
Prices do not include taxes or fees. Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.

BOWLS, SALAD & SOUP DESSERTS
Sky High
Ice Cream Sandwich - 10
ginger cookies, huckleberry ice cream  
with house made whip cream

Skillet Cobbler - 10
assorted fruit, pastry crust, fruit syrup, 
al mode +2

Summit Popsicle - 3 
rotating option! 

SANDWICHES  
All sandwiches are served with house 
potatoes and pickles.  Make any sandwich 
gluten free with Udi’ GF Bun add $2

Farmhouse Burger - 22
pork/beef blend, Genesis Mt. Farms lettuce, 
tomato, pepper bacon jam, gruyere, aioli, 
on a pretzel bun. Sub black bean quinoa 
burger + $2

Summit Club - 22  DF
roasted turkey breast, bacon, Genesis Mt. 
Farms lettuce, tomato, pickled onion, pesto 
aioli, sourdough

Steak Melt - 20  DFO
steak, portabella mushroom, provolone, 
arugula, red onion, sambal aioli, sourdough

Sweet & Spicy BLT - 19
candied bacon, local greens, tomato, 
sun-dried tomato ranch, brioche

Chickpea Salad Wrap - 18
GFO/Vegan - red onion, celery, pickles, 
tomato, local greens, dijon aioli,
 spinach tortilla

FOR THE KIDS
ONLY for children 12 and under. 

Pizza - 10
red sauce, mozzarella cheese

Noodles - 9  DFO
pasta with your choice of butter or
red sauce, topped with parmesan   

Grilled Cheese - 10
sourdough bread, cheddar cheese, 
pickles 

Mini Corndogs - 9
6 Nathan's mini corndog bites, 
served with ketchup

GF = gluten free,  GFO = gluten free option available,  DF = dairy free,  DFO = dairy free option available. 

SMALL PLATES LARGE PLATES
Paella (Serves 2-3 people)
saffron rice, roasted bell peppers, parsley 
and grilled lemon - GF/DFO
chicken & chorizo - 46 
veggie - 42
nw: smoked salmon & potato - 50

Street Tacos for the Table 
cilantro, cabbage slaw, limes, pickled onions 
10 tacos - 32       5 tacos - 18      3 tacos - 12 
Choose one: 
     shredded chicken & cotija
     veggie mix and local greens
     rotating (ask your server)

Tuscan Trout  - 22  GF
8oz rainbow trout filet, squash crudo, 
burrata, spicy parmesan green beans

Rotating Special
please ask your server! 

Poke Bowl  - 22  GFO/DF
spicy tuna, red onion, cucumber, cabbage 
slaw, scallion, toasted sesame seeds, spicy 
mayo, crispy wontons.  Vegan Option - 19

Fried Jalapeño Rings  - 16  DFO
battered jalapeño slices, sun-dried 
tomato ranch

Bruschetta  - 16
rotating trio, served with crostini 

Fried Calamari - 15  DF
honey-sambal sauce, parsley, lemon

Jackfruit Dippers  - 15  DFO
fried jackfruit, BBQ ranch sauce

Potstickers  - 13  DF
rotating selection, cabbage slaw, pickled 
watermelon radish, tamari-sweet chili sauce

House Potatoes  - 8  GF/DFO
medley of roasted potatoes, pesto aioli

Rotating Flatbread - 13
chef’s choice, please ask your server 

Noodle Bowl  - 22  DF
sesame noodles, cabbage slaw, roasted 
chicken, red onion, cucumber, cilantro, 
toasted almonds, sesame seeds, 
sambal aioli

Grilled Romaine  - 20  GFO/DFO
chicken, bacon vinaigrette, pretzel 
croutons, red onion, balsamic reduction

Elote Taco Salad  - 18  GFO
grilled chicken, quinoa, cabbage slaw, 
elote corn salad mix, bell pepper, pickled 
red onion, cilantro-lime crema

House Salad  - 13  GF/DF/Vegan 
local lettuce blend, herb vinaigrette, 
cucumber, onion, carrot.  
add Steak +6 / add chicken +4 

Soup/Salad Combo  - 17
cup of soup and half house salad, bread

Soup of the Day - 8



House-made Lemonade - 4   
add huckleberry + 1

House-made Iced Black Tea - 3
add huckleberry + 1 

Upside Kombucha Sandpoint ID - 7 
Vanilla Orange, Blueberry Pomegranate

Soda  - 3
Coca-Cola, Diet Coke, Barq's Root Beer, Sprite 

Prices do not include taxes or fees. Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.

WINE 
RED
Raymond, North Coast  Cabernet Sauvignon  13/48
Angels Ink, Central Coast, California  Pinot Noir  12/44
Browne Family Forst Project, Washington  Red Blend  13/48
Prunotto Barolo, Nebbiolo, Italy Red  Blend  160

WHITE
Ste Chapelle Soft Huckleberry  Rosé  9/32
Browne Family Gigi's Garden Sauv/Pinot Gris Blend   11/40
Stoller   Chardonnay  11/40

SPARKLING
Mazarini, Italy  Prosecco  8/28
Gruet, New Mexico  Blanc de Blancs  *42
Daft Pink, Columbia Valley  Sparkling Rosé  *44  

*available by the bottle only  (price: glass/bottle)

BEERS
DRAFT BEER  Please ask server for today’s selection. 

TALL BOYS 16oz Can
Coors Light, Montucky, PBR  7.0 

CANNED BEER   12oz Can 
Modelo Especial  Cerveza 7.0  
Iron Horse Irish Death,  Ellensburg, WA Dark Ale  7.0
pFriem,  Hood River, OR West Coast IPA 7.0
Deschutes King Crispy,  Bend, OR Pilsner 7.0
Payette Sofa King Sunny,  Boise, ID Hazy Pale Ale 7.0
Teton 208,  Victor, ID Golden Ale 7.0
Incline Imperial, Auburn , WA  Hazy Honey Crisp 7.0
Athletic Running Wild   Non-Alcohol IPA  6.0

 

COLD BEVERAGES 
NON-ALCOHOL 

COCKTAILS

MOCKTAILS NON-ALCOHOL 

TOP OF THE MOUNTAIN COCKTAILS 
Citrus Highball – 13
Beefeater Gin, lemon, simple, orange bitters, soda water. 
Served tall with a cucumber ribbon.  
A crisp, botanical sipper for hot mountain days.

Tamarack Sunset – 14
Tito’s Vodka, cranberry-jalapeño syrup, a splash of grapefruit, 
Prosecco topper. Finished with a mint sprig. 
Bright, bubbly, and just a little wild.

Wildflower Refresher – 12
Crisp Vodka, rosemary-maple syrup, pressed grapefruit juice, 
garnished with rosemary.
A forest-meadow sip with a citrus twist.

Mountain View Margarita – 14
Hornito’s Tequila, triple sec, cranberry-jalapeño syrup, 
lime, house sour. Tajín rim.  
A sweet-heat favorite with a lakeside kick.

Bluebird Bourbon Smash – 13
Four Roses Bourbon, unfiltered apple cider, lemon, 
maple, fresh mint over ice.
Breezy and bold, like a perfect summer run. 

COLD PEAK POUR-OVERS
Coldbrew Colada – 12
Whiskey, Kahlua, Evan’s Bros cold brew, cream over ice. 
Cool, creamy, and caffeinated — a patio favorite.

Chai Tai – 13
Smooth rum, Cointreau, and chilled spiced chai over ice. 
Garnished with lime and a dusting of nutmeg. Island meets 
alpine in this unexpected cooler.

Ridge Run Spritz – 8
Pressed grapefruit juice, lemon, simple syrup, and soda 
with sugared rim and licorice stick.  
Playful, pretty, and perfectly citrusy.

Pine Valley Pop – 9
Pineapple juice, olive brine, pink peppercorns, and soda. 
Served in a Cajun-salted glass with lime. 
Sweet, savory, and surprisingly refreshing. 

Huckleberry Limeade – 9
House huckleberry mix, soda, house sour mix, lime and 
mint. A fizzy mountain berry cooler for all ages.


