STARTERS/SHARES

OUR FAMOUS CHICKEN WINGS

HOUSE SALAD Greens, tomato, cucumber,
green pepper, croutons & shredded cheese
4.99, Add blue cheese crumbles +2, grilled or
crispy chicken +3.

Half Order (6) 6.99, Full Order (12) 10.99
Served with Blue Cheese or Ranch and Celery

CAESAR SALAD Romaine, parmesan, bacon &
garlic croutons tossed w/ Caesar dressing 5.99
Add grilled or crispy chicken +3.
NACHOS SUPREME Beef & bean chili,
Monterey jack & cheddar cheese, jalapenos,
salsa & sour cream 7.99
FRENCH FRIES 4.49
ONION RINGS 4.99
SWEET POTATO FRIES 4.99
FRIED PICKLES w/ horseradish ranch 6.99
BACON CHEESE FRIES w/sour cream 7.99
MOZZARELLA STICKS w/house marinara
7.99
MAC & CHEESE BITES 7.99
GOLDEN FRIED MUSHROOMS 6.99
POTATO SKINS (4) Classic: cheddar & bacon
Chili: chili, red onions, cheddar cheese. Served
with sour cream. 7.99
GRILLED QUESADILLA Monterey jack and
cheddar in a grilled flour tortilla served with
salsa and sour cream. 7.99
Add grilled or crispy chicken +3 Add bacon
+1.50
SAUCES/DRESSINGS: BBQ, Honey Mustard,
Buffalo, Blue Cheese, Parmesan Peppercorn,
Mayo, Balsamic, Italian, Ranch, Cocktail,
Tartar, Honey, Salsa, Sour Cream, Maple
Ginger, Jack Daniels Bourbon (Additional
sauces 60¢ each)

Buffalo (Mild, Medium, Hot)
Jack Daniels Bourbon
BBQ
Sweet Chili
Garlic Parmesan
House Made Maple Ginger
BURGERS AND MORE
All burgers served on a toasted roll served
with golden fries and a crispy dill pickle.
ADD to any below unless specified
Lettuce, tomato, onion, +.79
Bacon +1.50
American, Swiss, Cheddar, +1
Blue Cheese Crumbles +2
MOUNT BURGER 6oz fresh ground, handpacked ground chuck 7.99
DR. PLT Dr. Praeger veggie burger with
lettuce and tomato. 6.99
BEEBOP BBQ BRISKET 6oz chuck topped with
2oz of house smoked brisket and sautéed
onions, garlic and mushrooms 11.99
AIN’T NO JIVE TURKEY 6oz hand-ground
seasoned turkey, topped with Brie cheese and
served with cranberry compote. Best turkey
burger around, and that ain’t no jive.

PLAY THAT FUNKY WHITE FISH SANDWICH
Breaded Hake topped with a cabbage
jalapeno slaw and Cajun tartar sauce. Make it
deluxe with lettuce, tomato, and choice of
cheese, if cheese on fish is your thing.
ROCK THE BEET VEGGIE BURGER–
Homemade. Shredded carrots, beets,
garbanzo beans, oats, mushrooms, and
seasonings formed into a delicious patty.
Topped with sautéed onions, mushrooms and
roasted red peppers.
CHICKEN RANCH SANDWICH Grilled or crispy
chicken, bacon, lettuce and tomato with
ranch dressing. 9.99
BASKETS/PLATTERS
CHICKEN TENDERS with french fries and
choice of sauce 7.99
BUTTERFLY FRIED SHRIMP with french fries &
cocktail sauce 8.99
HONEY DIPPED FRIED CHICKEN 4-piece
dinner served with sweet potato fries and
honey 12.99
FRIED CLAMS with french fries & tartar sauce
8.49
FISH AND CHIPS huge (12 oz!) battered
haddock with French Fries, tartar sauce and
lemon. 14.99
CAPTAINS SEAFOOD PLATTER haddock,
shrimp and clams 17.99

Don’t want to pick up
your order?
DELIVERY AVAILABLE
518-325-3505

Call Countryside Car Service to place your
order and they’ll deliver directly to your house!
Please plan one hour ahead.
$8 plus gratuity for Hillsdale/Copake area.

------------------------------------------------------------

TAVERN HOURS
Open every day at 4pm
Monday-Saturday
Closed Sundays
DINING ROOM
Full Menu available Thursday-Saturday
-------------------------------------------------------------

BUY LOCAL
Seekonk Tree Farm Maple
Syrup available for sale.
Buy 2 and save 20%!

Legends, Myths and Lore
The one question asked over and over again is “did somebody
new buy The Mount?” The answer is a resounding NO! In her
rich 137-year history, the Fox family has owned The Mount the
longest. Now she is undergoing a well-deserved secondgeneration revival, which we believe has sparked new interest
and the occasional tittle-tattle around town. While we love all
the attention and wholeheartedly agree with Oscar Wilde when
he said, “there is only one thing in the world worse than being
talked about, and that is not being talked about,” we also think
the record needs to be set straight…tame, torrid or otherwise.
Yes, it’s true that the Mount Washington House has changed
hands many times throughout her history (most likely due to the
high maintenance of this 14,000 square-foot building) but, the
most part, it has always served as a tavern, restaurant and guest
house. Built in 1881 by newlyweds Levi and Emma Zeh as a
wedding present from the bride’s family, it was originally
intended as a summer house, open only June 15th to September
15th. It’s also true that there was a Speakeasy in the ballroom on
the third floor during Prohibition, which probably brought with it
everything history claims it did – live bands, floor shows,
flappers and… some corruption!
When Prohibition ended in 1933, The Mount had changed
forever. Try as we might, we have no solid evidence that it ever
served as a brothel. And, while the architectural style of The
Mount is Second Empire Mansard (a style most associated with
Halloween, hauntings and spirits), we’ve never encountered
ghosts.
During World War II the building served as the area’s high
school while the Roe Jan School was built. In the 1950’s, Paul
and Asta Nord owned The Mount and were successful in
creating a popular destination for Scandinavian tourists who
would take the skibus from Manhattan to come ski at
Catamount. (A recent restoration relocated the huge Fjord
painting by a Norwegian guest in 1951 from the banquet room to
the tavern.) The Nord’s famous Smorgasbord remained integral
part of the business though the 1970’s.
The Fox family has had the longest love affair with the Mount
Washington House. Jimmy Fox, originally from Brewster, NY,
bought the fixer-upper of all fixer-uppers in 1972. After being
declined for not one, but two mortgages, he didn’t give up.
Young Jimmy literally surprised his new bride, Marjorie, with
the purchase of the building in their second year of marriage. It
seemed like a great idea at the time since the house was within
walking distance from the train to Manhattan, but rail service
stopped just nineteen days after he bought it. Fortunately,
Margie didn’t divorce him, and they had one daughter in 1973.
Jim Fox passed away after a brief bout with cancer in 1993 and
Marge ran the tavern until she died in 2006. Their daughter has
started to finish the renovations her father started long ago.

GPS: 2627 State Route 23, Hillsdale, NY 12529

Today, the Mount Washington House serves as a restaurant that
dishes up really great food, a tavern that inspires friendship,
good conversations and a great game of billiards, and a place
where local musicians regularly entertain our souls.
We welcome you to the Mount Washington House!

TAKEOUT MENU
Thursday - Saturday 5-11pm

518-325-4631
Enjoy our full menu in our

Historic Tavern, Parlor,
Patio or Porch
Home of Wing Wednesday
60¢ wings 5-10pm
Entertainment Most Weekends

Parties & Banquets

3 Pool Tables, Pinball, Video Games,
Free WiFi

Delivery Available
(see inside for details)

