
Our food does not contain MSG. GCT and gratuity not included. 

Appetizers	
!

Plantain wrapped in bacon with cilantro 
cream sauce 1000	

Popcorn chicken/shrimp served on a bed 
of popcorn with homemade 	

BBQ sauce 1500/1800	
Creamy crab dip with artichokes and 

roasted garlic 1600	
Quesadillas: choice of cheese, plantain	

  or chicken with cilantro 	
cream sauce (v)	
1100/1300/1500	

Bruschetta, tomato, basil, garlic, topped 
with balsamic vinaigrette and 	

olive oil 1300 (v)	

Entrees	
!

Served with choice of garlic mashed green banana, 
macaroni and cheese or rice and vegetables:	!
Chef’s Special: Chargrilled spice  

rubbed beef tenderloin with 
chimichurri sauce 4500 !

Blue Ridge Smoked Pork Chop in 	
guava glaze 3500	!

Broccoli and cheese stuffed 	
chicken breast with a creamy 	

garlic sauce 3400	!
Monterey chicken breast, homemade BBQ 

sauce, diced tomatoes, cheese, topped	
with bacon, drizzled with Sriracha	

 sauce 3700	!
Salmon Fillet with choice of	

cilantro cream sauce or homemade 	
BBQ sauce 4300	

~ ~ ~ ~ ~ ~ 	
Linguini with choice of vegetables, grilled 

chicken or grilled shrimp	
in creamy cilantro sauce	

2900/3300/3800 (v)	
Available with gluten free 	

pasta add 250	
~~~~~~~~~~~~~~~~~~~~~~~	!

Vegan Burrito Bowl, fire roasted corn,	
rice, black bean salsa, seasoned tomatoes, 

plantain 3400 	
*vegetarian option: add	

cheese and creamy cilantro	
sauce 3500	

Soup of the Day	
!

850 (v)	
!

Salad	
!

Pak choy salad, crispy noodles and  
dried cranberries, brown sugar and soy 

vinaigrette 950 (v) 
Add chicken 1400  
Add shrimp 2000 

*please advise if you have a nut allergy 

Sides	
!

Garlic mashed green banana 400 (v)	
Homemade macaroni and cheese 600 (v)	

Mixed seasonal vegetables 390 (v)	
French fries 420 (v)	



!!!
!
! !!!!!!!
Standard hemp oil is made by cold-pressing hemp seeds and has no psychoactive properties. 
Hemp oil brings a nutty, earthly flavor and is known to have many health benefits. Food isn’t just 
about flavor but also about giving our body what it needs to thrive and be healthy. Enjoy one of 
our offerings from our hemp infused menu here at Blue Ridge! !!

Hemp Infused Menu Items !
Mary Jane’s Mango Margarita, traditional margarita with tequila infused hemp oil,  

salted hemp crystals 1200 !
Pak choy salad, crispy noodles and dried cranberries, hemp infused soy vinaigrette  

and brown sugar salad dressing 1200 add chicken 1700 add shrimp 2300 !
Bruschetta, tomato, basil, garlic, topped with hemp infused balsamic 

vinaigrette and olive oil 1600 !
Chef’s Special: Chargrilled spice rubbed beef tenderloin  

with hemp infused chimichurri sauce 4800 !
Hemp infused garlic mashed green banana (side) 600 !

Hemp infused Blue Mountain Coffee with rum cream 
and whipped cream 1200 

 
Our menu items do not contain MSG. Service charge and GCT not included. 

!



!

Liquor       Drink/Que 
Appleton Special                380/980 
Appleton VX                     480/1300  
Smirnoff                              360/900 
Absolute                            380/1200 
Johnny Walker Black         600/1500 
White Rum                          350/900 
Rum Cream                        380/1200

Prices and availability subject to change without notice. 
                         GCT and gratuity not included. Corkage fee $1000/bottle.

Bottled Water                                  160 
Soda               200 !

Wine                                                                                                     Glass/Bottle 
Barefoot Moscato, California, 2013                                                              740/3200 
Dancing Flame Pinot Grigio, Chile, 2014                                                           3100 
Fiordaliso, Pinot Grigio, Italy, 2015                                                                    3300 
Montepalacio, House White, Spain                 600/2500 
Dancing Flame Merlot, Chile, 2015                                                                     3100 
Montepalacio, House Red, Spain           600/2500 
Santa Carolina, Cabernet Sauvignon, Chile                       2900 !

  Signature Drinks                  
 Juice of the day             390 
 Blue Ridge Gin and Tonic, rosemary, mint and berries                850  
 Moscata Infused Berry Slushie          990 
Rocky Blue Mojito (vodka or rum)        980 
Mixed Berry Mojito (vodka or rum)        990 

   Traditional Mojito (vodka or rum)           850  
 Sangria                 980/glass 3200/pitcher

!
Beer        
Red Stripe                                      360 
Heineken                                        400 
Guiness                                           400 

Blue Ridge Beverage Menu



Desserts 
!

Funnel cake topped with scoop of vanilla ice cream, chocolate syrup,  
sprinkled with powdered sugar 1550 

!
Homemade Oreo Cheesecake drizzled with chocolate sauce 1200 

!
Our Signature Blue Ridge Coffee with rum cream and whipped cream 990 

!
Sorbet of the day (non-dairy), a delicious frozen fruit dessert 600 

!
Our Signature Blue Hot Chocolate or Regular Hot Chocolate 800 

!
Hot Chocolate with a shot of rum cream, topped with whipped cream, almond  

shavings and cinnamon 990 
!

Hot chocolate float with vanilla ice cream, topped with  
whipped cream 900 

!
S’mores Hot Chocolate: roasted marshmallows, graham crackers  

and chocolate syrup 950 

!
 Blue Mountain Coffee 450      Tea 380 

!
Take home our 100% Blue Mountain Coffee, grown & roasted  

right here at Blue Ridge! 8oz 3500  
!

Prices and availability subject to change without notice. GCT and gratuity not included.


