
BLUE RUN
Wonton Nachos 
Korean BBQ Pulled Pork | Toasted Sesame Seeds | Sexy
Scallions | Wasabi Sour Cream

$16

a "POUND" of Wings 
Choice of House Buffalo | Angry Italian | Korean BBQ

$16

Back Country Bacon 
Thick Cut | Country Fried | Kicked Up Ranch

$15

Monster Pretzel 
Black Bear IPA Beer Cheese | Whole Grain Dijon Mustard

$14

Camelback "Creek Lobster" Chimichangas 
Crawfish Tails | Roasted Poblano Chilis | Mango |
Pepperjack Cheese | Smoky Black Bean Sauce

$16

DOUBLE BLACK DIAMOND RUN

Trail's End Skillet 
Warm Salted Caramel Cookie | Vanilla Ice Cream |
Caramel Sauce
*Contains Nuts

$12

Sinful Chocolate Torte 
Flourless Chocolate Cake | Raspberry Coulis |
House Whipped Cream | Fresh Berries

$13

BLACK DIAMOND RUN

*Entrees served with our famous Crispy Bistro Potatoes
tossed in roasted garlic, Pecorino Romano cheese, warm
butter, & fresh herbs unless otherwise specified

Lakeside Fish N Chips* 
Black Bear Beer Battered Fresh Catch | Crispy Fries | House
Tartar Sauce | Malt Vinega | Dijon Ranch Slaw | Fresh
Lemon

$24

Trail's End Bistro Steak 
10 oz NY Strip Steak | Marinated Portobello Mushroom |
Crispy Onions | Port Wine Glaze | Bistro Potatoes | Mixed
Greens

$39

Cast Iron Boneless Salmon Steak 
7oz Boneless Salmon Steak | Creamy Herb Risotto | Grilled
Zucchini & Squash | Lemon Buerre Blanc | Bistro Potatoes

$28

RED RUN

All handhelds served with skin-on Fries. Substitute Beer
Battered Onion Rings +2

O.G. Smash 
2 Smashed Beef Patties | American Cheese | Lettuce | Tomato |
Onion | Pickles | Secret Sauce | Toasted Brioche Bun

$19

Mr. Lee's BBQ Bacon Smash 
2 Smashed Beef Patties | Cheddar Cheese | Back Country Bacon
| Caramelized Onions | Korean BBQ Sauce | Toasted Brioche Bun

$21

Crispy Buffalo Smash 
2 Smashed & Crispy Fried Beef Patties | House Buffalo Sauce |
Pepperjack Cheese | Creamy Blue Cheese Slaw | Toasted
Brioche Bun

$21

Super Mushroom Swiss Smash 
2 Smashed Beef Patties | Swiss Cheese | Marinated Portobello
Mushroom | Crispy Onions | Truffle Mayo | Toasted Brioche Bun

$23

Pocono Nashville Hot Chicken Sandwich 
Crispy Fried Chicken Breast | Pocono Nashville Hot Sauce |
Pickles | Dijon Ranch Slaw

$18

Big Pocono Grilled Chicken Stacker 
2 Marinated & Grilled Chicken Breasts | Muenster Cheese |
Lettuce | Tomato | Caramelized Onions | Switchback Sauce

$21

GREEN RUN

Add Chicken +7 | Add Steak or Garlicky Crawfish Tails +10

1963 Caesar Salad (V) 
Chopped Romaine | Garlic Toasted Baguette Crouton |
Baby Red Romaine | Parmesan Cheese | Caesar Dressing |
Balsamic Reduction

$14

Trail's End Chopped Salad 
Chopped Iceberg & Romaine Lettuce | Diced Red Onion |
Teardrop Tomatoes | Bacon | Crumbled Feta Cheese |
Buttered Pretzel Croutons

$15

*Consuming raw or undercooked meats, poultry, fish or shellfish may increase your risk of foodborne illness.

Allergen Notice: Our kitchen handles common allergens including wheat, milk, eggs, soy, tree nuts, peanuts, fish, shellfish, and sesame. 
While we take precautions to prevent cross-contamination, we cannot guarantee that any food item is completely free of allergens due to the use of shared equipment and preparation 

surfaces. Please inform your server of any food allergies or dietary restrictions before placing your order, and we will do our best to meet your needs.

SOUP $12
Chili Cook Off

Slow simmered beef chili, sour cream,
cheddar shreds, scallions

KIDS MENU $9.99
Chicken Tenders

Mac N Cheese (V)

Hamburger

Cheeseburger

CAMEL BACK'S FAMOUS
BACTRIAN CAMEL STRIP

STEAK $65
12oz Bactrian Strip Steak | Bistro Potatoes | Roasted

Haricot Vert | Bourbon Dried Cherry Glaze

**subject to availability** $65



SUMMER COCKTAILS 15

Trail's End Margarita
Casamigos Reposado, Grand Marnier, Triple Sec, Fresh Lime
Juice, Fresh Lemon Juice

Lemon Blackberry Smash
Bulliet Rye, Fresh Blackberry, Lemon Bitters, Lemon Peel

Orange Crush Mule
Tito's Vodka, Smirnoff Orange Vodka, Fresh Orange Juice,
Ginger Beer, Mint

Pineapple Mojito
Bacardi Rum, Smashed Pineapple, Simple Syrup, Soda Water,
Crushed Mint

Hive Minded
Hendrick's Gin, Clover Honey, Pink Grapefruit, Local
Honeycomb

DRAFT BEER
Miller Lite 
Milwaukee, WI ABV 4.2%, Pilsner

| $8

Blue Moon 
Denver, CO ABV 5.4% Belgian Wheat Ale

| $8

Angry Orchard Hard Cider 
Walden, NY ABV 5%

| $10

Yuengling Lager 
Pottsville, PA ABV 4.5%

| $10

Sam Adams Seasonal 
Boston, MA

| $10

Citrabellum- Barley Creek Brewing 
Tannersville, PA ABV 8.2%

| $10

New Trail, Broken Heels 
Williamsport, PA ABV 7%

| $9

Stable 12, Black Bear 
Phoenixville, PA ABV 8%, IPA

| $10

BOTTLES & CANS
Coors Light 
Golden, CO ABV 4.2% Lager

| $8

Bud Light 
Houston, TX ABV 4.2% Lager

| $8

Michelob Ultra 
St. Louis, MO ABV 4.2% Light Lager

| $8

Corona Extra 
Mexico, ABV 4.6%, Lager

| $10

Heineken 
Netherlands, ABV 5%, Lager

| $10

Modelo 
Mexico City, Mexico ABV 4.4%

| $9

Stable 12, Black Bear 
Phoenixville, PA ABV 8% IPA

| $10

Heineken 0.0 
Netherlands ABV 0.0% Non-Alcoholic Beer

| $8

SUMMER MOCKTAILS 10
Sunkist Orange Dream Dirty Soda
Sunkist Orange Soda, Vanilla Sweet Cream, Orange
Gummy Slice

Electric Lemonade Crush
Crushed Ice, Fresh Lemonade, Blue Raspberry Syrup,
Fresh Raspberry, Blue Sugar Rim

Chocolate Covered Strawberry Fizz
Crushed Strawberries, Chocolate Syrup and
Strawberry Popping Candy Rim, Strawberry Syrup,
Club Soda, Chocolate Covered Strawberry

Peachy Camel
Peach Puree, Ginger Beer, Fresh Peaches, Mint,
Crushed Ice

Watermelon Cucumber Refresher
Smashed Watermelon, Cucumber Syrup, Sliced
Cucumber, Club Soda, Watermelon Wedge

CANNED COCKTAILS 10

Stateside Vodka
Ask your server for daily flavors

Surfside Vodka
Ask your server for daily flavors

Twisted Tea

WHITE WINE
Chardonnay
Jam Cellars Butter Sunshine
bright & tropical, balanced oak, vibrant acidity

9/30

Sauvignon Blanc
Rodney Strong Alexander Valley
crisp grapefruit, zippy acidity, delightful

11/40

Pinot Grigio
Ruffino Aqua di Venus Friuli
light bodied, crisp but a fuller style, rich fruit &
minerality

12/38

RED WINE

Cabernet Sauvignon
Simi Special Selection
full bodied, young red fruit

12/38

Pinot Noir
Meiomi Cellar Select
medium body, juicy red fruit aroma, balanced & smooth

10/32

Camelback Red
Raw Winery, Stroudsburg, PA
medium bodied, bordeaux style, barrel aged

12/45

Merlot
Chateau Saint Michelle Indian Wells

11/32

FOOD. BREWS. MOUNTAIN VIEWS.


