
 

SOUPS 
  Cup Bowl 

New England clam chowder     $4.95 $5.95 

Soup of the day      $2.95 $3.95 

APPETIZERS 
BUFFALO FRIES- Crispy fries topped with buffalo sauce and bleu cheese crumbles 
served with a side of bleu cheese dressing $8.95 Basket of plain fries $5.95 

CHICKEN BITES- Breaded bites of chicken breast topped with BBQ sauce, Buffalo 
sauce or Teriyaki sauce $8.95 

PEEL AND EAT SHRIMP- Chilled shrimp on a bed of ice served with lemon and 
cocktail sauce $15.95 

EDAMAME- Steamed soy bean pods tossed in house pepper spice, kosher salt, soy 
sauce and a touch of sesame oil $8.95 

CALAMARI- Lightly breaded, flash fried calamari served with hurricane sauce and 
cocktail sauce $10.95  

 SMOKED PORK TAQUITOS- Schweitzer’s own slow smoked pork wrapped in 
crispy corn tortillas on a bed of lettuce topped with cilantro-lime sour cream and house 
habanera sauce $7.95   

THE C-ROCK SAMPLER- This one is for sharing!  Green olive tapenade, 
hummus, boursin stuffed peppadews, salami, marinated green beans and pesto drizzled 
tomato slices served with warm pita $12.95   
 

SANDWICHES 
Sandwiches are served with our thick cut house-fried chips 

Substitute fries or soup $2.00 Substitute sweet potato fries $3.00 
Substitute one trip through salad bar $4.00 

 
CHIMNEY ROCK BURGER – 1/3 lb burger, hand pattied and topped with 
cheddar cheese (substitute grilled marinated chicken breast at no extra cost) $7.95   

BLACK BEAN MUSHROOM BURGER- Our house made black bean and 
mushroom burger is served on a Wheat Montana Kaiser roll and topped with melted 
Swiss, sprouts and a chili aioli $8.95  

HOT PASTRAMI- Served between grilled caraway rye bread with beer braised 
Kraut, Swiss cheese and spicy Schweitzer mustard $9.95 

 

All prices subject to  1% SMCA fee and a 6% Idaho state sales tax. 
An 18% gratuity may be added to parties of six or more. 

 



 

All prices subject to  1% SMCA fee and a 6% Idaho state sales tax. 
An 18% gratuity may be added to parties of six or more. 

SALAD BAR 
Huge spread and fresh leafy greens, chopped vegetables, pickled vegetables, cheeses, 

bacon, fruit, croutons, homemade soup, bread and butter and much more! 

ONE TRIP THROUGH $8.95   ALL YOU CAN EAT $12.95 

LUNCH ENTREES 
Lunch entrees are served all day 

CAESAR SALAD- Crisp romaine tossed in Caesar dressing with croutons, 
parmesan and lemon.  Top with your choice of grilled marinated chicken or seared Ahi 
tuna $10.95 

FISH AND CHIPS- Alaskan cod, cut in house, dipped in Mirror Pond Ale batter 
served with homemade tartar sauce and lemons on a mountain of fries $12.95 

 VILLAGE TACOS- Sushi grade Ahi tuna seared rare in a flour tortilla with 
cabbage, cucumber salsa, fresh cilantro and spicy tuna sauce OR blackened salmon in a 
flour tortilla with guacamole, cabbage and salsa finished with a spicy jalapeno yogurt 
sauce served with tortilla chips $5.00each – mix and match if you please! 

CHIMNEY ROCK COBB- Mixed greens topped with tomato, avocado, bacon, 
bleu cheese crumbles and Schweitzer smoked chicken served with bleu cheese dressing on 
the side $12.95 

FARMERS MARKET PASTA- Grilled chicken breast on top of penne pasta tossed 
with house made walnut pesto sauce and today’s local fresh vegetables variety from the 
farmers market $12.95 

 

DINNER ENTREES 
Dinner entrees are available after 5:00pm 
One trip salad bar available a la cart $4.00 

 

DOVER SOLE FRITTATA- Seared Dover Sole served on a potato-parmesan 
frittata with marinated leeks and lemon beurre blanc $15.95 

BAKED PENNE- Sautéed shrimp and hot Italian sausage tossed in fennel tomato 
sauce with penne pasta, baked with provolone and parmesan until golden $16.95 

BBQ PORK LOIN- Thick cut boneless pork chop basted in C-rock Whiskey Ginger 
BBQ sauce served on a pile of fries with corn on the cob $13.95 

SANTA MARIA TRI TIP- Marinated and grilled tri tip topped with Santa Maria 
salad and served with fresh sliced avocado and corn on the cob $15.95 

 


