
PEAKS 
 

LUNCH SERVED 11:00 AM. – 2:OO PM 

 

 

 

 

Soup and Salads 

Housemade dressings: honey mustard vinaigrette, dill-buttermilk, blue cheese,  

Montana huckleberry vinaigrette, roasted garlic & anchovy 

 
 

The Summit Salad $14 

Baby greens, oven roasted turkey, avocado, hard boiled eggs, harvest pecans,  

feta cheese, cucumber, cherry tomato and fresh croutons. 

Your choice of house-made dressings. 

 

Roasted Chicken and Romaine Salad $12 
Sliced roasted chicken breast and chopped romaine lettuce  

tossed with roasted garlic and anchovy dressing,  

Topped with shaved Parmeggiano-Reggiano and spicy chili crouton 

 

Crusted Ahi Salad Nicoise  $14 

Ahi, crusted with peppercorn and fennel, pan seared rare then  placed on  

romaine lettuce with steamed asparagus, hard boiled egg, cherry tomato,  

poached new potatoes, capers, nicoise olives, and roasted lemon vinaigrette 

 

 Carmelized onion soup $7 

Onions are carmelized to insure sweetness and slow simmered  

in red wine, beef stock, and herbs. Finished with a gruyere crouton 

 

Rocky Mountain Game Chili $8 

A hearty blend of venison and elk loin, white beans and tomatillos 

Served with tortilla chips. 

 
Soup of the Day $7 

Prepared fresh daily 

 

 

 

SANDWICHES 

All sandwiches served with choice of Fries or Apple poppy seed Slaw  

 

 

 

 

 

 

 

 

third pound buffalo  burger $14 
buffalo burger grilled the way you like it on a toasted sourdough bun 

your choice of cheese, served with lettuce, tomato, and onion 

  

half pound angus beef burger $14 

Angus beef burger grilled the way you like it on a sesame Kaiser bun. 

your choice of cheese, served with lettuce, tomato, and onion 

  

Montana Elk Reuben $13 

House-made elk pastrami, broiled Swiss, pickled cabbage,  

chipotle aioli, on toasted rye 

 
Grilled Chicken Sandwich $12 

Grilled Chicken breast with bacon, pepper jack, and grilled onions  

and sun-dried tomato aioli on an artisan ciaibatta   

 

Veggie pita $10 

Warm pita stuffed with baby spinach, portobello mushroom, smoked tomato,  

roasted red peppers and herb cream cheese mousse 

 

 

 

 

 

French dip $14 

Shaved braised beef loin on a toasted sourdough baguette.  

Served with carmelized onion jus 

 

Artic char wrap $10 

oven baked and combined with romaine hearts,  

roasted red peppers, , pineapple- mango habanero salsa in a soft flour tortilla. 

 

Baked wild mushroom Pasta $11 

Penne pasta, wild mushrooms and peas baked with a brie cream sauce 

 

 

 

 

WE RESPECTFULLY REQUEST NO SEPARATE CHECKS. 

AN EIGHTEEN PERCENT GRATUITY WILL BE ADDED TO PARTIES OF EIGHT OR MORE



 


