
 

DINNER ONLY MENU ITEMS SERVED 5:00 PM. – 10:00 PM. 
Reservations recommended but not required. 

 
Appetizers 

Lump Crab Stuffed Artichoke  $12 
Jumbo Maryland crab salad in steamed artichoke served with drawn butter and roasted garlic aioli 

Eggplant Napoleon  $11    
Layers of panko breaded eggplant, goat cheese mousse, mushroom medley and curried eggplant puree 

Wild Game and Mushroom Bouchee  $9 
Venison and elk loin braised in red wine, in puff pastry with forest mushrooms and goat cheese mousse 

Shrimp Brochettes $12 
Jumbo shrimp skewered, served with cous cous and roasted garlic buerre blanc 

Entrees 
Petit Filet Mignon  $29 

6oz angus filet served with pommes anna, truffle salad, sauce bordelaise 

Barolo Braised Beef Short Ribs  $19 
Served with house made egg noodles, sugar snap peas, roasted root vegetables,  

horseradish cream and Barolo demi- glace 

Montana Bison Meatloaf   $19 
Montana bison and angus beef combined, served with truffle smashed potatoes,  

wild mushroom mélange, sun - dried tomato compote and sauce robert 

Pan Seared Duck Breast  $24 
Muscovy duck, pan seared with a sweet corn timbale with huckleberry demi-glace 

Polenta Crusted Whole Trout   $18 
Tomato caper compote, balsamic glazed asparagus roasted lemon beurre blanc 

Grilled Wild King Salmon  $21   
Beluga lentil and brown rice pilaf with chorizo, saffron onion rings 

Sides $5 
Balsamic glazed asparagus, Truffle smashed potato 

Frittes, or Southern style braised greens  
 

SUMMIT DESSERTS 
Creations from our pastry chefs  Your choice $8 

Crème caramel perfumed with ruby red grapefruit and white chocolate cherry petit four au sec 

Praline cheesecake with candied kumquats millefui, strawberry rose espuma 

Warm liquid single plantation chocolate cake with wild Morello cherries and sour cherry jus 

Your choice of ice cream with warm strawberry rhubarb compote, 
 served in a honey almond vessel with candied violet petals 

 

 
 
 
 
 

Belgian chocolate fondue, an extravagant collection of petit four au sec and seasonal fruits 
Prepared and served for two 

$14 

 


