
FOR THE KIDS 
Kids Grilled Cheese 

Our classic grilled cheese served with kettle 
chips, applesauce, and juice  

Kids Hot Dog 
A fearless frank on a warm bun, served with 
kettle chips, applesauce, and juice  

SALAD 
Summit Salad 

Smoked turkey on top of organic greens with 
Roma tomatoes, sliced red onion, smoked blue 
cheese, cherry wood smoked bacon, and a hard-
boiled egg tossed with a Dijon vinaigrette 

Mountaintop Caesar 
Made with asiago cheese, our house dressing 
and topped with croutons  

Add your choice of smoked meats to any salad 

SOUP & CHILI 

Smokehouse Chili 
Served with green chile cornbread 

Soup Du Jour  
Served with green chile cornbread 



SIDES 
Green Chile Cornbread 

Our house made cornbread served with honey 
butter 

Ranch Beans 
House made rancher style beans baked in a 
Kansas City BBQ sauce  

Roasted Vegetables 
Brussels, butternut, beets, red onions, and 
toasted pecans  

Smoked Mac and Cheese 
Made with smoked Gouda and mozzarella 
cheeses  

Basket of Fries 

Fruit Cobbler 

ENTREES 
All served with choice of two sides 

Portobello Mushrooms 
Mesquite smoked Portobello mushrooms 
marinated in balsamic vinegar with rosemary 
and garlic  

St. Louis Pork Ribs 
Carved Applewood smoked pork Ribs, rubbed 
with a special house blend that includes 
Coriander and Cinnamon  

Turkey Breast 
Carved Hickory smoked turkey, rubbed with a 
house made spice blend that includes thyme 
and garlic 

Tri-Tip 
Carved Mesquite smoked tri-tip, rubbed with 
one of our house spice blends that includes 
cumin and paprika  



Deck Favorites 

CHEESESTEAKS 
Choice of beef, chicken, or smoked mushrooms 

Served with kettle style chips, pineapple slaw, 
smothered with caramelized onions, sautéed bell 

peppers and topped with provolone and American 
cheeses with a schmear of roasted garlic mayo on a 

toasted sweet corn roll 

FOR THE KIDS 
All served with chips, applesauce, and juice 

Kids BBQ Sliders 
Choice of pulled pork or brisket, served on a 
Hawaiian roll  

Kids Grilled Cheese 
Our classic grilled cheese served with kettle 
chips, applesauce, and juice  

FROM THE SMOKER 
All served on a challah roll with chips, pineapple slaw 

and ranch beans on the side 

KC Brisket 
Smoked beef brisket in our sweet and spicy 
Kansas City BBQ sauce  

Carolina BBQ Pulled Pork 
Smoked and pulled pork served with our tangy 
Carolina BBQ sauce  

Mesquite Smoked Portobello 
Marinated in balsamic vinegar with rosemary 
and garlic, and topped with roma tomatoes, 
sliced red onion and organic greens  

SOUP & CHILI 

Smokehouse Chili 
Served with green chile cornbread 

Soup Du Jour  
Served with green chile cornbread 


