
Named a�er 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 hea�, soul 

and nostalgia of the first 60 years at Peek’n Peak 
Reso�. Here’s to making more memories!

VIEW UPCOMING EVENTS AT PKNPK.COM

SHAREABLES
TOT-CHO’S $16

Tater tots topped with Peek chili, 
cheddar cheese, pepper rings, sour 

cream and green onions.

BAVARIAN PRETZEL STICKS $16
Cheese and mustard dippers.

WINGS $18
Wings tossed with your choice of 

two sauces and celery sticks.
SAUCES:  BBQ | HONEY MUSTARD | SWEET CHILI | 
DRY CRANCH | WET BUTTER GARLIC | BUFFALO | 

NASHVILLE HOT | CAROLINA GOLD

SPINACH & ARTICHOKE DIP $18
Baked with shaved parmesan, mozzarella 

and served with pita chips.

SALADS
PITTSBURGH SALAD

Mixed greens, tomato, cucumber, roasted 
peppers and onions, French fries, melted 

cheddar and your choice of grilled 
chicken or filet tips.

Add: Chicken $22 | Filet tips $28

SOUTHERN FRIED 
CHICKEN SALAD $22

Crisp greens, tomato, cucumber, cheddar 
cheese, tossed in house made ranch. 

Topped with crispy chicken.

CAESAR SALAD $16
Add: Chicken $6 | Filet tips $10 | Salmon $9

SANDWICHES
SERVED WITH FRENCH FRIES

PICKLE BRINE CHICKEN $17
Crispy chicken, le�uce, tomato, pickles, 

mayo on a toasted brioche bun.

STEAK SANDWICH $18
Shaved ribeye, peppers, onion and cheddar 

on a brioche roll with sweet chili aioli.

AMERICAN SMASH $18
Double stack, brisket blend burger, American 
cheese, ketchup, mustard, pickle and onion.

CAMPFIRE SMASH $19
Double stack, brisket blend burger, pepper 

jack, pepper rings, onion and sweet chili aioli.

CONSUMING UNCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.
ASK YOUR SERVER ABOUT OUR GLUTEN AND VEGAN FRIENDLY MENU OPTIONS.
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STEAK & SEAFOOD
TWIN FILETS $48

Char grilled twin 4oz filets finished with herb bu�er,  
demi-glace mashed potatoes and broccoli.

NY STRIP STEAK $48
 Char grilled 12oz center cut, served with demi-glace, 

green beans and mashed potato.

ATLANTIC SALMON $34
Orange teriyaki glaze, garlic herb linguini and fresh broccoli.

CHICKEN & PASTA
ALFREDO $22

Impo�ed fe�uccini pasta, pecorino Romano and cream.
Add: Chicken $6

VODKA PENNE $22
Plum tomato, garlic, fresh herbs, vodka 

and a touch of cream. 
Add: Chicken $6 | Filet tips $10 | Salmon $9

CHICKEN PICCATA $28
Pan seared with lemon caper sauce, fresh 

broccoli and herbed pasta.

CHICKEN MADEIRA $28
Sauteed with mushrooms and madeira wine. 

Topped with mozzarella and served with mashed 
potato and fresh green beans.

KID’S MENU
MINI PIZZA $12

7” Pizza topped with red sauce, mozzarella 
and one topping. Additional toppings $1

CHICKEN TENDERS $12
Served with one side.

MAC AND CHEESE $12
Served with garlic bread.

KID’S BURGER $12
Served with one side.

FLATBREADS
GARLIC & CHEESE $16

Homemade garlic sauce and five cheese blend.

MARGHERITA $18
Garlic, Roma tomato, fresh herbs, fresh 

mozzarella and balsamic drizzle.

CLASSIC PEPPERONI $18

BIANCA $18
Rico�a, five cheese blend, spinach and hot honey.

SHAREABLE DESSERTS
HOT FUDGE SUNDAE CAKE $18

Warm, Towering Chocolate cake, vanilla ice cream, 
chocolate, caramel whipped cream and cherries.

6 LAYER CARROT CAKE $18
Served warmed with vanilla, ice cream, whipped 
cream and caramel sauce and cinnamon toast 

crunch crumbles.

SINGLE DESSERTS
CHEESECAKE $12

TIRAMISU $12

SOUPS & SIDES
PEEK CHILI $10

LOADED CHILI $12
FRENCH ONION $10 

SIDE SALAD OR CAESAR SALAD $7
GREEN BEANS $6

BROCCOLI $6
MASHED POTATOES $6

FRENCH FRIES $6
TATER TOTS $5


