
THE MOUNTAIN MORGUE
S H A R E D  M I S E R Y

V I S C E R A
a d d  s e a r e d  p o u l t r y  f l e s h  6

L A S T  R I † E S

S E A R E D  F L E S H
g l u t i n o u s  p r o t e i n  o m i s s i o n s  a v a i l a b l e

G l u t e n  F r e e

S O P A  R I C A R D O  H E R N A N D E Z
roasted pumpkin, poblano, huitlacoche, cotija, corn & poblano cake  14

 

B T K
burrata, heirloom tomato, tuscan kale, toasted almonds, white truffle honey  17.5

 

T H E  W U O R N O S
smoked pepitas, butternut & kabocha, rogue smoked blue, 

pomegranate jewels, black garlic honey vinaigrette  18

B U N D Y  B R U S C H E T T A
chicken liver pâté, roasted peppers, fig jam, pistachio dust, baguette  16.5

 

C R E E C H O ’ S
tater tots, cheddar jack, braised beef, salsa rojo, jalapeño crema, cilantro  18

 

T H E  Z O D I A C
chicken lollipops, toum, za’atar feta crumble, poached golden raisins  18.5

 

H H  S M O K E H O U S E
house-cured & smoked slab bacon, apple fennel caramel, toasted walnuts  19

H A V E  Y O U R  F R I E N D  F O R  D I N N E R
spiced honey panna cotta, blackberry ooze, fortune cookie straw  14

WELCOME TO

C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  s h e l l f i s h ,  o r  e g g s  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s .
P l e a s e  i n f o r m  y o u r  s e r v e r  o f  a n y  a l l e r g i e s  b e f o r e  o r d e r i n g .

W H I T E C H A P E L
shredded beef, gloucester cheese, watercress, black currant jam, sourdough levain  21

 

S O N  O F  S A L M O N
house-ground salmon patty, watercress salad, red beet cocktail sauce, activated charcoal brioche  22

 

J O H N  W A Y N E  G R A V Y  J R
50/50 bacon & beef patty, cheese curds, caramelized onions, beef gravy, brioche  20

 

T H E  G R E E N  R I V E R  B U R G E R
black bean beyond patty, avocado smash, arugula, sautéed mushrooms, cashew aioli, pretzel bun  20

V e g a n


