
Raw
s c a l l o p  c r u d o  ( G F )

jumbo sea scallops, toasted nori, ginger, red pepper, miso-mirin 
vinaigrette, aleppo aioli, fresh herbs, cucumber

oy s t e r s  ( g f )

½ doz. market fresh oysters, summit cocktail sauce, lemon, hot sauce, 
pickled shallot

oy s t e r s  r o c k e f e l l e r

½ doz. market fresh oysters, half traditional green butter, half sundried 
tomato butter, pernod flambee, parmesan, toasted breadcrumbs, lemon, 
hot sauce

c av i a r  ( g f )

market caviar, gaufrette potato, crème fraiche, farm-fresh boiled egg, 
chives, capers, shallots

a h i  t u n a

#1 ahi tuna, avocado mousse, jalapeño, aji amarillo aioli, black sesame 
seed, radish, red cabbage slaw, cucumber pico, three wonton tostadas

Charcuterie
House-made Charcuterie from our Curing Chamber and 
International Cheeses, Served with Accoutrements

*minimum order of three items

p i o  to s i n i  p ro s c i u t to  d i  pa rma (1  oz.)

500 day aged, top ranked worldwide, hand salted twice, sweet notes

f i n o c c h i o n a

cured, hung four months, strong fennel notes

s o p p r e s ata  

three-month air-cured spiced pork salami, clove and grappa

s pa n i s h  c h o r i z o

dry-fresh air cured, smoked paprika, spain

a g e d  g o u d a

5-Year, Natural Crystalline Specks, Butterscotch and Caramel Notes, 
Holland

h u m b o l d t  f o g

soft ripened goat milk cheese with vegetable ash ribbon, humboldt 
county, cA

b r i l l at  s ava r i n

Soft Triple-Cream Cheese, Cow’s Milk, Delicate Velvet Texture, Nutty, France

c r o p w e l l  b i s h o p

Handmade, Stilton, Rich and Tangy Flavor with Velvety Soft Texture, Cows 
Milk, England

small plates
s h r i m p  s a g a n a k i

vodka flambeed shrimp, crispy seared cheese, spicy greek tomato sauce, crostini

ba k e d  c a c i o c av e r a  ( V )

lovera caciocavera cheese, olivando originale extra virgin olive oil, black lava salt, 
whole roasted garlic cloves, warm Tuscan sourdough

p i e n g  s e e n  ( G F )

traditional lao marinated prime filet, oyster sauce, kaffir lime leaves, birds eye 
chili, toasted rice flour, fish sauce, fresh herbs

w i l d  m u s h r o o m  l a s a g n a  ( V )

crispy seared smoked gouda and white truffle bechamel layered with oregon wild 
mushrooms and fresh pasta, brown butter-truffle sauce, fried sage, feathered 
parmesan, microgreen salad

s h r i m p  c o c k ta i l  ( g f )

chilled court bouillon poached jumbo shrimp, summit cocktail sauce

soups and salads
t o d ay ’ s  s o u p

Handcrafted Soup, Prepared Daily And Garnished Accordingly

p i c k l e d  b e e t s  ( V )

pickled red beets, stracciatella, arugula, charred blood orange, blueberries, 
toasted hazelnuts, fennel pollen, olivando olive oil, fig-balsamic reduction, 
crostini

h o u s e  s a l a d  ( G F )

ozark all seasons assorted lettuce, caramelized shallots, apples, pancetta lardon, 
cropwell bishop Stilton, candied walnuts, pomegranate, apple cider vinaigrette

c a e s a r

romaine, summit caesar dressing, croutons, blistered cherry tomatoes, 

parmesan crisps

wa r m  s p i n a c h  ( g f )

roasted acorn squash, crispy fried brussels sprouts, crumbled chevre, sundried 
cranberries, Bacon, candied pepitas, warm brown butter-maple vinaigrette

main plates
f i l e t  ( g f )

grilled prime creekstone filet, seared diver scallop, sauce bearnaise, 

white truffle smashed potatoes, sea salt grilled asparagus

d r y  a g e d  r i b e y e  

prime creekstone black angus beef from the penthouse dry aging 
chamber, cut to order, chef’s choice preparation

v e n i s o n  c h o p s  ( G F )

french-cut red deer chops, butter poached radish, roasted heirloom 
carrots with chevre, toasted pistachios, carrot top pesto, cippolini onion, 
charred scallion compound butter

pa c i f i c o  ba s s

pan-seared, moroccan spiced seabass, sundried tomato chermoula, 
warm mediterranean cous cous salad

l a m b  s h a n k

yogurt marinated and braised, roghan josh curry, saffron basmati rice, 
sultanas, toasted almonds, butter grilled naan, tomato chutney, mint 
raita

a r c t i c  c h a r  ( G F )

cold smoked, preserved lemon compound butter, white bean cassoulet, 
pancetta, white truffle, braised greens

t o r t e l l i n i  ( V )

herb and cheese filled tortellini, baby spinach, wild oregon mushrooms, 
grilled artichoke, sundried tomato, charred baby leek cream sauce, 
lemon whipped ricotta, toasted breadcrumbs

d u c k  b r e a s t  ( G F )

cold smoked and crispy seared duck breast, black pepper-whiskey-
maple glaze, duck fat roasted potatoes, caramelized brussels sprouts

c h i c k e n  m a r b e l l a  ( G F )

de-boned prairie creek half chicken, sweet and tangy stewed prunes, 
olives, capers, orange rind, herbs, garlic whipped potatoes, charred 
brussels sprouts

sweets
n e w  yo r k  s t y l e  c h e e s e c a k e  ( V )  

classic summit cheesecake, strawberry coulis, whipped cream, seasonal berries

b r e a d  p u d d i n g  ( V )

croissant, caramelized apple, bourbon-soaked raisins, warm spices, brown butter 
pecan gelato, tuile

c r è m e  b r û l é e  

chef’s choice, fresh berries, coulis, garnished accordingly

s o u f f l é  ( V )

classic dark chocolate souffle, crème anglaise, grand marnier macerated 
strawberries

ba n a n a s  f o s t e r  ( V )  ( g f )

bananas, brown sugar, orange, 151 proof rum, crème de banana, cinnamon, 
flambéed and served with ice cream

c h e r r i e s  j u b i l e e  ( V )  ( G F )

amarena cherries, orange zest, kirschwasser, flambéed and

served with ice cream

s u m m i t  c o f f e e  ( g f )  

Brandy, Galliano, Coffee, Whipped Cream and Frangelico

e x e c u t i v e  c h e f w i l l i a m  ly l e

e x e c u t i v e  s o u s  c h e f m i c h a e l  w i l s o n

p e n t h o u s e  s o u s  c h e f A n d r e w  D i e t l e i n

ba r  à  h u î t r e s  c h e f P e t e r  G o n z a l e s

c e o r .  ja r e d  j o r d a n

g e n e r a l  m a n a g e r d e r r i c k  s h a n k l i n

a s s i s ta n t  G E N E RA L  M A N AG E R k r i s t e n  v i l l a r e a l

p e n t h o u s e  m a n a g e r k a r l a  s uá r e z


