QUMMITVIEY

STARTERS & SHAREABLES

Avocado & Tomato Bruschetta W © 18

Goat cheese, pea sprouts, olive oil, balsamic
glaze, grilled baguette

Whipped Feta with
Mediterranean Olives Y © 14

House made whipped feta dip, marinated olives,
grilled baguette

Jalapeno Corn Fritters YW © 15

Crispy jalapeno & corn fritters, avocado garlic
aioli, fresh corn salsa

Charcuterie Board 33

Cacciatore salami, pepperette, prosciutto, local
gourmet cheeses, honey, gherkins, olives, house made
bacon jam, grilled baguette

ENTREES

Salmon Fillet 32

70z Atlantic grilled salmon, garlic compound butter,
green pea purée, buttered lemon herb smashed
potatoes, garnished with grilled lemon

Collingwood Whisky Rack of Ribs © 29

1/2 rack baby back ribs, Chef's dry spice,
Collingwood Whisky BBQ sauce, apple cabbage
slaw, house made cornbread

Grilled Lamb Lollichops* 38

Garlic and rosemary lamb chop, mint chimichurri,
buttered lemon herb smashed potatoes

Add an additional 2 lollichops 15

Kickin’ Grilled Chicken © 28

Garlic Butter Shrimp 25

Lemon herbed butter, pan-fried garlic shrimp,
white wine, pea sprouts, Grana Padano cheese,
grilled baguette

Caesar Salad 19

Hearts of romaine, house made Caesar dressing,
candied bacon, croutons, Grana Padano

Summit Salad Y © 18

Mixed greens, roasted chickpeas, carrots, red
quinoa, beets, crumbled goat cheese, peppercorn
pink lemonade vinaigrette

Add Shrimp Skewer - $10
Add Chicken - $10
Add Salmon - $15

BURGERS & SANDWICHES

Served with choice of two sides; apple-cabbage
slaw, baked potato, corn on the cob, potato salad

Finger-Lickin’ Fried
Chicken Sando © 25

Hand-breaded buttermilk crispy chicken
breast, mixed greens, dill pickles, chipotle aioli,

brioche bun

Summit Burger 2.0 © 24

60z grilled beef patty, thick cut candy bacon,
braised short rib, caramelized onions, Havarti
cheese, truffle aioli, mixed greens, brioche bun

Mediterranean Burger ¥ © 22

Housemade chickpea, black bean & quinoa
patty, caramelized onion, roasted red pepper,
crumbled goat cheese, avocado-garlic aioli,

mixed greens, brioche bun

£ DINING

ExCLUSR/ vl EW

Blue Mountain Resort LP’s Food & Beverage Services do our utmost to accommodate any food related allergies, intolerance or sensitivities that are communicated to us by our guests. We do not however,
assume responsibility for any reaction, illness or injury related to food allergies, intolerance or sensitivities and are unable to guarantee a 100% allergen-free environment.

Glazed drumstick and thigh in spicy house-made
marinade, apple cabbage slaw, cornbread

w Vegetarian _ﬁ Ride & Dine

A

*These items may be served raw or under cooked based on your specification, or contain raw or under cooked ingredients. Consuming raw or under cooked meats, or eggs may increase your risk of
foodborne illness, especially if you have certain medical conditions.



WI‘“TB GLASS | 60z BOTTLE

13th Street Chardonnay, Niagara 12 44 a

Spy Valley  Sauvignon Blanc, New Zealand 13 48

Salvalai Pinot Grigio, Italy 15 56 z
SPARKLING & ROSE —

Bottega Sparkling Rosé, Italy 12 44 =

Bottega Prosecco, Italy 15 56 -
Les Olivier  Rosé, Southern France 13 48 _

The Roost  Sparkling Siegerrebe, The Blue Mountains 67 m =
Black River Malbec, Argentina 12 44 z

Creekside Syrah, Niagara 12 44

Parducci Cabernet Sauvignon, California 15 56

Les Jamelle Pinot Noir, France 15 56

The Roost  Baco Noir, The Blue Mountains - 60 m

Bogle Cabernet Sauvignon, California - 71

NON-ALCOHOLIC LIQUOR & COCKTAILS
Pop . BAR RAIL | 10z

Juice

Starbucks Frappuccino
Bottled Water

Small Sparkling Water

Large Sparkling Water COCKTAILS | 1.50Z

Heineken 0.0 NA Beer Raspberry Mule

Rye, Rum, Gin, Vodka, Tequila, Scotch

Raspberry vodka, ginger beer, raspberries,
mint sprig, lime

Summit Caesar 14

BEER AND Slp READY Heretic vodka, clamato juice, candied bacon,

extreme bean, lime

Aperol Spritz 15

DRAUGHT l 1602 Aperol, sparkling wine, club soda

Coors Light Paloma 14
Creemore Lager P

Creemore Lot 9 Hornitos plata tequila, grapefruit juice, club

soda, lime juice

CANS Dark and Stormy 14

_ Gosling Black Seal rum, ginger beer, lime
Molson Canadian

Coors Light, Coors Original Summer-Time Lover 14
Creemore Lot 9 Pilsner Hornitos plata tequila, Aperol, elder flower liquior,
Crgemore Lager lime juice, simple syrup

Heineken Lager

Side Launch as« your server for selection Hall-Pass 13
St_rongbow Cider Raspberry vodka, peach schnapps, Galliano,
Vizzy Hard Seltzer ask your server for selection orange juice, lime juice, grenadine, sprite

BFFE Peach Vodka Soda



