
August Dinner Menu: 5-7pm 
Reservations are a must! 
Phone: 575 538 2538 
Email: info@bearmountainlodge.com 
 
Tuesday and Wednesday are fun stacked boxes to go. 
Entrée Options: 
Served in stacked metal to go boxes- fun and easy. Take them to the portal or your balcony or 
just to go. See Photo under the café tab. 
 
First box- A cold soup to start. 
 
Second box-Waldorf Salad with or with out chicken.  
A wonderful crunchy salad made with grapes, pistachios (can be left out), apples, and celery 
with homemade dressing. 
 
The pasta and wrap may be made with gluten free pasta or gluten free tortilla on request also. 
 
Third box-Desserts are made daily! 
$34. Per person 
 
Thursday to Monday evenings’ menu: 
 
Starter:  
A cold soup with homemade cracker. 
 
Entrée Options: 
Blue Corn Flour Breaded Chicken Breast served with potato salad, greens, and cornbread. 
Or 
Blueberry Chipotle Spareribs served with potato salad, greens, and cornbread. 
Or 
Wild Rice Salad made with wild and arborio rice, butternut squash, shallots, red bell pepper, 
and dried cranberries. 
 
 
Desserts are made daily! 
 
$40 per person 
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