
{v} Vegetarian    {v+} Vegan    {gf} Gluten Free    {df} Dairy Free   |   Our menu features multiple items that are locally sourced. These items may sell 
out or have limited supply based on what we’re able to source from our local purveyors. We appreciate your understanding and support of our 
commitment to fresh, local products! *These items are cooked to order. Consuming raw or undercooked meat, eggs, poultry, shellfish, and seafood 
may increase your risk of foodborne illness. The major 9 food allergens (eggs, milk, wheat, fish, shellfish, peanuts, tree nuts, soy, and sesame) are used 
as ingredients in this facility. Please notify staff if you have food allergies or dietary restrictions.   Auto gratuity may be applied to parties of 8 or more. 
All purchases are subject to the SMCA resort tax, which supports our mountain community.       

SWEETS

LUNCH

TIRAMISU - 14  {v}
house mascarpone & sabayon custard

NANAIMO BAR - 12  {v}
chocolate coconut & pecan crust, 
house mascarpone & sabayon filling, 
topped with chocolate ganache

SCHWEITZER MOUNTAIN 
HUCKLEBERRY CHEESECAKE - 16  {v}
white chocolate cheesecake, Schweitzer
harvested huckleberries, topped with 
chantilly & huckleberry jam

SHAREABLES

SALADS 

EXTRAS
side fries   6  / 10	
side salad   8	
extra dressing   1

extra aioli   2	
extra bacon   6    
 

CRISPY BRUSSELS - 16  {v}
*charred scallion aioli, house pickled onion
 
MUSHROOM POUTINE - 20  {v} 
shoestring fries, sautéed mushrooms, 
mushroom reduction, burrata curds, chives
 
FRIED MUSHROOMS - 18  {v} 
tossed in house spice blend, 
*charred scallion aioli
 
BAKED TALEGGIO - 25  {v}
garlic confit, roasted cherry tomatoes, 
parsley, warm bread
 
IDAHO TOSTONES  - 14  {v}
Italian salsa verde, *tarragon aioli
 
WHIPPED CHEVRE - 19   {v}
Schweitzer huckleberry jam, pecans,
thyme, warm bread
 
SOUP DE JOUR - MP
bowl or cup with crostinis

served with fries, tots, or house salad

WAGYU BURGER - 26
*grilled 8oz patty, bacon, sauteed onions, house 
pickle, American cheese, Bench burger sauce, 
Tangzhong bun
 
ITALIAN BEEF - 26
braised & sliced chuck, house giardiniera, 
*tarragon aioli, seeded roll

CHICKEN SANDWICH - 20
fried chicken breast, fire roasted Romesco, 
herb slaw, *tarragon aioli, Tangzhong bun

GRINDER - 22
thinly sliced soppressata & prosciutto, 
red onion, tomato, shred lettuce, house 
giardiniera, *basil & dill aioli, seeded roll

BEET & OLIVE - 17  {v+ gf}
roasted & chilled Chioggia beets, Castelvetrano 
olives, kale, mint, citrus supremes, mint vinaigrette

SHAVED CARROT & 
BRUSSELS SPROUT - 22   {gf}
parsley, grilled scallions, pecans, burrata, 
lemon vinaigrette

FENNEL & CITRUS - 16  {v+ gf}
shaved fennel, arugula, basil, red onion, 
citrus supremes, yuzu vinaigrette

HANDHELDS



The Humbird Lumber Company, was the lifeblood 
of Sandpoint’s economy and community in the early 
1900’s. Humbird’s impact on Sandpoint was tremendous 
- transforming the town from a population of about 400 
people to more than 3500 in ten years. The mill also 
changed the city’s demographics from predominantly 
male dominated enclave to a community, brimming with 
families. 

The logging camps were remote and when the loggers 
came to town, they were easy to spot wearing their flannels 
over long underwear, dirty logging jeans and suspenders. 
Fast forward to 2022 and you may have just described 
half the people who have a ski pass to the mountain. Just 
replace the dirty jeans with Carhartt’s and the suspenders 
with Kinko gloves. Of course, the flannels remain along 
with the work hard, play hard mentality. 

Humbird provides our modern motley crew a well-earned 
place to rest after an invigorating day on the  mountain. 
The timber beams shape this space and are as impressive 
as the history behind the name. Take in the views of the 
mountain and allow Humbird to frame your experience. 

Framing the
      experience. 


