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THE POBLANO POPPEr

One Poblano pepper stuffed with cream cheese,
bacon, cilantro, and jalapeno, lightly battered and
served with tortilla chips. 7

WISGONSIN CHeDDar GHeese GUrbs
Three quarters of a pound of Breaded Wisconsin
Cheddar with ranch dipping sauce. 8

GHILI
Summit chili with cheddar cheese. 5
HOUSE CHIPS

House fried chips topped with chipotle mayo. 7
CraB raGoONS

Crab and cheese filled wontons with sweet and
spicy slaw. 9

SUMMIT SOUP
Homemade corn chowder with roasted poblano
peppers and andouille sausage. 5

SANDW!ICHES

Sandwiches served with a choice of French fries, homemade chips,
or a side Summit Salad and a side of our house bourbon and caramelized onion mayo.

SUMMIT BUT6er

A third pound grilled Angus beef, served on
a toasted kaiser bun. 9

(Add toppings for $1 - American, Cheddar, Swiss,
Provolone, Bacon, Mushrooms)

POrK TENDEFLOIN

Buttermilk and whole grain mustard marinade,
breaded and fried golden brown with lettuce
and tomato. 9

CrISPY TILAPI4

Fried six ounce tilapia filet on a toasted telera
roll with lettuce, tomato and lime aioli. 10

CHICKEN aND FI1€D 6IéeN TOMATO CLUB
Grilled marinated chicken breast, provolone
cheese, lettuce, fried green tomatoes and
bacon, all on a toasted focaccia roll. 10

POITABELLA AND FI1E€D G6rEEN TOMATO

| Grilled portabella mushrooms, fried green
8 tomatoes, provolone cheese, lettuce and
W tomato on a toasted focaccia roll. 9
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CHICKEN WINGS
One pound of fried chicken wings with celery and
blue cheese dressing. Choose your level of heat:
® Beginner - Sweet and spicy chili sauce.
M Intermediate - Spicy buffalo sauce.
4 Advanced - As hot as we make them. We take
our traditional sauce to a whole other level. 8

STEAK NAGHOS
Tricolor tortilla chips, white nacho cheese, grilled
steak, pico de gallo and sour cream. 10

ITISH N@aGHOS
House fried chips smothered with cheddar
cheese, bacon, green onion and sour cream. 9

ONION RINGS
Three quarters of a pound, with caramelized
onion mayo. 8

SUMMIT CHALLENGE

A mountain of a burger! 5 Angus beef
patties, two portabella mushrooms, 4 slices
of cheddar and Swiss cheese, 8 slices of
bacon, lettuce, tomato, with house mayo
and a pound of fries. Rise to the challenge
and finish in 25 minutes, your meal is free,
plus a Summit Challenge T-shirt. $26
(This is an individual challenge and
takes 30-45 minutes to prepare.)

GLLED CHICKEN SANDWICH

Marinated chicken breast on a toasted telera
roll, with lettuce, tomato and onion. 10

BBQ PULLED POTK

Slow roasted pork with Midwest barbecue
sauce on a grilled telera roll. 9

STEAK SANDWICH

Grilled Ribeye, sourdough bread, pepper jack
cheese and roasted poblano peppers, served
open faced. 12
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SALADS

SUMMIT $aLaD Mixed greens,

cucumber, tomato, carrot, red
onion, tossed with Dijon herb plZZ

vinaigrette. Side 3.50 / Full 6
THIN 14" CrusT

WEDGE SaLdD Baby iceberg Create your own. 13 (Add $1 for each topping.)
lettuce, blue cheese dressing, Sauces: Red sauce, ranch dressing, barbecue sauce
bacon, grape tomatoes and Meats:  Andouille sausage, pepperoni, bacon,

crumbled gorgonzola. 8 grilled chicken, Canadian bacon

Veggies: Onion, tomato, basil, portabella mushroom, spinach,

CHICKEN BACGON IANGH SaLab green pepper, black olives, jalapeno pepper
Grilled chicken, mixed greens,

grape tomatoes, bacon and

ranch dressing. 8

MANDArIN SHIIMP SaLab SPE C‘ALTY plZZAS

Lightly breaded popcorn marcHeriTa pizza

shrimp with mandarin orange . . . ,
vinaigrette, mixed greens, Olive oil, garlic, tomato, fresh basil, mozzarella. 16

cucumber, carrots and green

onion. 10 CHICKEN BACON [ANCH
Ranch dressing, grilled chicken, bacon, tomato,
mozzarella. 17

KlDS MENU THE INFETNO

All kids’ meals only 5.95! Red sauce, pepperoni, andouille sausage, onion,
jalapeno, mozzarella. 16
CHeeseBUreer & Fries
HawallaN Barsecue
CHICKEN TENDEIS & FTIES Barbecue sauce, Canadian bacon, pineapple, red onion,

mozzarella. 16
HOT DOG & FIES
6rILLeD CHEese & FrI GArDEN VeeeTaBLE

Red sauce, mushroom, spinach, black olive, tomato,
+ onion, grilled eggplant, mozzarella. 16

- guila, Triple Sec, Grand Marnier and
ocks or frozen in a pint glass. 10

“OVer THe TOP" BLOODY Mary

Premium Vodka and locally made “Irish Dog” Bloody Mary mix. Garnished with
olive, dill pickle spear and spicy beef stick. Served on the rocks in a pint glass. 8

INISH COFFEE

Jameson topped with coffee and whipped cream. 7

BUTTEISCOTCH COFFEe
Butterscotch Scnhapps with coffee. 7

CHESTNUT CHOGOLATE MINT
Peppermint Schnapps and a touch of Frangelico
stirred in with hot chocolate. 8

HOT dLMOND CHOCOLATe

Amaretto and butterscotch Schnapps, warmed
up in a cup of hot chocolate. 8




