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Other Favorites 

Home-style Chicken Strips 
Three breaded Chicken Tenders 

served with BBQ Sauce and Fries. 
$11.95 

Gold Country Fried Steak 
Cubed Beef Steak breaded & fried 

topped with Country Gravy 
Served with Mashed Potatoes, & 

Vegetables. 
$11.95 

Sandwiches 
Served with Fries 

B.L.T. 
Bacon, Lettuce, & Tomato, with your 

choice of toasted bread. 
$7.95 

House Ground Burger 
Our own special grind of New York, 

Ribeye, & Sirloin. Lettuce, Onion, Tomato, 
& Pickle on the side 

$8.95 
Add cheese (Swiss, American, Chedder) 

$1.00 

El Capitan Chicken 
Grilled Chicken with Bacon, Cheddar, BBQ 

sauce and topped with Onion Rings, . 
$10.95 

Spicy Ortega Chicken 
Sandwich 

Chicken Breast with Ortega 
Chili, Avocado, & Cheese.   

Served on a bun with Lettuce, 
Tomato, Onion, & Pickle 

$11.95 

Shredded BBQ Beef Sandwich 
Served with our homemade BBQ sauce 

& Cheddar Cheese. Served on a 
Hoagie Roll 

$12.95 

California Blast 
Bacon, Lettuce, Tomato, Avocado, & 

Swiss Cheese 
Choice of toasted bread 

$8.95 

Ravioli 
Cheese filled Raviolis 

with Homemade 
Marinara 

$12.95 

Pasta  
Served with bread 

Fettuccini Alfredo 
With a White Wine & Garlic 

Cream sauce Topped with fresh 
Herbs & Parmesan 

$13.95 

Spaghetti with Homemade 
Marinara Sauce 

Tomatoes, Garlic, & Herbs 
 $11.95 

Add to any pasta dish 
 

Meatballs $2.50       Chicken $2.95  Prawns $3.95 



 

 

 

 

 

 

 

 

 

   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Vegetarian Specialties 
Fettuccini Alfresco  

Fettuccini topped with Peppers, 
Onions, Tomatoes, Basil and 

Parmesan. 
$13.95 

Chorizo Sauté  
Soy Chorizo topped with Peppers, 

Onions, and a corn meal crusted chili 
relleno. All placed on top of Basil 

Basmati Rice. 
$13.95 

Little Yosemite Valley Menu ( kids menu) 
For Children 12 & under 

Slider Burgers 
Grilled Cheese 

Grilled Chicken Breast 
 Above served with vegetables, or fries 

Fettuccini Alfredo 
Spaghetti 

$6.95 

Parties of 6 or more 18% Gratuity will be added  

Desserts 

Graham Cracker Crusted 
Ultimate Cheesecake 

With Strawberry Sauce, Caramel, 
or Chocolate Sauce. 

$6.95 
 

Chocolate Lovin’ Cake 
Chocolate Cake with 
Chocolate Sauce, and 

Whipped Cream. 
$7.95 

Homemade Bread Pudding 
With Vanilla Crème Anglaise 

$7.95 

Ice cream 
Chocolate, Strawberry, Real 

Vanilla Bean 
 

One Scoop $2.95              
Two Scoops $4.95 

 

Sides - $3.95 

Fries 

Baked Potato 

Vegetables 

Sweet Basil Basmati Rice 

Homemade Onion Rings 

Loaf of Bread 

Fruit 

Bowl of Soup 

Garlic Mashed Potatoes 

On the lighter side (senior menu) 
 

Fettuccini 
Topped with Butter & Herbs 

$9.95 

Herb Broiled Chicken Breast 
Served with Basil Basmati Rice & 

Vegetables 
$9.95 



House Wine: Vista Point 
Chardonnay, Merlot, Cabernet Sauvignon, White Zinfandel 

Glass 5 Bottle 20 
Chardonnay 

Beringer California Collection, Napa Calif  Glass 6 Bottle 24 
Clos Du Bois, Sonoma Calif   Glass 7 Bottle 28 

Sauvignon Blanc 
Columbia Crest Two Vines, Washington  Glass  6 Bottle 24 
Butterfly Creek, Mariposa (Local)   Glass  8 Bottle 32 

Pinot Grigio 
Blackstone, Woodbridge Calif   Glass 5 Bottle 20 
Francis Coppola Bianco, Sonoma Calif  Glass 6 Bottle 24 

Other White Wines 
Beringer, White Zinfandel, Napa Calif  Glass 6 Bottle 24 
Chateau St. Michelle, Riesling, Washington Glass 6 Bottle 24 
Columbia Crest, Moscatto  Washington  Glass 6 Bottle 24 

Cabernet Sauvignon 
Beringer California Collection, Napa Calif  Glass 6 Bottle 24 
Rodney Strong, Sonoma Calif   Glass 7 Bottle 28 
Butterfly Creek, Mariposa (Local)   Glass 8 Bottle 32 
Wild Horse, Paso Robles Calif Bottle 35 
Justin, Paso Robles Calif     Bottle 35 
Franciscan, Napa Calif Bottle 37 

Merlot 
Beringer California Collection, Napa Calif  Glass 6 Bottle 24 
Columbia Crest Grand Estates, Washington   Bottle 24 
Rodney Strong, Sonoma Calif   Glass 7 Bottle 28 

Other Red Wines 
Lindeman’s Bin 50 Shiraz, Australia  Glass 6 Bottle 24 
Parducci, Mendocino Calif   Glass 6 Bottle 24 
Graffina Malbec, Argentina   Glass 6 Bottle 24 
Ravenswood Zinfandel, Lodi Calif   Glass 7 Bottle 28 
Robert Mondavi Syrah, Oakville Calif    Bottle 28 

Port 
Ficklin Tinta, Madera Calif   Glass 6 
Cockburn’s Tawny, Portugal   Glass 7 

Sparkling Wines 
J. Roget, Madera Calif    Glass 5 Bottle 20 
Gloria Ferrer Brut, Sonoma Calif     Bottle 30 
  

Preferred Selection 
Jordan, Alexander Valley Calif     Bottle 60 
Joseph Phelps Cabernet, Napa Calif    Bottle 60 
Marlestone Cabernet, Alexander Valley Calif   Bottle 60 

Beer 
Bottle 

 
 
 
 
 
 

Draft 
 
 

   16oz. 34oz. 

Sequoia Half Dome $4.00 $7.00 

Sam Adams  $4.00 $7.00 

Bud    $4.00 
Bud Light   $4.00 
Michelob Ultra   $4.00 
Coors    $4.00 
Coors Light   $4.00 
Miller Genuine Draft  $4.00 
Miller Lite   $4.00 
O’douls    $4.00 

Heineken   $4.00 
Becks    $4.00 
Anchor Steam   $4.00 
Stella Artois   $4.00 
Fat Tire    $4.00 
Corona    $4.00 
Guinness   $4.00 
Sierra Nevada   $4.00 
New Castle   $4.00 

   16oz. 34oz. 

Bud Light  $4.00 $7.00 

Shock top  $4.00 $7.00 

Wine List 



 
Beverages 

 
Coffee or Tea    $2.00         Milk (White or Chocolate)  $2.25 
Bottled Water    $2.50         Hot Chocolate    $2.50 
Hot Apple Cider   $2.25           Red Bull (Regular or Sugar Free)  $3.95 
 
Juice     $2.25 
  
  Apple  Orange  Cranberry Tomato Passion Orange Guava
 Pineapple Grapefruit 
 
Soda                   $2.00  
 

Pepsi  Diet Pepsi Dr. Pepper Root Beer Sierra Mist  
 Pink Lemonade  Raspberry Tea  Unsweetened Tea  

 
 

Cocktails 
 

Yosemite Gateway Island Madness             $7.00 
Malibu Mango Rum, Peach Schnapps, Midori,  
Passion Orange Guava Juice. 

 

Caipirinha       $7.00 
 Sagatiba Brazilian Sugar Cane Rum, Lime, Sugar 
 Sierra Mist 
 
Margarita Surprise      $7.00 

Triple Sec, Tequila, Apple Schnapps,  
Sweet & Sour Mix, Lime Juice 
 

  Watermelon Bliss      $7.00 
 Watermelon Vodka, Watermelon Pucker,  
 Sierra Mist 
 
Irish Cream                            $7.00 

Bailey’s, Grand Marnier, Coffee      
     
Cherry Cordial Martini     $7.00 

Cherry Liquor, Cherry Juice, Vodka, 
 
Orange Delight      $7.00 

Vodka, Orange Curacao, Cointreau,  
Orange Juice, Grenadine 

   
Frozen Passion      $7.00 

Passion Orange Guava Juice, Pineapple Juice,  
Citrus Vodka, Blue Curacao 

 
Mountain Appletini     $7.00 

Apple Vodka, Sour Apple Pucker, Apple Juice.  
 
 
 


