
CHOICE OF DRESSINGS
White Balsamic Vinaigrette, Chipotle Honey Lime, Raspberry Poppy Seed Vinaigrette, Thousand Island, Ranch, 

BBQ Ranch, Creamy Italian, Bleu Cheese, Ginger Soy Vinaigrette, Champagne Vinaigrette and Caesar
PROTEIN ADD-ONS

Chicken 5 | Shrimp 6 | Salmon 6   | Marinated Steak 6   | Ahi 7   

12 OR 16 INCH 13 | 17
10 inch Gluten Free Dough Available    Choice of: Red Sauce | Pesto | Garlic Herb Butter | Garlic White Sauce 

Two Items Included | $1 each additional item

TOPPINGS: PEPPERONI | SAUSAGE | HAM | BACON | GRILLED CHICKEN | MEATBALL 
SUNDRIED TOMATOES | SPINACH | MUSHROOMS | BELL PEPPERS | ONIONS | JALAPEÑOS | BLACK OLIVES | PINEAPPLE

classic pizzas BUILD YOUR OWN

LEONARDO 15 | 19
Red sauce, pepperoni, sausage, onions, mushrooms,  

bell peppers, black olives, mozzarella cheese

MARGHERITA 14 | 18
Red sauce, red and yellow tomatoes, fresh mozzarella, basil 

MEDITERRANEAN 14 | 18
Garlic herb butter, fresh mozzarella, artichoke hearts,  

sundried tomato, spinach, black olives, onions, pepperoncini 

MEAT LOVERS 15 | 19
Red sauce, mozzarella, bacon, ham,  

salami, pepperoni, sausage

HAWAIIAN 13 | 17
Canadian bacon, pineapple, red sauce, mozzarella

CHICKEN BACON RANCH 15 | 19
Garlic white sauce, mozzarella, grilled chicken,  

bacon, tomatoes, green onion

house favorites

Consuming raw or undercooked meat, fish, poultry, or eggs may cause serious illness.  Raw/Undercooked Meat warning |  Vegetarian |  Gluten Free 
We make every effort to accommodate dietary restrictions and special requests. Split Plate 2.00 charge | Automatic Gratuity of 18% will be added for parties of 6 or more.

SOUP OF THE DAY | CUP 5 BOWL 7

from the garden

CHICKEN POTSTICKERS 12
Gochujang glaze, Asian slaw 

SEARED AHI TUNA 15
Asian slaw, baja sauce, wasabi cream, 

avocado, crispy wontons, seaweed salad 

STREET TACOS 12
Choice of flour or corn tortillas 

pico slaw, baja sauce.  
Choice of grilled chicken with cheese, 
marinated steak, beer battered cod or 

sautéed lemon herb cod 

QUESADILLA 12
Cheddar jack cheese, fire roasted  

green chilies, black beans, flour tortilla,  
sour cream, pico de gallo, guacamole 

Add Chicken 4 | Shrimp 6 | Marinated Steak 6

PORK RIBLETS 15
Korean BBQ sauce, scallion,  
sesame seeds, baja sauce

CHICKEN WINGS 15
Pickle juice brined wings, choice of ranch, bleu 

cheese or classic buffalo

FRIED GREEN BEANS or  
PICKLE CHIPS 11

Cajun spice, roasted red pepper ranch 

SLIDERS 13
3 mini burgers, corn dusted slider bun, 
thousand Island, American cheese 

bar bites

WEDGE SALAD 9 | 12
Gorgonzola, chopped bacon, grape tomato,  

red onion, blue cheese dressing  

SUPERFOOD SALAD 13 | 16
Arcadian mix, power greens, toasted quinoa,  

roasted beets, pistachios, dried cherries,  
avocado, champagne vinaigrette   

CAESAR SALAD 8 | 11 
Chopped romaine, grated parmesan cheese,  

everything spiced croutons, anchovies

CHOPPED ASIAN SALAD 9 | 12
Chinese cabbage, ginger soy vinaigrette,  

red bell peppers, carrots, scallions, crispy wontons 

BBQ CHICKEN SALAD 13 | 16
Chopped romaine, BBQ Ranch  

cheddar jack cheese, corn, pico de gallo,  
crispy flour tortilla strips, avocado

CRANBERRY APPLE SALAD 9 | 12
Spring mix, granny smith apple, feta, toasted 

pecans, white balsamic dressing  

CHICKEN & FRUIT SALAD 13 | 16
Chopped romaine, raspberry poppy seed 

vinaigrette, mandarin oranges, strawberries, 
candied walnuts, feta cheese, grilled chicken 

COBB SALAD 13 | 16
Chopped romaine, choice of dressing, 

gorgonzola cheese, grape tomato, avocado 
grilled chicken, ham, bacon, diced egg 

SONORAN SALAD 9 | 12
Chopped romaine, chipotle honey lime dressing, 

pico de gallo, roasted corn, black beans,  
diced jicama, cheddar jack cheese,  

crispy tortilla strips 

BIANCA 13 | 17
Garlic white sauce, ricotta, mozzarella, arugula, parmesan 

the highlands
A T  D O V E  M O U N T A I N

ALL DAY MENU

BURRATA & HEIRLOOM  
TOMATO CAPRESE 10

Balsamic glaze, basil,  
smoked maldon salt, arugula,  

herb oil  

LOADED FRIES 13
Seasoned ground beef,  

pico de gallo, green chilies,  
cheddar jack cheese, sour cream



STICKY TOFFEE PUDDING 9
English date cake, toffee sauce, 

vanilla gelato

HIGHLANDS MUD PIE 7
Oreo base, ganache, coffee ice 

cream and whipped cream

LEMON CHEESECAKE 8
Blueberry ginger sauce

desserts

the highlands
A T  D O V E  M O U N T A I N

from the grille

FISH & CHIPS 18
Beer battered Alaskan cod, French fries, house slaw, lemons 

HIGHLANDS BURGER 18
Gold Canyon angus beef, brioche bun, lettuce, 

tomato, onion, pickles 

CHOICE OF TWO (2) TOPPINGS,  
ADDITIONAL TOPPINGS $.50 EACH 

Swiss | Sharp cheddar | Provolone | Pepper Jack  
American | Gorgonzola | Bacon | Sautéed mushrooms 

Sautéed onions | Jalapeños
*Also available with a turkey or black bean burger 

GRILLED CHEESE 14
Rustic bread, parmesan, cheddar, Havarti, 
gorgonzola, tomato, caramelized onions 

CORNED BEEF REUBEN 16
Marble rye, Swiss cheese, thousand island, sauerkraut

FRENCH DIP 16
Shaved top round, French roll, Havarti cheese, 

creamy horseradish, caramelized onions, mushrooms.
Add peppers 1

SMOKE HOUSE TURKEY CLUB 16
House roasted turkey breast, bacon, brioche toast,  

Havarti cheese, cranberry mayonnaise, lettuce, tomato

GREEN CHILE TURKEY BURGER 17
Guacamole, brioche bun, pepperjack, salt & vinegar chips

CHICKEN SALAD SLIDERS 14
Two mini croissants, pepperoncini, parsley, dill, lemon

PAPPARDELLE BOLOGNESE 22
Italian sofrito, slow simmered meat sauce,  

beef, pork, veal, parmesan & parsley 

FIVE SPICE PORK BELLY 24
Plum sauce, steamed rice,  

pickled vegetable slaw

STEAK FRITES 36
Seared beef culotte, French fries,  

compound butter 

HALIBUT AMARILLO 31
Aji amarillo, mashers, salsa criolla, grilled zucchini 

TORTELLINI EN BRODO 16
Saffron broth, roasted tomatoes & onions,  

spinach, balsamic glaze 
add chicken 5, sausage 4 or shrimp 6 

PAN SEARED SALMON 27
Bourbon glaze, sautéed bok choy,   

cremini mushrooms, mashers  

big plates MON-SAT 4:30 PM – 7:30 PM

ADD SOUP OR SALAD 2

ALL DAY MENU

Consuming raw or undercooked meat, fish, poultry, or eggs may cause serious illness.  Raw/Undercooked Meat warning |  Vegetarian |  Gluten Free 
We make every effort to accommodate dietary restrictions and special requests. Split Plate 2.00 charge | Automatic Gratuity of 18% will be added for parties of 6 or more.

ALL SANDWICHES COME WITH CHOICE OF SIDE:  
French fries, house chips, sweet potato fries, house salad, slaw, soup du jour or fruit

SUBSTITUTE: Onion rings, truffle fries, fried pickles or fried green beans 2.50

KEY LIME ICE BOX PIE 8
Graham crumbs, cherry puree, whipped 

cream, strawberries

CRÈME BRULEE & BISCOTTI 8
Cardamom, lavender, vanilla, berries

CHEF’S WHIM MP

GELATO SINGLE 5   DOUBLE 8

MEDITERRANEAN CHICKEN WRAP 14
Za’atar chicken, red pepper hummus, 

marinated artichoke hearts, feta,  
kalamata olives, shredded lettuce

COD PO-BOY 15
Beer battered alaskan cod,  

cajun remoulade,  
hoagie roll, lettuce, tomato

GRILLED CHICKEN SKEWERS 23
Za’atar marinade, saffron rice, tomato cucumber salad, tzatziki 


