{ THE CABIN
Starters

Roasted Beets
Créme Fraiche Cheesecake, Candied Walnuts, Broken Sherry Vinegrette
11

Napa Flatbread
Arugula Pesto, Shallot Marmalade, Point Reyes Blue Cheese
11

Wild Boar Riblets
Chaote and Jicima Slaw, Sarsaparilla Barbeque
12

Jumbo Seafood Cocktail
Jumbo Lump Crab, Tiger Shrimp, Crab Claws, Chili Garlic Sauce
19

Soups

Creamy Tomato Bisque
Mozzarella and Basil Grilled Cheese, Tomato Jam
8

Wild Game Chily
Jalapeiio Cornbread, Smoked Cheddar, Lime Crema
8

Salads

Summit Caesar

Parmesan “Brittle”, Lemon Confit, Creamy Caesar Dressing
7

The Cabin House Salad
Shaved Radish, Cucumber, Red Onion, Hearts of Palm
Choice of Point Reyes Blue Cheese, Lime Ranch, Creamy Oregano,
or Sweet Onion Vinagrette
7
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8 0z Prime Beef Filet Mignon
29

16 oz Bison T-Bone
39

Mains

Fennel Crusted Ahi Tuna
Mascarpone Gnocchi, Fennel Confit, Citrus
Salad, Fennel and Orange Jus
28

Utah Trout
Masa Crusted, Crab Stuffed, Hominy
Succotach, Remoulade
29

Berkshire Bone-in Pork Chop
Arugula Potato Salad, Grilled Stone Fruit
and Infused Barbeque Sauce
24

The Cabin Grill
All Steak Entrées are Topped with Sea Salt Butter and

Served with Candied Shallot Demi Sauce on the side
Each are served with Roasted Asparagus and Boursin Whipped Potatoes

12 oz New York Strip
27

20 oz Bone-In Beef Ribeye
46

Wild Salmon
Spring Pea and Exotic Mushroom Risotto,
Mint Oil
29

Stuffed Chicken Breast
Lemon Herb Forcemeat, Summer Vegetables
and Israeli Cous Cous, Lemon Basil TJus
22

The Cabin's Pappardelle Pasta
Roast Red Pepper, Baby Spinach,
Pecorino Romano, gremo[ata Pesto
20
add Chicken 4 ~ or ~ add Shrimp 8
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Desserts
Smores Decadence Berry Cobbler
Chocolate Fudge Brownie, Seasonal Berry Filling, Short Bread
Marshmallow, Graham Cracker Crust, Vanilla Frozen Custard
9 9
Goat Cheese Panna (Cotta Fresh Beignets
Port Huckleberry Reduction, Fried to Order, Served with Lemon
Honey Infused Dried Fruit Curd and Boysenberry Jam
8 10
Selection of Sorbet and Ice Creams
5
Starbuck s® Espresso Drinks
Single Espresso Shot Cappuccino
3 7
Double Espresso Shot Caffé Latte
5 7
Caffé Mocha
8
Drinks
Fresh Brewed Hot Tea, Pepsi Sodas,
Starbucks® Coffee Hot Chocolate Iced Tea
3 3 3
I'mported Beer
Bass Ale 7 Bohemia 7 Anchor Steam
Guinness Stout 7 Stella Artois 7 Sam _Adams
Pilsner Urquell 7 Newcastle Ale 7 Corona Light
Fosters Lager 7 Sterra Nevada 7 Black Lion Lev
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Cordials

BB 8 Grand Marnier 9
Bailey’s Irish Cream 7 Starbuck s® Coffee Liquer 7
Godiva Chocolate Liqueur 7 Starbuck 's® Cream Liquer 7

Single Malt Scotches

Laphroaig 10 Year Islay 10 Glenmorangie 10 Year Highland 10
Glenlivet 12 Year Speyside 8 Glenlivet 18 Year Speyside 11
Glenfiddich Special Reserve 12 Year 8 Highland Park 12 Year 9
The Macallan 12 Year Highland 9 John Barr 29 Year Highland 29
Cognacs
Hennessy VS 8 Larressingle VSOP 10
Courvoisier V.S 8 Hine Rare VSOP 10
Remy Martin VSOP 9 Hennessy XO 14
Remy Martin XO 14 Hine Antique 14
Remy Martin Louis XTIT 90

Rare Irish Whiskey Sherry

Midleton Irish Whiskey 14 Lustau Pedro Ximenez 8
Port Wine
CocRburn Tawney 20yr 12 Fonseca Bin 27 6
Dessert Wines
(By the Bottle)
Joseph Phelps Eisrebe 375ml 45 Bonny Doon Vin Glac Muscat 375ml 36
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