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History: 

Rooming house, private residence, bar, brothel, periods of non-use- for 
157 years, this solid structure has steadfastly survived against all odds. 
A thriving full-service rooming, dining and drinking establishment, the 
Gold Hill Hotel is the oldest continually operated hotel in the state of 
Nevada. 
 

The Gold Hill Hotel began as “The Riesen House”- popular notion is that it dates from 1859, but 
1861 is more accurate.  Gold Hill’s population grew from 638 in August 1860 to 1,297 in July 
1861, four months after the creation of the Nevada Territory. Hotels and boarding houses were 
in great demand and records show that in July of 1861, the Riesen House was under 
construction.  In the winter of 1861/1862 there were floods across northern California and 
Nevada. Melting snow and unprecedented rains filled ravines and canyons with torrents of 
water. 

On 27 Jan. 1862 the Alta California quoted an article 
from the Territorial Enterprise of January 13, 1862: 
“…the southwest and southeast corners of the 
Riesen House, a fine structure, have fallen, but the 
main part of the building remained firm.”  Gold Hill 
Historian Maitland Stanley wrote, “I am positive the 
photo (see right)  is an 1862 photo showing 
workmen repairing the south side of the Riesen 
House and not a photo of the structure being built.”  

 
 

Horace M. Vesey acquired the hotel in late 1862 and 
added a wooden structure to the south of the original 
stone building (photo on left). The popular hotel 
became an important part of the thriving metropolis 
of Gold Hill, hosting many Comstock social events 
such as “Vesey’s Ball,” an elaborate cotillion party in 
1863. This hotel bore witness to many events. 
Miners from Gold Hill and Virginia City first 
assembled in front of the Vesey House on August 6, 
1864 to adopt a constitution in the first attempt in the 
West to organize. Jabez Spencer shot and killed 
James Murray in front of the Vesey House August 
26, 1871. On December 26, 1873, Thomas Miller 
attempted to settle his bill by shooting proprietor 
James Lowery–Lowery, who luckily ducked in time. 

 



 Excerpt from the Gold Hill News on June 21, 1871, entitled: 

SIXTY HORSEPOWER SENSATION 

“About 6 o’clock last evening, a terrific crash resounded from the Vesey House, inducing 

everybody to rush wildly tither from all parts of town. The cause was as follows: a large, new 

engine of 60-horsepower [steam engine], for the Yellow Jacket south works, came into town 

loaded upon the “back-action” of a huge team, and passing up the steep cross-street to the 

works, had just made the turn up Telegraph Street when the chain attaching the back-action to 

the forward wagon broke. 

“The back-action with its ponderous load started immediately downhill, stern foremost, and 

would have smashed directly into Odd Fellows hall, had not a man caught hold of the tongue 

and directed the runaway wagon towards Main Street. It directly got such strong sternway on, 

however, that he could not control it, and in another instant it pointed itself full tilt toward the 

Vesey House, which it struck with ponderous force about the centre of its broadside, crashing 

directly into the dining room. 

“The boarders were all at supper, the tables being filled, but seeing through the windows this 

rampant engine charging upon the institution, they jumped lively and got out of the way just as 

the thing crashed through, carrying a goodly portion of the side of the building with it. Nobody 

was hurt, but some dishes got broken, and grub, pickles, sauces, etc. were distributed about the 

floor reckless of cost. 

“Neither wagon nor engine were injured in the least by this forible “housing”, and shortly 

afterward the team hitched to the tongue, snaked the formidable intruder out, and left a good job 

for a carpenter to repair damage. It was a right lively sensation while it last, and it was very lucky 

that no one was hurt.” 

Gold Hill was adjacent to the even larger industrial business center of Virginia City. The 
combined population of the two towns reached 15,000 in early mid-1860s, becoming one of the 
largest cities in the West. This was in addition to the major mining operations, which were 
producing headline-grabbing amounts of silver and gold. By the mid-1870s, the combined 
population of Virginia City and Gold Hill reached 25,000. The mining boom continued through 
the decade, but after 1880, a cycle of booms and busts caused the population to dwindle. By the 
1930’s, only a few hundred called the Comstock home. By 1907, the Gold Hill Hotel was being 
used as a private residence.  

 

 



Those who built a major mining district were 
faced with the choice of staying or leaving; 
those who lingered faced complete ruin with 
too few means for income. The few remaining 
Comstockers were left to scrounge the ruins, 
often dismantling buildings for firewood. What 
had been the pride of the West became an 
eyesore or just dust and ruins. Sic transit 
gloria…glory fades.  Fortunately, enough 
remains that one can envision the glory of the 
better times; modern day Virginia City and 
Gold Hill are fascinating destinations to 
absorb the history of the mighty Comstock.  

 

Picture (above) of Gold Hill in the 1870s at the peak of Mining Activity 

 

 

 

 

 

 

 

 

 

 
 
Famed photographer Carlton Watkins captured this view of Gold Hill around 1877, close to the 
peak of mining activity (Picture above right). Today only a few of these buildings exist. 

The trestle of the Virginia and Truckee railroad can be seen almost in the middle of the 
picture…below it is St. John’s Episcopal Church and the hotel is between St. Johns and the 
steeple of St. Patrick’s Catholic Church to the left. The Vesey Hotel fronts the main street. 

 

 

This photo at left dates from the 
1860s. The wood structure on the left 
side of the building disappeared 
sometime prior to 1890; the right-
hand building survived and is the core 
of the current Gold Hill Hotel. 



More Recent Photos and History:    

The photo at right is the hotel and bar in the 
early 1950s. Note that the bar addition on the 
right side had yet to be constructed and that the 
upper balcony is absent. 

By this time the population of Gold Hill was less 
than eighty people and the town no longer had 
its own post office. It was included as part of 
Virginia City, which was itself down to a few 
hundred. The structure has been known as 
the Gold Hill Hotel (with varying inclusions of 
the term “bar” or “saloon”) at least since 1958 
when the property was acquired by Fred and 
Dorothy Inmoor. 

 

 

The present wood structure (which houses the restaurant, kitchen, front desk and 8 
spacious rooms) was added as part of a renovation in 1987, shortly after Bill and Carol 
Fain acquired the property. The Fains were the owners and regular innkeepers of the 
Gold Hill Hotel for 25 years, retiring and selling to the Comstock Mining Company in 
2011. 

 

 

The Gold Hill Hotel before 
renovations in 1986 

The Gold Hill Hotel after 
renovations in 1987 

 



Patrick McNamee and Matthew Wilson acquired the property after that and are 

currently running this historic hotel and restaurant - ushering in new generation of 

hoteliers to bring this timeless structure into the 21st century. 

 

Executive Summary: 

The Gold Hill Hotel is the longest continually operated hotel in the state of Nevada.  We are 

a full service hotel with 12 rooms and 3 cabins.  Our hotel is open 365 days a year. 

We also have the Crown Point Restaurant, a 50 seat fine-dining establishment with a10 seat 

bar, as frequented by Mark Twain back in the day. 

Rounding out the restaurant and bar area is our “Great Room” with a capacity of 60 guests and 

where we always have a roaring fire going during those cold winter nights. 

We focus on classic “American Fine Dining” with an emphasis on steaks and seafood cooked at 

a refined level.  This is something the other establishments “uptown” in Virginia City just can’t 

provide.  They concentrate more on hamburgers and sandwiches and other “fast dining” 

restaurant models.  The Crown Point Restaurant is the only white table cloth fine dining 

establishment on the Comstock. 

The outlook for the future of the Virginia City and Gold Hill area is promising. The Tahoe Reno 

Industrial Center continues to add companies and jobs.  The growth of tourists coming to the 

area has continued to grow year over year.  The Virginia City Tourism Commission (VCTC) is 

the official destination marketing organization for Virginia City and Storey County, Nevada.  

Their mission is to market this historic area for tourism purposes.  Their full time staff entices 

and encourages the general public to visit our area from wherever they live in the world.  

The Gold Hill Hotel is poised to receive this influx of tourists with our friendly and family like 

atmosphere.  There are other lodging choices in Virginia City, but we are the only ”true” hotel in 

the area that offers all three amenities that tourists like and expect – lodging, a full service 

restaurant, AND bar.   

The Crown Point Restaurant features a cozy dining room and a rustic great room. It is the 

perfect place to stop in after a hectic day “doing the tourist thing” in Virginia City” for a bite to 

eat, for a drink or to just rest and relax in the hotel and get ready for another busy day seeing 

the sites of this historic town.   

We offer dinner in the on-season (April to November) 5 nights a week and the bar is open 5 

nights a week.  The restaurant is open from 4:30 to 8:30 p.m. and the bar is open from 4:30 p.m. 

until “not busy.” 

During the off-season (December to March) our restaurant and bar is open 3 nights a week from 

4:30 to 8:30 p.m. and we are open for Sunday Brunch from 9 a.m. to 1 p.m. 



We are also a “Wedding and Special Event” destination spot and have hosted 24 

weddings in 2018. 

Amenities: 

Historic Great Room – capacity for 60 guests 

Parking for 50 cars 

Wedding Gazebo Plaza – capacity for 100 guests 

Restaurant dinner service – capacity for 50 guests 

Rustic Brewery Lodge and Miners Cabin perfect for wedding preparations 

Guest Restrooms 

Full Service Kitchen & Catering Staff 

Three exterior patios and decks with expansive views with tables and chairs for guests 

“Rustic” Grand Stairway down to Great Room 

We are seeking an USDA loan of $713,000 in order to purchase this historic property.  We want 

to maintain and preserve this fine historical structure.  This is a piece of history.  We are 

investing $126,000 of our own capital as a down payment, and the total purchase price of this 

property will be $839,000.   

We have successfully run this business for the last almost two years.  We purchased and 

took over the business on March 10, 2017.  We currently have an 11 year lease on the business 

from the Comstock Mining company but they still want to sell the property.  We want to be our 

own landlords. 

Finally, this investment has no start up costs since we already run and manage this 

business, making it a “win-win” for everyone. 

 

 

 

 

 

 



Our Market: 

Travel Nevada serves as Nevada’s chief marketing entity. It is the official tourism generator and 

promoter for all things Nevada.  They have the following statistics and information about 

our particular area which consists of the “Reno-Tahoe Territory.” 

Communities benefiting from tourism in Reno-Tahoe include Carson City, Carson Valley 

(Gardnerville, Genoa, Minden), North Lake Tahoe (Incline Village and Crystal Bay), South Lake 

Tahoe (Stateline), Reno, Sparks, Topaz Lake, and Virginia City. 

Tourism means more: 

Revenue - Total overall travel spending was $63.7 in 2017; a year-over-year increase of about 

$2 billion. 

International travelers - International travel to Nevada has increased by about 30% since 

2009. 

Conventions - 6,920,549 delegates attended conventions in Nevada in 2017; a year-over-year 

increase of 2.6%. 

Heads in Beds - Room tax revenue increased over 45% from 2011-2017. 

Event Windfall - Local businesses profit from servicing out-of-state and international event and 

festival goers - In fact, the Virginia City Tourism Commission (VCTC) hosts 26 events in 

Virginia City each year, including such notable events as: the annual Rocky Mountain Oyster 

Fry, Virginia City Grand Prix, Street Vibrations, Hot August Nights, Virginia City Rodeo, Civil 

War Days, International Camel & Ostrich Races, and World Championship Outhouse Races. 

According to the VCTC, we typically get over 1 million visitors to Virginia City each 

calendar year.  

 

How our market is currently served: 

We have a number of restaurants in the Virginia City area but these tend to be more of the 

hamburgers – fries - and sandwich variety.  The Crown Point Restaurant is the only white table 

cloth fine dining establishment on the Comstock. 

Virginia City restaurants include:  Bonanza Saloon & Cafe, Cafe del Rio, Canvas Cafe, 

Cemetery Cafe, Cider Factory, Delta Saloon, Firehouse Grill and Saloon, The Palace, Red Dog 

Saloon & Pizza parlor, the Roasting House, and the Virginia City Beef Jerky Company. 

There are a few Hotels in Virginia City but we are the only ”true” hotel in the area that offers all 

three amenities that tourists like and expect – lodging, a full service restaurant, AND bar.   



Virginia City motels, lodges, and hotels include:  Comstock Lodge, Silver Queen Hotel, 

Silverland Inn and Suites, Sugarloaf Motel, Tahoe House Hotel, and Virginia City Inn. 

 

Advertising and Marketing: 

We handle our own advertising and marketing in-house.  But we do get some help from those 

above us:  Travel Nevada produced this great marketing video about our hotel as an example:   

https://www.facebook.com/hutch4nevada/videos/2216542628622232/ 

The Virginia City Tourism Commission (VCTC) also handles advertising on our behalf and has a 

great top rated web site:  https://visitvirginiacitynv.com/ 

We have our own web site of course and if you type in “Virginia City Hotel,” we show up on page 

1 of Google search:  http://goldhillhotel.net/ 

And once again, we are the ONLY hotel on the Comstock with lodging, a restaurant, and a bar.  

Other places call themselves “hotels” but they don’t offer all three like we do.  

We have a Facebook page and we promote our hotel and restaurant heavily.  We also run ads 

on Facebook on a weekly bases on such things as hosting a wedding here, coming in for 

Sunday Brunch, offering a “weekend getaway.” See this page for more examples:  

https://www.facebook.com/pg/goldhillhotel/posts/?ref=page_internal 

We also run ads in the local newspaper, the Comstock Chronicle and the Dayton Dispatch 

once a month in order to attract “locals” to our establishment.  They also produce an 

“Adventure Guide” 2 times per year, once in the summer and once in the winter, and we 

always advertise in these guides which are given away free to tourists at every restaurant, bar, 

shop, hotel, motel, including the Virginia City Visitors center.  Over 3,000 copies are given away 

free each time the guide is published.   

We also do our own email marketing.  Each time a customer books a room with us we collect 

their email address and ask them if they would like to be a part of our mailing list.  If o.k., we 

send them an email at least once per month promoting upcoming activities, specials, and events 

at the Gold Hill Hotel and Crown Point Restaurant.  Currently, we have 2,980 names on our 

email list and we add more each month. 

Since we are the longest continually operating hotel in the state of Nevada, many newspapers 

and TV stations do stories about our hotel.  We also have some “haunted rooms” here at the 

Gold Hill Hotel, and we have been featured twice on the TV show “Ghost Adventures.”  In any 

event, here are some recent examples of newspaper articles and TV news reports: 

 

 

https://www.facebook.com/hutch4nevada/videos/2216542628622232/
https://visitvirginiacitynv.com/
http://goldhillhotel.net/
https://www.facebook.com/pg/goldhillhotel/posts/?ref=page_internal


Carson City News – “Nevada Lore Series: the Haunting of the Gold Hill Hotel, Nevada's Oldest 

Hotel” - https://carsonnow.org/story/12/13/2018/nevada-lore-series-haunting-gold-hill-hotel-

nevadas-oldest-hotel?fbclid=IwAR37YMLxeRH-

MQjcuqMdC7w3_DXaUiDeyVG78p_jIoqHH4YpcihNv1vd_mE 

Arrivedo – Neighborhood Guide – Gold Hill, NV. 

“Welcome to Nevada’s oldest and most charming hotel” - https://arrivedo.com/article/the-gold-

hill-hotel-nevadas-oldest-most-charming-

lodging?fbclid=IwAR1dIb7CcjvlM8V9Da1GZ3RIXBh4aWKgausuIXi3NrJxUtroZB3IVi7VxjY 

Kolo 8 News – “Silver State Sights: Gold Hill Hotel” - 

https://www.kolotv.com/video?vid=496040381&fbclid=IwAR033JRVtMlHGiT9twOrYEsAuQ-

AGYWopXNtSQQxiiLkeNaa1f9iqm_1p8Y 

Only in your State – “The Oldest Hotel In Nevada Is Also One Of The Most Haunted Places 

You’ll Ever Sleep" - https://www.onlyinyourstate.com/nevada/haunted-hotel-gold-hill-

nv/?fbclid=IwAR0Y9hb_J0XK6JeGc4CxVhxoyMH-yRrkyMZJMlCU4OLr_95-4irfeon0R8M 

Finally our hotel and restaurant gets great reviews all over the internet.  We believe when we 

serve people a meal or rent them a hotel room, we have the opportunity to “make them a 

lifetime customer.”  We take this very seriously since word of mouth is often the most potent 

form of advertising.  We want to make their stay a “memory of a lifetime.” 

 

How we operate: 

We run a full service Hotel, restaurant, and bar, and have done so successfully for the last 

(almost) two years.  Since March 10, 2017.  Matthew Wilson handles Hotel Management and 

Patrick McNamee handles Restaurant & Bar Management as well as handling Special Events.  

Here is a breakdown of how we run each aspect of the business: 

Hotel – Matthew Wilson handles the running of the hotel.  The hotel is open 365 days per year.  

Matthew runs the front desk from 9 to 5 p.m. four and a half days per week and our other front 

desk person, Jett Aguilar, runs the front desk on Tuesday and Wednesdays, plus a half day on 

Sunday morning.  Additionally, Patrick McNamee works at the Front Desk, Monday through 

Friday from 10 to 4 p.m. handling advertising, marketing, and organizing and planning special 

events and weddings. 

Sara Gonzales is our main housekeeper and she works, Tuesday, Wednesday, and Thursdays 

from 11 to 3 p.m. (or later if required) cleaning rooms on the property.  Tina Ball is our 

secondary housekeeper and she works on Friday, Saturday, and Sunday from 11 to 3 p.m. (or 

later if required) cleaning rooms.  So 4 people total running the hotel. 

 

 

https://carsonnow.org/story/12/13/2018/nevada-lore-series-haunting-gold-hill-hotel-nevadas-oldest-hotel?fbclid=IwAR37YMLxeRH-MQjcuqMdC7w3_DXaUiDeyVG78p_jIoqHH4YpcihNv1vd_mE
https://carsonnow.org/story/12/13/2018/nevada-lore-series-haunting-gold-hill-hotel-nevadas-oldest-hotel?fbclid=IwAR37YMLxeRH-MQjcuqMdC7w3_DXaUiDeyVG78p_jIoqHH4YpcihNv1vd_mE
https://carsonnow.org/story/12/13/2018/nevada-lore-series-haunting-gold-hill-hotel-nevadas-oldest-hotel?fbclid=IwAR37YMLxeRH-MQjcuqMdC7w3_DXaUiDeyVG78p_jIoqHH4YpcihNv1vd_mE
https://arrivedo.com/article/the-gold-hill-hotel-nevadas-oldest-most-charming-lodging?fbclid=IwAR1dIb7CcjvlM8V9Da1GZ3RIXBh4aWKgausuIXi3NrJxUtroZB3IVi7VxjY
https://arrivedo.com/article/the-gold-hill-hotel-nevadas-oldest-most-charming-lodging?fbclid=IwAR1dIb7CcjvlM8V9Da1GZ3RIXBh4aWKgausuIXi3NrJxUtroZB3IVi7VxjY
https://arrivedo.com/article/the-gold-hill-hotel-nevadas-oldest-most-charming-lodging?fbclid=IwAR1dIb7CcjvlM8V9Da1GZ3RIXBh4aWKgausuIXi3NrJxUtroZB3IVi7VxjY
https://www.kolotv.com/video?vid=496040381&fbclid=IwAR033JRVtMlHGiT9twOrYEsAuQ-AGYWopXNtSQQxiiLkeNaa1f9iqm_1p8Y
https://www.kolotv.com/video?vid=496040381&fbclid=IwAR033JRVtMlHGiT9twOrYEsAuQ-AGYWopXNtSQQxiiLkeNaa1f9iqm_1p8Y
https://www.onlyinyourstate.com/nevada/haunted-hotel-gold-hill-nv/?fbclid=IwAR0Y9hb_J0XK6JeGc4CxVhxoyMH-yRrkyMZJMlCU4OLr_95-4irfeon0R8M
https://www.onlyinyourstate.com/nevada/haunted-hotel-gold-hill-nv/?fbclid=IwAR0Y9hb_J0XK6JeGc4CxVhxoyMH-yRrkyMZJMlCU4OLr_95-4irfeon0R8M


Restaurant – Patrick McNamee manages the restaurant.  We offer dinner in the on-season 

(April to November) 5 nights a week and the bar is open 5 nights a week.  The restaurant is 

open from 4:30 to 8:30 p.m. and the bar is open from 4:30 p.m. until “not busy.” 

During the off-season (December to March) our restaurant and bar is open 3 nights a week from 

4:30 to 8:30 p.m. and we are open for Sunday Brunch from 9 a.m. to 1 p.m. 

Noel Chounet is our restaurant manager and she works as a server four nights a week from 4 to 

9 p.m.  We have another couple servers that work in the evenings depending on if it is our “on-

season” or “off-season.  Jose Rios is our Chef and he works every night the restaurant is open.  

Juan Moreno is our assistant cook and he works Friday, Saturday, and Sunday nights, 

depending on the season. 

Jett Aguilar is our Bar Manager and she works every night that the bar is open, sometimes Noel 

Chounet will run the bar on Fridays since she is a bartender as well. 

The following is our on-season schedule and our off-season schedule which lists all of 

our employees, what shift they work and their annual salary: 

On-Season Schedule: 

Employee 
& Annual salary: 
 

Thurs. Night – 
27 
Ghost Tour 

Friday Night –28 
Street Vibes – 
Jack plays 

Sat. Night – 29 
Street Vibes 

Sunday – 30 
 

Monday – 1 
Happy hour 
specials 
5-7 p.m. 

Cook 1 – Jose 
$25,123 

2:30 to 8:30 
p.m.  
 

3:00 to 8:30 p.m. 3:00 to 8:30 p.m. 3:30 to 8:30 p.m. 
 

3:30 to 8:30 

Cook 2 -  Juan 
$12,567 

Juan - 3:30 to ? Juan – 4 to ? 
 

Juan – 4 to ? 
 

 Juan – 4 to ? 
 

Dishwasher – Ken 
$9,785 

4:00 – 9:00 p.m. 4:00 to 9:00  4:00 to 9:00  4:00 to 8:30 p.m.  

Bar Manager – Jett – 
Bartender 
$9,459 
 

Jett – 4:00 to 
9:30 
 

 Jett – Bar – 4:00 
to 10:30 
 

Jett – 4:00 to 9:30 
 
 
 

Jett – 4:00 
to 9:30 
 

Restaurant Manager – 
Noel - Bartender/ Server  
$9,682 

Noel – Server 
4:00 – 8:30  

Noel – Bar 
4:00 – 9:30 p.m. 
 

Noel - Server 
4:00 – 9:30 p.m. 
 

Noel – Server 
5:00 – 9:00 

 

Server 1 - Nicole 
$5,430 

Nicole - Off 
 

Nicole  
5:30 – 9:00 

   

Server 2 – Matt 
$3,840 

Matt 
5:00 – 9:00 

Matt 
4:00 – 8:30 

   

Server 3 – Robin 
$3,840 

  Robin 
4:30 – 8:30 p.m. 

Robin 
4:00 – 8:30 

Robin 
4:00 – 8:30 

Zach – Bus 
$3,450 
Pat - Host 

Zach 
5:00 – 9:00 

Zach 
5:00 – 9:00 

Zach 
5:00 – 9:00 

  

 

 



Off-Season Schedule: 

Employee 
& Annual salary: 
 

Thurs. Night – 10 
 

Friday Night – 11 
 

Sat. Night – 12 
 

Sunday – 13 
Sunday Brunch 
9 a.m. to 1 p.m. 

Cook 1 – Jose 
$25,123 

2:30 to 8:30 p.m.  
 

3:00 to 8:30 p.m. 3:00 to 8:30 p.m. 8:00 am – 2 p.m. 
 

Cook 2 -  Juan 
$12,567 

Juan - 3:30 to ? Juan – 2:30 to ? 
 

Juan – 4 to ? 
 

Juan - 8:00 am – 2 p.m. 
 

Dishwasher – Ken 
$9,785 

4:00 – 9:00 p.m. 4:00 to 9:00  4:00 to 9:00   

Bar Manager – Jett – 
Bartender 
$9,459 
 

Jett – 4:00 to 9:30 
 

 Jett – 4:00 to 9:30 
 
 

 
 
 

Restaurant Manager – Noel - 
Bartender/ Server  
$9,682 

Noel – Server 
4:00 – 9:00 

Noel – Bar 
4:00 – 9:30 
 

Noel – Server 
4:30 – 9:00 

 

Server - Nicole 
$5,430 

 Nicole  
5:00 – 9:30 
 

  

Server – Robin 
$5,840 

 Robin 
4:00 – 9:00 
 

Robin 
4:00 – 9:00 

Robin 
8:30 – 2 p.m. 

 

Following is our on-season and off-season menus for the restaurant: 

On-Season Menu: 

SMALL PLATES 

STUFFED MUSHROOMS 

Fresh, large mushrooms stuffed with Fontana cheese, Parmesan, garlic and fresh herbs. Topped with a white wine 

sauce – 9 

FISH TACOS 

Three San Felipe-style fried fish tacos served in corn tortillas with shredded cabbage & Pico de Gallo – 11 

Chicken Quesadillas - With Pico de Gallo on the side – 10 

CHICKEN STRIPS AND FRIES - 10 

GOURMET ONION RINGS - 7 

Shrimp or Mushroom Flat Bread 

Shrimp or Caramelized Mushrooms with shallots and creamy havarti cheese topped with spinach and garlic oil – 14 

 

SOUPS 

LOBSTER BISQUE – 8 

FAMOUS CROWN POINT BACON POTATO SOUP - 8  

 



 

SALADS 

Ahi Tuna Poke 

Ahi Tuna with fresh ginger, jalapenos, green onions, sesame oil, soy sauce, lime with won tons on a bed of spinach 

– 16 

CAESAR SALAD 

Artisan hearts of romaine, shaved Parmesan, croutons and house made Caesar dressing – 10 

Add Grilled Chicken – 4    Add Grilled Tiger Prawns – 7   

DINNER CAESAR – 5 

HOUSE SALAD 

Delightful tangy Sesame dressing with house made pickled onions mixed with spring greens, heirloom tomatoes, 

snap green peas, and bell pepper – 12     

(Can be prepared with house made ranch dressing as well)   

DINNER HOUSE SALAD - 6 

 

CERTIFIED ANGUS STEAKS 

ALL STEAKS ARE FLAME GRILLED.  Served with your choice of a house made Yukon Gold Mashed Potatoes, 

Fries, or gourmet Onion Rings and Roasted Seasonal Vegetables 

12 OZ. RIBEYE SPECIAL 

Flame broiled, Well marbled, juicy and savory - Topped with Blue Cheese and demi glace – 26 

MINER’S TRI-TIP 

House Specialty! Tender, flavorful and topped with a mushroom demi-glace – 18 

TERIYAKI STEAK 

Flame broiled 12 oz. Rib eye steak, well marbled, juicy and savory topped with sautéed scallions and mushrooms 

in a homemade teriyaki sauce - 26 

GHOST BURGER 

Flame Grilled Angus beef patty topped with sautéed mushrooms, melted smoked Gouda cheese, 1000 Island 

dressing on a Brioche bun.  Served with your choice of house made Yukon Gold Mashed Potatoes, Fries or 

gourmet Onion Rings – 18  Plain burger – 14 Substitute cheddar cheese 

BBQ BABY BACK RIBS 

Mesquite smoked ribs with our special BBQ sauce.  Served with your choice of house made Yukon Gold Mashed 

Potatoes, Fries or gourmet Onion Rings and Roasted Seasonal Vegetables – 20 

 

MIXED GRILLS 

 

RIB-EYE AND LOBSTER RAVIOLI 

8 oz. Certified Angus blue cheese and peppercorn encrusted Rib-Eye with Lobster Ravioli in a house made sherry 

wine sauce - 29 

MINER’S TRI-TIP AND BACON WRAPPED TIGER PRAWNS 

Certified Angus Tri-Tip with a mushroom demi glace and grilled bacon wrapped Tiger Prawns – 26 

 



SEAFOOD 

FRESH ATLANTIC SALMON 

Fresh, pan seared Atlantic Salmon tipped with a Buerre Blanc sauce.  Served with choice of house made Yukon 

Gold Mashed Potatoes, Fries or gourmet Onion Rings and Roasted Seasonal Vegetables – 18 

SHRIMP SCAMPI 

Tiger prawns sautéed with shallots and garlic in a creamy white sauce atop linguini with Roasted Seasonal 

Vegetables – 17 

CLAMS LINGUINI 

Manilla clams, red peppers, minced garlic & fresh parsley in a white wine broth over linguini – 16  

 

CHICKEN 

CROWN POINT CHICKEN 

House Specialty!  Fresh Pan seared chicken breasts filled with jack cheese, parmesan, garlic and fresh herbs.  

Topped with a white wine Parmesan cream sauce.  Served with Yukon Gold mashed potatoes and Seasonal 

Roasted Vegetables – 17 

CHICKEN MARSALA 

Fresh Pan seared chicken breast topped with a Marsala wine sauce and sautéed mushrooms.  Served with Yukon 

Gold mashed potatoes and Seasonal Roasted Vegetables – 16 

 

 

PASTA 

LOBSTER RAVIOLI 

Decadent Fresh lobster meat stuffed in Ravioli and then served with a house made sherry wine sauce.  Served with 

garlic bread - 22 

SPINACH RAVIOLI 

Fresh spinach and ricotta cheese ravioli topped with House made Alfredo sauce and topped with fresh sautéed 

spinach.  Includes garlic bread – 14 

CHICKEN ALFREDO WITH PENNE PASTA 

House Specialty!  Penne Pasta topped with our rich House made Alfredo sauce and grilled chicken.  Garnished 

with Snap green peas and tomato.  Includes garlic bread – 16   (No chicken – 12) 

 

 

 

 

 

 

 



Off-Season Menu: 

Appetizers and Salads: 

STUFFED MUSHROOMS 

Fresh, large mushrooms stuffed with Fontana cheese, Parmesan, garlic and fresh herbs. Topped with a white wine 

sauce – 9 

CHICKEN STRIPS AND FRIES with Dipping Sauce – 10 

Chicken or Tri-Tip Quesadillas - With Pico de Gallo on the side – 11 

HOUSE SALAD 

Delightful tangy Sesame dressing with house made pickled onions mixed with spring greens, heirloom tomatoes, 

red pepper, and green onions – 12        

DINNER HOUSE SALAD - 6 

CAESAR SALAD 

Artisan hearts of romaine, shaved Parmesan, croutons and house made Caesar dressing – 10 

Add Grilled Chicken – 2    Add Grilled Tiger Prawns – 6   

DINNER CAESAR – 5 

 

Soups: 

LOBSTER BISQUE SOUP – 8 

FAMOUS CROWN POINT BACON POTATO SOUP – 8 

 

Entrees: 

MINER’S TRI-TIP AND BACON WRAPPED TIGER PRAWNS 

Certified Angus Tri-Tip Flame Grilled with a mushroom demi-glace and grilled bacon wrapped Tiger Prawns.  

Served with your choice of a house made Yukon Gold Mashed Potatoes, Fries, or gourmet Onion Rings and 

Roasted Seasonal Vegetables – 26 

12 OZ. RIBEYE SPECIAL 

Certified Angus Steak Flame Grilled.  Well marbled, juicy and savory - Topped with Blue cheese and demi-glace.  

Served with your choice of a house made Yukon Gold Mashed Potatoes, Fries, or gourmet Onion Rings and 

Roasted Seasonal Vegetables – 26 

MINER’S TRI-TIP 

House Specialty! Certified Angus Steak Flame Grilled.  Tender, flavorful and topped with a mushroom demi-glace.  

Served with your choice of a house made Yukon Gold Mashed Potatoes, Fries, or gourmet Onion Rings and 

Roasted Seasonal Vegetables – 18 

GHOST BURGER 

Flame Grilled Angus beef patty topped with sautéed mushrooms, melted smoked Gouda cheese, 1000 Island 

dressing on a Brioche bun.  Served with your choice of house made Yukon Gold Mashed Potatoes, Fries or 

gourmet Onion Rings – 18  Plain burger – 14  

Substitute Chicken for Beef, or cheddar cheese for Gouda 



FRESH ATLANTIC SALMON 

Fresh, pan seared Atlantic Salmon tipped with a Buerre Blanc sauce.  Served with your choice of house made 

Yukon Gold Mashed Potatoes, Fries or gourmet Onion Rings & Roasted Seasonal Vegetables – 21 

SHRIMP SCAMPI 

Tiger prawns sautéed with shallots and garlic in a creamy white sauce atop linguini with Roasted Seasonal 

Vegetables – 18 

CHICKEN ALFREDO WITH PENNE PASTA 

House Specialty!  Penne Pasta topped with our rich House made Alfredo sauce and grilled chicken.  Garnished 

with Snap green peas and tomato.  Includes garlic bread – 16  (No chicken – 12) 

CROWN POINT CHICKEN 

House Specialty!  Fresh Pan seared chicken breasts filled with jack cheese, parmesan, garlic and fresh herbs.  

Topped with a white wine Parmesan cream sauce.  Served with Yukon Gold mashed potatoes and Seasonal 

Roasted Vegetables – 17 

CHICKEN MARSALA 

Fresh Pan seared chicken breast topped with a Marsala wine sauce and sautéed mushrooms.  Served with Yukon 

Gold mashed potatoes and Seasonal Roasted Vegetables – 17 

SPINACH RAVIOLI 

Fresh spinach and ricotta cheese ravioli topped with House made Alfredo sauce and topped with fresh sautéed 

spinach.  Includes garlic bread – 16 

 

Sunday Brunch Menu (Off-Season): 

All meals include fresh fruit along with our fresh made biscuits, honey and butter!   

Green Salad can be ordered separately for $4 

* Eggs with bacon or sausage.  Served with country potatoes - $12.50 

* Eggs Rodeo – two English muffins topped with sautéed onions, a fried or poached egg, bacon, and melted 

pepper jack cheese.  Served with country potatoes - $14.50 

* Miner’s Eggs Benedict – two English muffins each topped with a poached egg, Canadian Bacon, and 

hollandaise sauce. Served with country potatoes - $14.50 

* Crown Point Buttermilk pancakes with warm seasonal fruit compote and your choice of two eggs cooked to 

order.  Served with bacon or sausage - $16.50   

Buttermilk pancakes with bacon or sausage only - $14.00 

* Banana Foster French Toast with roasted walnuts and powdered sugar and your choice of two eggs cooked to 

order.  Served with bacon or sausage - $16.50   

French Toast with bacon or sausage only - $14.00 

* Canadian Bacon and Swiss Cheese Omelet. Served with country potatoes - $14.50 

* Western Omelet. Served with country potatoes - $14.50 

* Chicken Fajita Melt with grilled peppers & onions topped with melted mozzarella cheese on a Brioche bun.  

Includes fries - $14.50 

* BLT on sourdough with fries - $13.50 


