
APPETIZERS

PUB PRETZELS   14 
Bavarian Pretzels served with Queso Blanco and Honey Mustard 

Dipping Sauces.

SPINACH ARTICHOKE DIP   16 
Creamy Spinach and Artichoke Dip in a Toasted Bread 

Bowl with Melted Mozzarella Cheese. Served with a Side of 
Tortilla Chips.

CHICKEN WINGS   16 
8 Chicken Wings Tossed in Your Choice of Sauce. Served with 

Carrots and Celery and Your Choice of House Made 
Ranch or Bleu Cheese Dressing.  

Sauce Choices: Buffalo, BBQ, Garlic Parmesan and Dry Cajun

TUNA TOSTADAS   18 
Fried wonton Chips Served with Sushi Grade Ahi Tuna, Wasabi 

Aioli, Soy Drizzle, Sesame and Scallions.

HANDHELDS 
SERVED WITH KETTLE CHIPS 

ADD ONS: FRENCH 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.

BUFFALO CHICKEN WRAP   16 
A Warm Tortilla Wrap Filled with Fried Chicken and Tossed in 

Our House Buffalo Sauce with Mixed Greens, Cheddar Cheese, 
Banana Peppers, Red Onion and Diced Tomato.  Served with 
Your Choice of House Made Ranch or Bleu Cheese Dressing.

THE 210 REUBEN   16 
Lightly Buttered Rye Bread Packed Full of Corned Beef, 

Sauerkraut, Melted Swiss Cheese and 1000 Island Dressing.

STEAK SANDWICH   20 
Toasted-Buttered Focaccia Bread Topped with Seasoned Steak, 

Crispy Onion Tanglers, Melted Provolone Cheese and House 
Made Chipotle Aioli.

SALADS 
ADD ONS: CHICKEN $8  |  SALMON $15  |  STEAK $14

CAESAR SALAD   14 
Crisp Romain Lettuce Tossed with Caesar Dressing, Fresh Shaved 

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 Cheese.  
Served with Your Choice of Dressing.

BEET SALAD   16 
Mixed Greens with Pickled Red Beets, Bleu Cheese Crumbles and 

Candied Walnuts.  Finished with Honey and Balsamic Drizzle.

SOUP 
CUP $5   |   BOWL $8 

SOUP OF THE DAY

FRENCH ONION

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

ENJOY LIVE MUSIC & CULINARY 
EVENTS THROUGHOUT THE 

YEAR AT BISTRO 210.

VIEW UPCOMING EVENTS AT PKNPK.COM



BUTCHER’S CUTS & PASTAS
BISTRO BBQ PORK RIBS   38 

Full Rack of Ribs Smothered in Your Choice of Traditional BBQ 
Sauce or Spicy House Made BBQ Sauce. Served with Loaded 

Mashed Potatoes and Seasonal Vegetables.

NY STRIP STEAK   46 
12oz. Fire-Grilled NY Strip Steak, Topped with Caramelized 

Onions.  Served with Mashed Potatoes and Seasonal Vegetables.

22OZ BONE-IN RIBEYE WITH CHIMICHURRI   56 
Fire-Grilled Ribeye Cut Steak, Topped with Classic Chimichurri 

Sauce. Served with Mashed Potatoes and Seasonal Vegetables.

RIGATONI BOLOGNESE   36 
Rigatoni Tossed in a Beef and Tomato Ragu, Topped with 

Shredded Mozzarella Cheese. Finished with an Artisan 
Garlic Breadstick.

CAJUN CHICKEN ALFREDO   38 
A Mix of Cajun Spices and Creamy Parmesan Alfredo Sauce.  

Served atop Linguini Noodles with Chicken, Sausage, Peppers 
and Onions. Finished with an Artisan Garlic Breadstick

FROM THE SEA
BEER BATTERED HADDOCK FILET   28 

A Beer Battered Haddock Filet Served with Seasoned French 
Fries, Dill Remoulade and sweet & Sour Coleslaw.

SHRIMP SCAMPI   42 
Sauteed Jumbo Shrimp Tossed in a White Wine Garlic-Butter 
Sauce, Served over linguini with lemon and an Artisan Garlic 

Bread Stick.

SRIRACHA HONEY GLAZED SALMON    38 
8oz. Salmon Filet with Sweet and Spicy Glaze Served over Kimchi 

Fried Rice and Stir-Fried Vegetables.

SIDES
SIDE SALAD   5

MASHED POTATOES   6

SEASONAL VEGETABLES   6

FRENCH FRIES   6

KETTLE CHIPS   4
CONSUMING UNCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, 

OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS

              Is named after snow... 
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!

BISTRO 210

PIZZA

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

THE BISTRO BURGER   16 
A Half-Pound Fire Grilled Burger, Topped with American Cheese 

and Bacon on a Toasted Brioche Bun. Served with Lettuce, 
Tomato and Onion.

WOODSMAN BURGER   20 
A Half-Pound Fossil Farms Elk Burger with Woodland Mushrooms, 

Caramelized Onions and Smoked Gouda Cheese on a Toasted 
Brioche Bun, Finished with Roasted Garlic Aioli 

* Gluten Free buns available

KIDS’ MENU
KIDS PASTA BOLOGNESE & 

ARTISAN GARLIC BREAD STICK   12

CHICKEN TENDERS WITH FRENCH FRIES OR FRUIT   12

KIDS BURGER WITH FRENCH FRIES OR FRUIT   12 
ADD CHEESE   $1

KIDS 7” PIZZA   12


