
 

 

 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.  For more information regarding 
potential health concerns please consult your server or manager. 18% gratuity suggested for groups of 8 or more. Tax not included.

LU NC H

GREAT BEGINNINGS
Wisconsin Cheese Curds                                              $8
Ranch or marinara 

Thick Cut Onion Ring                                                   $8
Served with house BBQ sauce 

Smoked Tomato Bisque                                               $9
Mesquite smoked, creamy tomato bisque, pita chips 

French Onion Soup                                                       $9
Garlic and herb crouton, Swiss cheese gratiné 

Southern Fried Green Tomatoes                               $12
Bacon bourbon compote, sriracha remoulade

Mesquite Smoked Wings                                            $14
1-pound slow smoked wings. Served with carrots, 
celery, and choice of sauce

Charcuterie Board                                                       $16
Assorted smoked and cured meats, artisan cheese 
served with lavosh crackers

Signature Salads
Add chicken $5, grilled sirloin steak tips $6 or shrimp $7

The Wedge                                                                   $10
Iceberg lettuce, applewood smoked bacon, bleu cheese 
crumbles, Cherry tomatoes, bleu cheese dressing.

Caesar                                                                         $10
Crisp romaine, garlic and herb crouton, Parmesan, 
classic Caesar dressing

Cliff Top House Salad                                                  $11
Spring mix, cucumber, cherry tomato, red onion, garlic and 
herb crouton shredded cheddar cheese, ranch dressing

Chef Seasonal Salad                                                    $12
Spring mix, seasonal fruit, goat cheese, dried cranberry
Candied pecans, lemon vinaigrette

Nut and Berry                                                               $13
Spring mix, strawberry, cranberry, candied walnut, red onion, 
crumbled bleu cheese, honey balsamic dressing

Lunch Favorites
Shrimp and Grits                                                       $20
Sautéed shrimp, andouille sausage, crispy pancetta, garlic 
butter, citrus cream sauce, Gouda grits

Sirloin                                                                           $28
10 oz sirloin grilled to perfection, french fries, sautéed 
seasonal vegetables

Smoky Mountain Burgers
Half pound grilled Angus beef patty
Served with lettuce, tomato, onion, & crispy French fries

Make it a Double $5 | Make it a Bison Patty $7

Gregory’s Bald                                                             $14
Choice of cheese, toasted brioche bun

Cliff Top Veggie Burger                                               $14
Grilled vegetable patty, pickled onion, toasted brioche bun 

Mt. LeConte                                                                 $16
Cheddar cheese, BBQ sauce, onion ring, bacon toasted 
brioche bun

The Smoky                                                                  $16
Pepper jack cheese, applewood smoked bacon topped with 
a bourbon, bacon and jalapeno jam, toasted brioche bun

The Elkmont                                                               $16
Sautéed mushroom and caramelized onion, Swiss cheese, 
toasted brioche bun

The Appalachian Bison Burger                                    $17
Bison patty, Cheddar cheese, topped with a bourbon, bacon 
and jalapeno jam, toasted brioche bun

Handhelds
Served with crispy French fries

Deep Creek Grilled Chicken Sandwich                      $15
Cheddar cheese, BBQ, bacon, lettuce, tomato, red onion, 
toasted brioche bun

Bleu Ridge Chicken Sandwich                                    $15
Spicy chicken patty tossed in Frank’s RedHot, bleu cheese 
crumble, lettuce, tomato, red onion, toasted brioche bun

Little River Rueben                                                     $16
Seared corn beef, sauerkraut, thousand island, 
Swiss cheese, toasted marbled rye

Mt Glory BLT                                                                $16
Bacon, lettuce, fried green tomato, garlic aioli, toasted 
sourdough bread 

Mississippi Chimney Top                                             $17
Sliced sirloin, caramelized onion, Swiss cheese 
with giardiniera and pepperoncini au jus, 
toasted hoagie roll

Cliff Top Cubs $8
Available for children under the age of 9.
Served with French fries, drink, and a sweet treat.

Chicken Fingers
Hamburgers Sliders
Grilled Cheese Sandwich
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The Steak House
Choice of House salad or Caesar salad

10 oz Sirloin                                                                          $28
Boursin whipped mashed potato, sautéed seasonal 
vegetables, herbed compound butter

12 oz Ribeye                                                                $34
Boursin whipped mashed potato, sautéed seasonal 
vegetables, herbed compound butter

9 oz Beef Tenderloin                                                  $38
Boursin whipped mashed potato, sautéed seasonal 
vegetables, garlic, herbed compound butter

Smoky Mountain Burgers
Half pound grilled Angus beef patty
Served with lettuce, tomato, onion, & crispy French fries

Make it a Double $5 | Make it a Bison Patty $7
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Choice of cheese, toasted brioche bun
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The Appalachian Bison Burger                                    $17
Bison patty, Cheddar cheese, topped with a bourbon, bacon 
and jalapeno jam, toasted brioche bun

Signature entrees
Shrimp and Grits                                                        $20
Sautéed shrimp, andouille sausage, garlic, butter, 
crispy pancetta, citrus cream sauce over cheddar grits

Braised Bison Short Rib                                             $22
Slow braised, Gouda grits, roasted Brussels sprouts, 
bourbon braising sauce

Bourbon Glazed Salmon                                            $24
Pan seared North Atlantic salmon, rosemary pomme frites, 
seasonal vegetables, citrus beurre blanc

Sea Scallops                                                                $26
Pan seared, rice medley, chef seasonal vegetables, 
citrus brown butter sauce

Cliff Top Cubs $8
Available for children under the age of 9.
Served with French fries, drink, and a sweet treat.
Chicken Fingers
Hamburgers Sliders
Grilled Cheese Sandwich

Sides $6
Boursin whipped potato
Herbed Rosemary Pomme Frites
Rice Medley
Gouda Grits 
Roasted Brussels Sprouts
Seasonal Vegetable

 

 

 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.  For more information regarding 
potential health concerns please consult your server or manager. 18% gratuity suggested for groups of 8 or more. Tax not included.
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