


Appetizers 

Potato Skins 

Deep fried in vegetable oil and filled with 
cheddar cheese sauce and bacon bits      $4.99 

Zucchini Sticks 

Breaded and deep fried in vegetable oil.  
Served with ranch dipping sauce             $6.99 

Onion Rings 

Breaded and deep fried in vegetable oil.  
Served with ranch dipping sauce.            $5.99 

Shrimp in a basket 

Breaded and deep fried in vegetable oil.  
Served with our cocktail sauce.               $6.99 

Shrimp Cocktail 

Chilled shrimp with our cocktail sauce   $7.99 

Desserts Baked Potato, Rice Pilaf, or Vegetables  $2.99 
Soup of the Day                                       $2.99 
Salad                                                        $5.99 
Soup and Salad                                        $6.99 
Fries                                                         $1.99 
Blue Cheese Crumbles                            $1.99 

Side Items 

Cheese Pie 
We make our own 
creamy cheese pie            

$3.95 

Floats 
All Flavors of 

Our Custom Sodas 
 

Rootbeer 
Black Cherry 
Orange Cream 
Vanilla Cream 

Sour Green Apple 

$3.95 

Also Great 
with  
your  
meal 

Ask your server to see the Dessert tray 

Chicken Strips 
Lightly breaded and deep-fried               $8.99 

Fried Mac & Cheese 

Breaded macaroni and cheese                 $6.99 

Mini Corn Dogs 
Breaded and deep-fried hot dogs             $5.99 



Dinner Deals 
All dinners in this shaded column:  

are served with a choice of our  
  Special  house salad or soup,                       

and choice of baked potato, fries, rice pilaf, or 
vegetables and toasted garlic bread. 

Fantail Shrimp          
5 succulent shrimp, lightly breaded and fried in 
vegetable oil                                            $14.99                     

Rainbow Trout              
Rainbow trout baked and served with tartar 
sauce and lemon                                      $15.99 

Char-Broiled Chicken 
Boneless breast seared in its own juice 

(one breast   $13.99) 
(two breasts $17.99) 

Chicken Cordon Bleu 
Ours is baked with ham and cheese covered 
with our special sauce                            $14.99 

Fish & Chips 

Beer battered Cod with Fries                   $12.99 

6 inch Pizza 
Individual cheese pizza                              $5.99 

Chicken Strips and Fries 
Our very own beer battered chicken strips deep 
fried and served with fries                       $12.99 

Fried Mac & Cheese 
With Mini Corn Dogs 

Delicious miniature corn dogs and our special 
breaded macaroni and cheese                  $11.99 

 

 

 

 

 

Pork Loin 
Center-cut chop char-broiled to perfection 

(one chop $13.99) 
(two chops $17.99) 

Mini Corn Dogs with Fries 

A favorite of the young at heart                 $8.99 

Soup and Salad  

Served with garlic bread                            $7.99 



Fish & Seafood 
All dinners (*) are served with a choice of our Special house salad or soup of the day, 

 and baked potato, fries, rice pilaf, or vegetables and toasted garlic bread.  
Extra portions of salad available for $3.99. 

Fantail Shrimp 

5 succulent fantail shrimp, lightly breaded & 
fried in vegetable oil until golden brown, 
served on a bed of lettuce, with our own  
cocktail sauce                                          $14.99 

Rainbow Trout 
Our rainbow trout is served like your fresh 
catch, baked and served on a bed of lettuce 
with lemon and tartar sauce                     $15.99 

Scallops 

A plateful of lightly breaded deep-fried ocean 
scallops.  Served with cocktail sauce     $16.99 

Halibut Steak 
This delicious fish is light and flaky.  Baked 
with butter & seasoned                           $23.99 

Fish Feast 

This platter comes with our 6 oz. halibut steak, 
3 fantail shrimp and 4 scallops.  Served with 
tartar and cocktail sauce                         $31.99 

Platters 
Sea & Shore 

Aged sirloin steak, and 5 fantail shrimp.   
Served with cocktail sauce                       $30.99 

Steak & Scallops 

Aged sirloin steak, with a handful of scallops 
Served with cocktail sauce                       $30.99 

Field & Stream 

Baked rainbow trout, and aged sirloin steak 
Served with tartar sauce                           $30.99 

Make Your Own Combination 
If you see a combination of items you would 
like, have your server ask the chef to create it 
for you                                 Price upon request 

Ask your server to add 
a 6 pack and take some 

home 

Fish & Chips * 

Beer battered Cod with fries                    $14.99 



Steaks 
All dinners are served with a choice of our Special house salad or soup of the day, 

 and baked potato, fries, rice pilaf, or vegetables and toasted garlic bread.  
Extra portions of salad available for $3.99. 

Top Sirloin 
Hearty and flavorful, these steaks are aged beef 
and charbroiled to perfection                   $24.99  

New York Steak 
Hand cut in the traditional Kansas City style, 
this delicious strip steak has a wonderful ten-
derness, with the hearty beef steak flavor of its 
sirloin family                                          $29.99 

Ribeye Steak 
The steak that ain’t no tease.  Thick and tasty 
sure to satisfy any appetite                     $30.99 

Diamond Jim Brady 
Named after our favorite high rolling, big eat-
ing gambler, there’s no gamble you’ll leave 
hungry with this 22 oz. sirloin steak.  
Fit for a King                                          $30.99 

Filet Mignon 
Cut from tenderloin of beef and named for it’s 
tenderness.  This steak is hand trimmed making 
it a true Filet Mignon                               $32.99 

All certified corn fed U.S.D.A. choice & prime beef 
Hand cut by our Executive Chef, and seasoned with 

our special seasoning 

 
 

Prime Rib of Beef 

At the beginning of each Friday & Saturday, 
roasts are placed in our ovens and slow roast-
ed to perfection.  Prime Rib is available as 
long as the day’s roasts last.              $30.99 

Add  
Shrimp 

or 
Scallops 

$7.99 

Friday & Saturday 



Mojave Red:  A smooth red lager  without the 

bite.  We use four types of specialty-malted barley 

and two types of hops.  Our signature beer.     

7 oz.   $2.25                                             Pint   $3.95 

Lobotomy Bock:  This is a classic German  

Dopple Bock.  Law of Brewing, which is water, 

malt, hops and yeast only!  Made from five types of 

specialty malted barley  and finished with two types 

of hops.                        

7 oz.   $2.25                                             Pint   $3.95 

American Lagers 

Silver Sun:  Low calor ie pilsner  beer  full of flavor .  

Good choice for something lighter.                    

7 oz.   $2.25                                              Pint   $3.95 

Mojave Gold:  Our  traditional style pilsner .  This 

is a crisp golden beer that appeals to beer drinkers of 

all types.                                                              

7 oz.   $2.25                                              Pint   $3.95 

Hoppy Brews 

Marzen Madness:  A tr aditional Marzen style 

beer made with Munich malt and three kinds of 

hops.  Great beer.                          

7 oz.   $2.25                                             Pint   $3.95                                

Death Valley Pale Ale:  A classic pale ale made 

with lots of 2 row malt and hopped with clean Cas-

cade hops.  California pale ale fans love it.       

7 oz.   $2.25                                             Pint   $3.95 

Amnesia IPA:  Classic India Pale Ale but not 

overwhelmed with bitterness.  International bitter-

ness rating of 62.  

7 oz.   $2.25                                             Pint   $3.95 

Dark Lagers 

Blackout Stout:  Dark stout made with three 

types of select malts and two types of hops.  Thick 

body and full rich taste.  Like a taste of Ireland. 

7 oz.   $2.25                                             Pint   $3.95 

Specialty Beers 

Orange Blossom Amber:  Sweet beer  made with 

select parts of oranges.  Crafted with only natural in-

gredients.  A favorite. 

7 oz.   $2.25                                                 Pint   $3.95 

Raspberry Ale:  Light bodied beer  made with fresh 

raspberries.  Try it as dessert. 

7 oz.   $2.25                                                 Pint   $3.95 

7 oz. Beer 

Sampler Tray 

 (5)  $9.99 

Sold Only By 

22 0z. Bottle  

$9.99 

12% APV 



Crafted Sodas 

 
Black Cherry                               Pint   $2.29 
 
Root Beer                                    Pint   $2.29 
 
Orange Cream                             Pint   $2.29 
 
Sour Green Apple                       Pint   $2.29 
 
Cream Soda                                 Pint   $2.29 
 
Cola                       (refillable) 16 oz.   $2.59 
 
 
Mini Soda                                 7 oz.    $1.25 

Ice Cream Floats 

Choose from one of our 
custom crafted  

sodas and add vanilla 
ice cream for a  

delightfully 
refreshing drink.  

 
Or have as dessert!                              

 
Float                     $3.95 
Mini Float            $1.99 

Soda of the Month 

We have fun flavors, such as Cotton Candy, 
Mud Pie, Peach, and more. 

 
Ask your server for the soda of the month 

Dessert 
Our very own 
Homemade 
Cheese Pie 

$3.95 
 
 

Toppings 
Cherry,   Strawberry 

and Blueberry 

Vanilla Ice Cream  
$1.75 scoop 

 
Chocolate Pudding with Whip Cream 

$3.95 

Ask your Server to see 
Our Dessert Tray 

Mini Float Sampler 
 

Five Delicious Mini 
Custom Soda Floats  

  $7.99 



Wine 

                                         
 

Merlot 

Cabernet Sauvignon 

Zinfandel 

Pinot Noir 

Shiraz 

 
 

Chardonnay 

Pinot Grigio 

Reisling 

White Zinfandel 

Glass 
 

$6.00 

$6.00 

$7.00 

$7.00 

$7.00 

 
 

$6.00 

$6.00 

$6.00 

$6.00 

Bottle 
 

$20.99 

$20.99 

$23.99 

$23.99 

$23.99 

 
 

$20.99 

$20.99 

$20.99 

$20.99 

Chablis            Rose           Burgundy 

 

Carafe  $11.99 

Half Carafe  $8.99 

Glass  $5.00 

Cocktails 

Cosmopolitan 
Vodka 

Cointreau 

Cranberry Juice White Russian 
Kahlua 

Vodka 

Cream 

Dreamer 
Bailey’s 

Kahlua 

Gran Marnier 

Melon Ball 
Midori 

Vodka 

Orange Juice 

We serve many of your favorite cocktails. 

Here are a few of ours. 

Margarita 
Tequila 

Triple Sec 

Lemon-Lime 

Irish Coffee 
Irish Whiskey 

Coffee 

Whip Cream 

King Alphonse 
 

Cream de Cocoa 

float of cream 

Our own sweet, smooth, zesty HARD lemonade.   

10% alcohol by volume, we think it’s the best hard 

lemonade you'll ever taste.                     

Bottle $3.95 



Indian Wells Brewing Co. 
(760) 377-5989 

Brewery & Gift Shop 

Glassware 

Open Every Day           9:30 am—5 pm 



THE STORY OF INDIAN WELLS 
The valley that the Indian Wells Lodge Restaurant 

overlooks is named for our spring. 

 

Most of us know that Capt. Fremont, Kit Carson 

and their topographer, Edward Kern (for whom 

our county is named), led the party that scouted 

our area ahead of the pioneers.  But did you know 

that a group of fortune hunters heading for the 

Sacramento gold fields in 1849 took a shortcut 

branching off from the Santa Fe trail, got lost and 

ended up right here? 

 

One wagon train of over 100 wagons set out from 

St. Louis for the gold rush in Sacramento.  The 

wagon master was a responsible former military 

Captain named Benjamin Hunter.  Capt. Hunter’s 

wagon train crossed paths with mineral traders 

heading east on the trail just out of Santa Fe, New 

Mexico.  One of the traders had a crude map and 

rough details of a shortcut across the deserts to 

Sacramento.  After much heeded debate and argu-

ment, thirty-five of the wagons believing they 

could shave nearly six months off  their long jour-

ney, elected to leave Capt. Hunter’s train. 

Indian Wells Station 

Several weeks later, those 35 wagons were hope-

lessly lost in the middle of Death Valley.  Among 

the wagons were two groups of bachelors from the 

Kansas territory know as the Manly Party and the 

Jayhawkers.  With supplies gone, no food and little 

water, the wagons with families were unable to 

move.  The Manly party and the Jayhawkers de-

cided to unite in search of an Indian water hole 

mentioned by the mineral traders.  The Manly-

Jayhawker party used what little water remained to 

make it over the Argus Range.  Out of either un-

shakable belief in the crude map (that had already 

led them into one disaster) or just out of sheer des-

peration, they traveled for  five days, crossing our 

valley and finally reaching the water hole — a 

natural spring that exists to this day. 

 

Indian Wells Lodge Restaurant is located at this 

historic spring marked by a California State Monu-

ment that relates the Manly-Jayhawker struggle for 

survival.  You can sample the same water that 

saved that lost wagon train simply by lifting your 

water glass to your lips.  It comes from the same 

spring that saved the Death Valley party in 1849. 




