
 
Starters 

 
Calamari 

Spicy Tomato Sauce and Basil Mayo 
10 

 
Napa Flatbread 

Shallot Marmalade, Point Reyes Blue Cheese and Arugula Pesto 
10 

 
Shrimp Bloody Mary Cocktail 

Mango, Avocado and Plantain Chips 
11 

 
Antipasti 

Crispy Chick Peas, Marinated Peppers, Kalamata and Aubergine Olives,  
Grilled Flat Bread and Hummus 

12 
 
 

Soups 
 

Wild Game Chili 
Jalapeño Cornbread, Smoked Cheddar and Lime Crema 

8 
 

Tomato Basil Bisque 
Served with a Mozzarella Grilled Cheese Sandwich 

8 
 
 

Salads 
 

Summit Caesar 
Basil Parmesan Flatbread and Ancho Caesar Dressing 

7 
 

Mixed Greens Salad 
Sweet Onion Vinaigrette, Baby Tomato, Cucumber 

7 
 

Baby Spinach Salad 
Hard Boiled Egg, Roast Sweet Pepper, Herb, Applewood Smoked Bacon and Lemon Herb Vinaigrette 

8 
 

Seafood Cobb Salad 
 Crispy Calamari, Rock Shrimp, Bacon, Avocado and Lime Ranch Dressing 

11 



 
The Cabin Grill  

All Grill Items are Priced À La Carte 
      

8 oz Filet Mignon 
The Tenderest Cut of Midwestern Corn-Fed Beef 

22 
 

12 oz New York Strip 
This Center Cut Dry Aged  

All Natural Strip is Slightly  
Firmer than a Ribeye 

23 
 

12 oz Ribeye Steak 
Certified Angus at it’s Best! 

Well Marbled for Peak Flavor,  
Deliciously Juicy 

28 
 

20 oz Bone-In Ribeye 
A Huge Bone-In Version of this  

Certified Angus Cut 
35 

 
Rocky Mountain Lamb Chops 

Pasture Grazed and Corn-Fed 
23 

 
Wild Boar Ribs 

True Texas “Razorback” Wild Boar  
25 

 
Catch of the Day 

Market Priced 
 

Mains 
 

Shrimp ‘Mac and Cheese’ 
Brie Bisque, Truffled Pecorino Romano Crust 

16  
 

Meyer Lemon Glazed Chicken 
Naturally Raised Chicken, Israeli Cous Cous and Summer Vegetable with Lemon and Basil Jus 

22 
 

Wild Striped Bass 
White Bean Rague, Caramelized Fennel and Chorizo Shellfish Broth 

26 
 

Utah Trout 
Masa Crusted, Stuffed with Smoked Trout and Summer Squash Ratatouille 

27 
 

Berkshire Pork Tenderloin 
Wrapped in Applewood Smoked Bacon, Baby Yukon Potato and Arugula Salad with Sarsaparilla 

BBQ Sauce 
28 
 

Sides 
 

Baked Potato 5 
Horseradish Whipped Potato 6 
Smoked Cheddar Au Gratin Potato 6 
Creamed Spinach 6 

Baby Vegetable Medley 6 
Wild Mushroom Risotto 6 
Yukon Potato and Arugula Salad 6  
Asparagus 7 



 
 

 
Desserts 

 
 
 

Sorbet of the Day 
Tropical, Lemon or Raspberry 

6 
 

 
 Molten Chocolate Cake 

Crushed Praline and Häagan-Dazs® Vanilla Ice Cream 
8 
 
 

Cherry Cheesecake 
Caramelized Brandy Cherries and White Chocolate Sauce 

9 
 
 

Strawberry Trio 
(Serves Two) 

Shortcake with Bubble Gum Ice Cream and Cotton Candy,  
Warm Strawberry Cobbler with Ice Cream and a 

Strawberry White Chocolate Malt 
12 
 
 

Callebaut Fondue  
 (Serves Two) 

Melted Callebaut Chocolate, Fresh Seasonal Fruits,  
Pound Cake and our Signature “S’mores” Marshmallows 

14  
 
 

Chefs Selection of the  
World’s Finest Cheese 

Seasonal Dried Fruit and Honey Comb 
15 

 
 
 
 
 
 



 
 

Martinis 
 

 
Green Circle-Tini 

Absolut Vodka, Midori Liqueur, Contreau 
Mixed with Fresh Squeezed Lemon 

8 
 

Blue Square-Tini 
Absolut Vodka, Blue Curacao, Sweet n Sour 

Mix and Fresh Orange Juice 
8 
 

Black Diamond 
Absolut Raspberry Vodka, Chambord and 

Blue Curacao 
8 
 
 

Carmel Apple-Tini 
Grey Goose Vanilla, Buttershots Schnapps, 

Apple Pucker Schnapps, Caramel Rimmed Glass 
9 
 

Espresso Martini 
Grey Goose Vanilla, Godiva Chocolate liqueur 
and Bailey's mixed with Starbucks Espresso 

10 
 

Raspberry Lemon Drop 
Fresh Squeezed Lemon, Kettle One Citron 

Vodka & Chambord served with a sugar rim 
10 
 

Single Malt Scotches 
 
Bowmore 12 Year Islay 7 
 

Laphroaig 10 Year Islay 7 
 

Talisker 10 Year Islay 7 
 
Glenlivet 12 Year Speyside 8 
 

Glenfiddich Special Researve 12 Year 8 
 

The Macallan 12 Year Highland 8 
 

Glenmorangie 10 Year Highland 9
  
Glenlivet 18 Year Speyside 10 
 

Oban 14 Year Highland 10 
 

Highland Park 12 Year Orkney Islands 12 
 

John Barr 29 Year Highland 29 

Cognacs 
 
Hennessy VS 7
  

Courvoisier VS 8 
 

Martell Cordon Bleu 8 
 
Remy Martin VSOP 9 
 

Remy Martin XO 9 
 

Larressingle VSOP 10 
 

Hine Rare VSOP 14 
 

Hennessy XO 16 
 

Hine Antique 19 
 

Remy Martin Louis XIII 90 
 
 
 

Rare Irish Whiskey 
 

Midleton Irish Whiskey     9 
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