APPETIZERS

BISTRO POUTINE 16

Crispy fries topped with garlic cheese curds and brown gravy

CHEDDAR POTATO PIEROGI 16
Cheddar cheese & potato pierogi served with BBQ potato twists, topped
with spicy sour cream, pickled jalapenos, bacon, and chives

PUB PRETZELS 14
Bavarian pretzels served with nacho cheese dip and
sweet honey mustard sauce

SPINACH ARTICHOKE DIP 16
Creamy artichoke and spinach dip, served in a toasted bread bowl with
melted cheese. Served with a side of tortilla chips

LOADED TOTS OR NACHOS 16
Your choice of crispy tots or tortilla chips, smothered with nacho
cheese, applewood BBQ smoked pork, cilantro lime crema,
and pico de gallo

CHICKEN WINGS 16
8 chicken wings tossed in your choice of sauce. Served with carrots and
celery. Your choice of house ranch or Bleu cheese dipping sauce
Sauce Choices: Buffalo, Gold BBQ, Garlic Parmesan or Dry Cajun

TUNA TOSTADAS 18
Fried wonton chips served with sushi grade Ahi, wasabi aioli,
soy teriyaki drizzle, sesame, and scallions

HANDHELDS

SERVED WITH KETTLE CHIPS
ADD ONS: FRENCH FRIES, SWEET POTATO FRIES OR A SIDE SALAD $5

FISH TACOS 18
Flour tortillas stuffed with beer battered haddock, slaw,
pico de gallo, cilantro lime crema, and chipotle aioli

TURKEY CRAN CLUB 18
Thick cut smoked turkey on toasted focaccia bread topped with crispy
bacon, swiss cheese, mixed greens, sliced tomato, red onion, and our
house made cranberry mayo

BUFFALO CHICKEN WRAP 16
A warm tortilla wrap filled with fried chicken tossed in our house Buffalo
sauce, mixed greens, cheddar cheese, banana peppers, red onion,
and diced tomato. Served with your choice of house ranch
or Bleu Cheese dressing

THE 210 REUBEN 16
Lightly buttered rye bread packed full of corned beef, sauerkraut, Swiss
cheese, and 1000 island dressing
STEAK SANDWICH 20
Toasted buttered focaccia bread topped with seasoned steak, crispy
onion tanglers, melted provolone cheese,

and chipotle aioli

ENJOY LIVE MUSIC & CULINARY
EVENTS THROUGHOUT THE
YEAR AT BISTRO 210.

VIEW UPCOMING EVENTS AT PKNPK.COM

SALADS
ADD ONS: CHICKEN S$8/SALMON $15/STEAK $14
BERRY SPINACH SALAD 18
Baby spinach greens tossed in balsamic vinaigrette, topped

with fresh strawberries, blueberries, blackberries, feta,
and candied walnuts

CAESAR SALAD 14
Crispy romaine tossed with Caesar dressing, shaved fresh asiago
cheese, bacon, and garlic croutons

PEAK HOUSE GREENS 14
Mixed greens, shaved carrots, red onions, grape tomatoes, sliced
cucumbers, garlic croutons, and shaved asiago. Served with
your choice of dressing

BLT WEDGE SALAD 16
Hearty cuts of crisp iceberg lettuce with bleu cheese crumbles,
diced tomatoes, pickled onions, and bacon slices.
Drizzled with Chipotle Ranch dressing

BEET SALAD 16
Mixed greens with pickled red beets, bleu cheese crumbles,
and candied walnuts. Finished with honey and balsamic drizzle

SOUP

CUP S5 | BOWL S8
SOUP OF THE DAY
FRENCH ONION

CONSUMING UNCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH,
OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS




BUTCHER'S CUTS & PASTAS

BLACKENED CHICKEN RICE BOWL 36
Juicy blackened chicken served over dirty rice. Topped
with avocado and mango salsa

BISTRO BBQ PORK RIBS 38
Full rack of ribs smothered in your choice of a traditional BBQ sauce
or a spicy house BBQ. Served with loaded mashed potatoes
and a side of Bistro mac and cheese

NY STRIP STEAK 46
120z grill fired NY strip steak, topped with caramelized onions.
Served with mashed potatoes, and seasonal vegetables

2207 BONE-IN RIBEYE WITH CHIMICHURRI 56
Fire grilled ribeye steak, topped with chimichurri sauce and
served with mashed potatoes and seasonal vegetables

RIGATONI BOLOGNESE 36
Rigatoni tossed in a meat & tomato ragu, topped
with shaved mozzarella. Served with artisan garlic bread.

BISTRO MAC & CHEESE 28
A hearty serving of Big Tony's 5 cheese mac and cheese. Topped with
panko crumbs and more cheese! Served with artisan garlic bread

CAJUN CHICKEN ALFREDO 38
A mix of Cajun spices and creamy parmesan alfredo sauce. Served
atop linguini with chicken, sausage, peppers, and onions. Served with
artisan garlic bread.

FROM THE SEA

BEER BATTERED HADDOCK FILET 28
A beer battered haddock filet served with seasoned french fries, dill
remoulade, and sweet and sour coleslaw

SHRIMP & GRITS 42
Blackened jumbo shrimp, Tasso ham & Creole sofrito served over
smokey gouda and cheddar cheese grits

SRIRACHA HONEY GLAZED SALMON 38
8oz Salmon with sweet and spicy glaze over kimchi fried
rice and stir fried vegetables

THAI CURRY SEARED SCALLOPS 40
Seared jumbo scallops over jasmine rice with coconut
curry sauce, cilantro, lime, and sweet basil

SIDES
BISTRO MAC & CHEESE 8
SIDE SALAD 5
MASHED POTATOES 6
SEASONAL VEGETABLES 6
FRENCH FRIES 6
SWEET POTATO FRIES 6
KETTLE CHIPS 4

BISTRO 210 1 named stier snov.

it’s what we’re famous for and we sure do get a lot.
Paying homage to our 210 inches of average snowfall,

Bistro 210 celebrates the heart, soul and nostalgia of
the first 50 years at Peek’n Peak Resort.
Here’s to making more memories!

PIZZA

ULTIMATE MEAT LOVERS 28
16" pizza, tomato sauce, shredded mozzarella cheese, bacon,
ham, sausage, and pepperoni

BIANCA PIZZA 28
16" pizza, bechamel, mozzarella cheese, bacon,
caramelized onions, and chives

HAWAIIAN PIZZA 28

16" pizza, tomato sauce, mozzarella cheese, pineapple, ham, and bacon

SUPREME PIZZA 30
16" pizza, tomato sauce, shredded mozzarella cheese, bacon, ham,
sausage, pepperoni, bell peppers, onions, and mushrooms

BUILD YOUR OWN 16" 25

Red sauce pizza with mozzarella and one topping of your choice

ADDITIONAL TOPPINGS $2 EACH:
Tomatoes, onions, banana peppers, bell peppers, fresh mozzarella,

sausage, bacon, pepperoni, mushrooms, and spinach

* Gluten Free crust available

BURGERS

KORV BURGER 18
Fire grilled potatis korv on a toasted brioche bun, served with
pickles, spicy mustard and lingonberry preserves

THE BISTRO BURGER 16
A half-pound fire grilled burger, topped with American cheese, bacon,
lettuce, tomato, and onion, on a toasted brioche bun

BRUNCH BURGER 18
A half-pound fire grilled burger, topped with smoked gouda cheese,
a fried egg, bacon, avocado, lettuce, tomato, and onion on a toasted
brioche bun. Topped with maple bourbon aioli

WOODSMAN BURGER 20
A half-pound Fossil Farms elk on a toasted brioche bun, served with
woodland mushrooms, caramelized onions, smokey gouda. Topped with
roasted garlic aioli

* Gluten Free buns available
CONSUMING UNCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH,
OR EGGS MAYINCREASE YOUR RISK OF FOOD BORNE ILLNESS




