THE LOCALS’

We're INSPIRED BY THE

Listening. MOUNTAINS.
What's YOUR CALL DRIVEN BY THE
Call? COMMUNITY!

AN ALPINE KITCHEN

SHAREABLES SIGNATURE HANDHELDS

All served with Fries. All burgers can be substituted for a wild mushroom patty. Sub a gluten free
Fried Cheese Curds 15 bun +3. Add bacon +3. Sub salad +4
Served with ranch**
Contains: egg, milk, soy, wheat
Basecamp Queso @ 14
White cheddar queso with mild green

gorgti(aliin%sm%( warm tortilla chips

You Call It Wings @ 19

9 Jumbo plain wings with YOUR choice of:
BBO**, thai chili garlic**, or classic
buffalo**. Served with ranch** or blue
cheese**, carrots & celery

Double Black Diamond Burger* 25
Two Fitch Ranch 4 oz patties, cheddar cheese, sautéed onions, house
pickles, peak sauce, served on a brioche bun

Contains: milk, sesame, soy, wheat

Cowboy Burger* &' 26

A double patty stacked with hatch chilis, bacon, BBQ sauce, pepper jack
cheese served on a brioche bun

Contains: milk, wheat

Smoked Chicken Quesadilla & 20

House smoked chicken thighs, hatch chilies, and a cheese blend melted

between two tortillas, topped with a lime crema, served with a black bean
salsa on the side

Contains: milk, sesame, soy, wheat

Chicken Tenders 19

Crispy chicken tenders served with your

favorite sauce : BBO**, thai chili garlic**, Buffalo Chicken Sandwich & 22
or classic buffalo**. Served with ranch**

bl " o ard fri Grilled Chicken breast lightly tossed in buffalo sauce with tomato, lettuce,
Or piue cheese " anarfiries i
Contains: crustaceans, eqg, fish, peanuts, sesame, soy, tree nuts, and avocado, & RanCh‘ Served ona brIOChe bun

wheat Contains: eqgg, fish, shellfish, wheat peanuts, sesame, soy, tree nuts, and wheat

SALADS & SOUPS HOUSE FAVORITES
g:::iis?nc;rilgtrlztsgde. Ranch**, Blue Cheese**, Balsamic Vinaigrette** or Shrimp Pomodoro < & 24

Sauteed shrimp, San Marzano tomatoes, garlic, and
basil in a simple, vibrant sauce, over a bed of
linguini pasta, topped with parmesan.

Contains: milk, shellfish, wheat

Fish & Chips 22

Crispy, golden beer-battered cod, served with fries
& caper remoulade

Contains: egg, fish, milk, wheat

Highline House Salad @ 12

Mixed greens, tomato, red onion, & shredded cheese with
your choice of dressing

Contains: milk

Get'Emto the Greek @ 15

Mixed greens topped with feta, kalamata olive, tomato, &
red onion tossed in zesty Greek vinaigrette

Contains: milk

Mezze Platter for2or4 <" ve 18/ 30

House made hummus, served with dolmas, carrots, pita,
pickled cauliflower, tzatziki, topped with chickpeas
Contains: egg, milk, wheat

Soup of the Day 12

Chef's choice - Would you like warm honey-thyme
cornbread with that? +2

Cornbread contains: egg, milk, soy, wheat

Pho-nomenon &' ve 18

Boiled noodles in a savory veggie broth,
accompanied with green onion, jalapenos, cilantro,
basil, mint, bean sprouts, lime. Served with a side
of hoisin & sriracha - Don't forget to add a protein!

Contains: wheat

» Protein Add Ons
Chicken Breast +7, Sauteed Shrimp +7
Wild Mushroom Patty* +5, Bacon +3

*Contains: wheat

For children 10 and under

Burger 10

Plain hamburger with fries
Bacon + 3. Cheese +2. GF Bun + 3

Contains: milk, wheat

SIDES

Queso 5

DESSERTS

Churros 12

Contains: milk

Fries 7

Contains: wheat

Cornbread 2

Contains: egg, milk, soy, wheat

House Salad 7

Contains: milk

Black Bean Pico De Gallo 4
Onion Rings 9

Contains: milk, wheat

Bavarian cream filled churros covered in
cinnamon & sugar, served with caramel &

chocolate sauce
Contains: egg, milk, soy, wheat

Chocolate Lava Cake 10
Warm chocolate cake with melty dark
chocolate center & whipped cream. Let's

make it "ala mode?" +4
Contains: egg, milk, soy, wheat

Killer Key Lime Pie 10

Tart, summery and delicious
Contains: egg, milk, wheat

Fish Sticks 9

Breaded fish served with fries
Contains: egg, fish, milk, wheat

Mac & Cheese 10

Cheesy pasta served with fries
Contains: milk, wheat

Chicken Tender 10

2 tenders served with fries
Contains: eqgg, soy, wheat

Kiddy-Cocktails 5

Shirley Temple- Sprite, Grenadine, Cherry
Roy Rodgers- Coke, Grenadine, Cherry




WELCOME TO

THE LOCALS' CALL
SIGNATURE COCKTAILS

Mile High Margarita Silver 16 | Reposado 19

Casamigos Tequila and Grand Marnier are shaken with fresh-squeezed lime juice and a touch of
organic agave.

Garnished with a fresh lime and salt

East Troublesome Old Fashioned 20

A powerful tribute to our local landscape. Locke & Co. Aspen Aged Bourbon is stirred with a
unique simple syrup, aged with aspens harvested directly from the East Troublesome fire scar.
Thisis a deep, woody, and soulful spirit that tastes like the heart of the Rockies.

Garnished with a Traverse City Whiskey Co. Cherry

Zephyr Bloody Mary OR Maria 15

Our signature House Bloody Mix—bold, savory, and with just the right amount of heat. Tailor it
your way with your choice of premium Vodka or Tequila. Loaded with pickled veggies
Garnished with a jumbo shrimp

HAPPY HOUR
4PM - 6PM
DAILY

Mountain Mule 14

Stranahan’s Blue Peak Single Malt brings deep notes of toasted oak and butterscotch,
sharpened with fresh lime juice and the spicy snap of ginger beer.

Served in a copper mug, garnished with a fresh lime

Aperol Spritz 13

Bittersweet and citrusy, bright orange notes of Aperol with chilled Prosecco and a splash of
sparkling soda.

Garnished with a fresh orange slice

Hugo Spritz 13
The Elderflower liqueur provides a sweet floral base, brightened with fresh slapped mint, lime,

and crisp bubbles.
WINE

Garnished with fresh mint and a lime wheel
House Cabernet 6/ 25

Bicicletta 13
For those who prefer a little more bite.

A blend of ruby-red Campari and dry white wine,
topped with soda for a clean, sharp finish.
Garnished with a lemon twist or orange wheel.

MOCKTAILS

ZERO PROOF

Parry Peak 13
Spirit free tequila, lime juice, agave &
grapefruit soda

Byers 13

Spirit free rum & Coke-a-Cola, Fresh
Mint, lime, served in rocks glass
Garnished with a lime

DRAFT BEER

Coors Banquet 6.25

Coors Light 6.25

Blue Moon 9.25

Pacifico 9.25

Upslope Mary Jane 9.25
Upslope IPA 9.25

Sierra Nevada Hazy Lil Thing 9.25
Sierra Nevada Pale Ale 9.25
Storm Peak Hoochie Mama 9.25
Athletic IPAN/A 10.25
Hideaway Rotator 10.25
Camber Amber 10.25

House Pinot Grigio 6/ 25
House Bubbles 6/ 25

Clos du Bois Chardonnay 9 /36
Clos du Bois Pinot Noir 9/ 36

Kim Crawford Sauvignon Blanc
11/50

CANNED BEER

Michelob Ultra 8.25

New Belgium Voodoo Ranger Juicy IPA 10.25
160z Topo Chico Straw-Guava 10.25

Cider 11.25

High Nooon 12.25

Holidaily Blonde GF 12.25

N4

HAPPY
HOUR

TANus s

ROTATING DRAFT 7
WINES 5

**INDICATES ITEMS THAT CONTAIN 5 OR MORE ALLERGENS. INQUIREWITH SERVER. PRICES SUBJECT TO RESORT FEE (1.6%) PLUS APPLICABLE TAXES. PARTIES OF 8 OR MORE GUESTS ARE SUBJECT TO
AN 18% GRATUITY CHARGE TO THEIR FINAL BILL. *THESE ITEMS MAY BE SERVED RAW OR UNDERCOOKED BASED ON YOUR SPECIFICATION OR CONTAIN RAW OR UNDERCOOKED INGREDIENTS.
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, SESAME OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL
CONDITIONS. WE STRIVE TO PROVIDE PRODUCTS FOR GUESTS WITH FOOD ALLERGIES, WHO FOLLOW SPECIAL DIETS OR PREFER SPECIFIC INGREDIENTS. HOWEVER, WE CANNOT GUARANTEE ALL ITEMS
ARE FREE OF NUTS, TREE NUTS, WHEAT, DAIRY, EGGS, WHEAT, SOYBEANS, TREE NUTS, PEANUTS, FISH, SHELLFISH OR SESAME.



