
BREAKFAST 
MONDAY - FRIDAY  7 - 11 A.M.

SATURDAY  7 - 11:30 A.M.
SUNDAY  7:30 A.M. - 12 P.M.

.   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 

SIDES
  

BEVERAGES
   

TWO EGGS  

Served with choice of:
Home fries & toast OR biscuits & gravy  9-

OR served with a specialty item:
6 ounce rib eye  17-

8 ounce top sirloin  17-
12 ounce bone-in ham steak  15-

Bacon or sausage, three pieces  13-
Chicken fried steak with country gravy  14-

A la carte options:
Two pancakes  9-
French toast  10-

Waffle  11-
  

OMELETS
Veggie Omelet

Spinach, mushrooms, tomatoes, onions 
& bell peppers  13-

Build Your Own Omelet
 Three egg omelet with jack and cheddar cheese 

Served with choice of:
Home fries & toast or biscuits & gravy  12-

Additional Options 
Add linguica, sausage, bacon, ham, 

or ground beef  2.50-

Add spinach, mushrooms, tomatoes, onions, 
ortega chilies, or jalapenos  1-  

Applicable sales tax will be added 
to all food and beverage served in this room

SPECIALTIES
* Served with home fries

Cowboy Benedict *
Two biscuits, ham, 

two eggs, & country gravy  14-

 Eggs Benedict *
English muffin, Canadian bacon, 

two eggs, & hollandaise sauce  14-     

 The Breakfast Burrito *
Flour tortilla, scrambled eggs, bacon, 
trail camp beans, ortega chilies, salsa,

cheddar cheese, sour cream, & green onions  14-

Huevos Rancheros con Tocino *
Corn tortilla topped with two eggs, salsa, trail camp 
beans, two slices of bacon, & cheddar cheese  14-

 FMC Breakfast Sandwich *
Choice of toast or english muffin

topped with an egg, sausage, & cheese  11-

 Joe’s Special *
Scrambled eggs, seasoned ground beef, spinach, 

mushrooms, & onions  14- 

Wild West Skillet 
Ham, bacon, sausage, linguica, mushrooms,

 onions, bell peppers, home fries, &  
cheese topped with two eggs  17-

Good Things Come in Twos
Two pancakes, two pieces of bacon, 

two pieces of sausage, & two eggs  16-

Substitute French toast for pancakes for 1.50-

Bruce’s Breakfast (55+) 
One pancake, two pieces of bacon, & one egg  10-

Bacon    5-
Sausage   5-
One egg   2-
Two Eggs   3-
FMC Chili   3-
Fresh fruit   3-
Avocado   3-
English muffin   2-
Country gravy  3-
Cinnamon toast  2-
Cup of oatmeal  3-
Bowl of oatmeal  5-

Coffee   2-
Hot tea   2-
Iced tea   3-
Hot cocoa   3-
Orange juice   3-
Fountain drinks  3-



SANDWICHES & BURGERS
Served with trail camp beans or french fries

Burgers served with lettuce, tomato, and onion

Pesto Chicken
Chicken breast, melted swiss cheese, 
spinach, & pesto mayo served on a 

dutch crunch roll  14–  half  9- 

Tri-Tip Sandwich
Slow-roasted & sliced, served with 

our FMC BBQ sauce or au jus  16-  half  10-

The Memphis
Pulled pork tossed with FMC BBQ sauce,

topped with house made coleslaw  14-  half  9 -

 Reuben
Pastrami, thousand island, sauerkraut, &

swiss cheese on grilled marble rye  14–  half  9-

Rib Eye Sandwich
Served with lettuce, tomato & onion

on a dutch crunch roll  19-

FMC Burger
American cheese & thousand island dressing  15-    

Black & Bleu Burger
Bacon, bleu cheese, & cracked black pepper  16-

ABC Burger
Avocado, bacon, & cheddar cheese  16-

Western Burger
Bacon, American cheese, onion rings, & 

 FMC BBQ sauce  16-

Chili Burger
Served open faced topped with 

house made chili, cheddar cheese, 
tomatoes, & green onions  16-

Substitute:
A veggie patty or chicken breast free of charge!

HOUSE SPECIALTIES
Served with trail camp beans and choice of:

Vegetables, garlic mashers, or rice pilaf

Pork Chop *
12 ounces, cherry smoked  20- 

House Smoked Half Chicken *
Served with a side of FMC BBQ sauce  18-

Chicken Chipotle Alfredo 
Chicken breast, spinach & mushrooms tossed with 

pasta in a chipotle alfredo sauce  16-

Fish Tacos
Pan seared fish of the day in 

corn tortillas with cabbage, pico de gallo, 
& an avocado dressing  18-

Blackened Salmon
Cajun seasoned and grilled

*Served with black beans  19-

Crispy Calamari
Panko crusted grilled calamari steaks  22-

SALADS
Side Salad

Caesar, spinach, or mixed green  5-

Western Cobb Salad
Mixed greens, egg, black olives, tomatoes, 

bacon, bleu cheese crumbles, & croutons   9-

Chopped BBQ Salad
Mixed greens tossed with chipotle ranch dressing,
topped with avocado, roasted corn, black beans, 

tomatoes, red onions, & tortilla chips  9-

Salad Additions:
Chicken breast or crispy chicken  6-

Ground beef or grilled shrimp  7-
Tri-tip or blackened salmon  8-

STEAKS & RIBS
Served with trail camp beans and choice of:

Vegetables, garlic mashers, or rice pilaf

Filet Mignon
6 ounces, bacon wrapped  29-

New York
12 ounces  32-

Rib Eye
14 ounces  33-

Top Sirloin
8 ounces  22-

BBQ Beef Ribs *
Three beef ribs with FMC BBQ sauce  27-

Pork Spare Ribs *
Full rack served with a side of FMC BBQ sauce  26-

Half rack  18-

.   .   .   .   

SIDE ORDERS
FMC Chili   3-
Rice Pilaf   3-
Vegetables   3-
Coleslaw   3-
Garlic firies   3-
Onion rings   3-
Mac & cheese  3-
Sweet potato fries  4-
Garlic mashers  3-
Baked potato *  5-



MASON JARS  
FMC Lemon Drop
Svedka citrus vodka, fresh lemon juice, 
& sweet and sour  11-

Village Lemonade
Redemption High rye, fresh lemon juice, & a 
splash each of sweet and sour & lemonade  11-

Bridge Street Breeze
Malibu coconut rum, blue curacao, peach 
schnapps, pineapple juice, & sweet and sour  11-
FMC Margarita
Tequila, triple sec, fresh lime juice, 
sweet and sour, & a splash of orange juice  11-
Add strawberry or make it a cadillac 1-

HAPPY HOUR
Tuesday - Saturday  3 P.M. - 6 P.M.
Sunday & Monday  3 P.M. – Close

HALF OFF APPETIZERS

Happy Hour Well Cocktails  5-
Happy Hour Mason Jar Special  7-
Happy Hour Wine  Glass of house wine  6-
Happy Hour Beer  One dollar off any beer

DESSERTS
Seasonal Pie
Ask your server for today’s selection 5-
Add a scoop of vanilla ice cream 1.50-

Chocolate Brownie Sundae
Vanilla ice cream, brownie, whipped cream, 
& chocolate syrup 5-

Cheesecake Bites 
Deep fried wonton with creamy cheesecake & 
strawberry filing. Served with vanilla ice cream.  6-

BEER
Draft Beer  
Firestone DBA        
Firestone 805       
Figueroa Mountain Agua Santa    

Bottled Beer
Bud Light       
Budweiser      
Coors Light            
Michelob Ultra     
Coors       
Modelo      
Figueroa Mountain Danish Red   
Figueroa Mountain Lizard’s Mouth IPA        
Firestone Union Jack IPA (Canned)   
 

WINE
       Glass/Bottle
Champagne & Sparkling
Chandon, Brut, California           
Mimosa          

California White Wines
Daou, Sauvignon Blanc, Paso Robles           
J. Dusi, Pinot Grigio, Paso Robles        
Opolo, Chardonnay, Paso Robles             
J. Lohr, Chardonnay, Paso Robles        

California Red Wines
Chamisal, Pinot Noir, Edna Valley              
Opolo, Merlot, Paso Robles                                 
Tobin James, “Ballistic”, Paso Robles      
Troublemaker, Paso Robles              
J. Lohr, Cabernet Sauvignon, Paso Robles      
Opolo, Cabernet Sauvignon, Paso Robles      
Daou, Cabernet Sauvignon, Paso Robles
Justin, Cabernet Sauvignon, Paso Robles
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BAR MENU 
Sweet Potato Fries
Served with honey aioli  8-

Garlic Cheese Fries
Topped with garlic & parmesan cheese  6-

Onion Rings
Served with salsa  9-

FMC Sliders
Four mini sandwiches with your choice of:
cheeseburger, chicken breast, pulled pork, 
or tri-tip  14-

Cowboy skins
Baked potato skins with cheddar cheese, 
bacon, & green onions  11- 

Linguica Skillet
Charbroiled and sliced linguica, 
served with spicy mustard  14-

Sirloin Skillet
Served with crispy garlic bread 
& chipotle ranch  15-

Western Quesadila
Flour tortilla with cheddar cheese. 
Topped with tomatoes, olives, jalepenos, 
sour cream, & fresh FMC salsa  11- 

Nacho Skillet
Tortilla chips topped with trail camp beans, 
cheddar cheese, tomatoes, olives, jalepenos, & 
green onions. Finished with sour cream & 
guacamole  11-

Quesadilla & Nacho Additions: 
Chicken or pulled pork  6-
Ground beef   7-
Tri-tip  8- 

 

Applicable sales tax will be added 
to all food and beverage served in this room


