
Taking your grilled cheese experience to a higher level 

FOLLOW US

@mountainmeltfoodtruck

www.mountainmeltco.com

203-912-5160

open wed-Sun 12:30-7



Aunt Susie's Special
A blend of smoked gouda and
fontina cheeses, topped with
caramelized onions and fresh

arugula on sourdough
$14.50

The Ranch
A hearty one with melted swiss

and pepper jack, deli sliced turkey,
crispy bacon, fresh arugula and a

ranch drizzle on sourdough
$15.50

All Sammies come with chips - upgrade to tots, soup, or sweet potato fries for $3

(ask about allergens as needed)

The G.O.A.T.
Warm goat cheese topped with

crispy bacon, roasted red peppers,
caramelized onions, fresh spinach
and a balsamic glaze on sourdough

$15.50

Hot Honey
Melted pepper jack and white
cheddar with deli sliced ham,

spinach, fresh jalapenos and a
sriracha honey drizzle on sourdough

$15.50

The Classic
Melted cheddar and deli

sliced ham on texas toast
$13.50

Heaven on Rye
Pastrami, sauerkraut, and

pickles with melted swiss and
spicy brown mustard on rye

$16.50

Philly
Philly sirloin steak chopped and
topped with caramelized onions,

roasted red peppers, and our house
made queso on a toasted Hoagie

$17.50

Brie Yourself
Warm brie topped with apples,

cranberries, and a honey drizzle
on sourdough

 $15.50

Little Dippers
Melted cheddar on crispy
sourdough cut in 4 with a

little dipper of tomato soup
$12.50

$1.50

Turkey • Ham • Crispy
Bacon • BBQ Pulled Pork •
Little Dipper Tomato Soup

or House made Queso

$.70

Arugula • Spinach • Fresh Cut Jalapenos •
Caramelized Onions  • Roasted Red Peppers  •

Pickles • Apples • Cranberries  • Honey

$.50

Ranch • Sriracha Honey •
Balsamic Glaze • Pesto •
Honey Mustard • BBQ
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Grilled Cheese Sammies



Sides

Shareables

Sweet Potato Fries
Large side of seasoned

Hand Cut Sweet

Potato Fries

$8.50

Tater Tots
Large side of the

Best Crispy seasoned

tots in the County

$8.50

Soup
Home made

RustIc

tomato soup

$5.50

Piggy Tots
Crispy tater tots topped with bbq pulled

pork, pepperjack cheese, roasted red peppers

and fresh jalapenos and a ranch drizzle

$15.50

Philly Tots 
Crispy tater tots topped with

philly sirloin steak, caramelized

onions, house made queso and

fresh diced jalapenos

$15.50

G.O.A.T. Tots 
Crispy tater tots topped with goat cheese

crumbles, crispy bacon, roasted red peppers

and caramelized onions on a bed of fresh

spinach with a balsamic glaze drizzle

$14.50

Chili Tots
Crispy tater tots topped with our

house made chili, cheddar cheese,

jalapenos and a ranch drizzle

$15.50

Hangry Hour Lunch Specials
12:30-3:30PM wednesday-Friday

choose a sammie, a bag of chips and a beer for $16

Sammie options include: The Ranch, The Classic, Hot Honey, Aunt Susie’s or Little Dippers
*upgrade to tots, sweet potato fries or soup for $3*

House Made Chili
a hearty blend of italian sausage, polish kielbasa, beans,

tomatos, onions and peppers and spices simmered in on of aj’s

awesome beers, topped with cheddar cheese on request

$8.50



It may always seem like an uphill road,

but it’s so worth the climb 

#keepclimbing

A Corporate Shoe Girl Turns To Cheese

And Her Dream For Phase 2 Of Life….

About Us

The Beginning

So, to start, 2020 was quite the year for all
of us but as I entered a new and terrifying

chapter in life, I believed that it was the
beginning of my ‘real life’, the one I had
been waiting and preparing for. I said
goodbye to the only industry I’ve ever

known, and I believe all those people I met
along the way and the moments we

shared made me a stronger and better
human. There are only opportunities in our

future! I said that in August that it was
time, but it wasn’t until December that I

pulled the trigger. I spent many days
hiking and contemplating but after a few
eye-opening experiences I decided that

living my dream was the only option.

Mountain Melt’s front of the house on the truck was the ultra-talkative Margo aka GM or mom. Margo will talk to
you for hours if you let her!! Mom isn’t the chef of the fam so that’s not in her wheelhouse, but she loved getting

to meet everyone over the last 2 and a half years in the front range!  And then there is Cierah, my 25-year-old, yet
still my little baby girl. She only graces us with her presence at times but it is always a blast when the three of us

are together. What makes us work together is a unique chemistry we all three have. These three generations
truly do enjoy the awesome connection we have. We have been on vacations overseas, and survived a 2 week

cruise (and if you have ever cruised you know how small those rooms are) yet no one went overboard! My mom,
daughter and I love travel. We love finding those fun local restaurants where the food and the hospitality puts a
smile on your face like none other and have wanted nothing less every time we serve a grilled cheese to you! 

 And now we get to do that in our first brick and mortar here at Angry James Brewery!!  I am so thankful we
landed here with AJ and his amazing family and friends at the best place to be in Summit County!!! Love you all!!!

ASK US ABOUT OUR FOOD TRUCK for events and  

CATERING OPTIONS!!


