
We proudly use Idaho’s own Snake River Farms Beef Tallow in our fryers instead of conventional fryer oil. 
All sandwiches and burgers are served with your choice of Hydra’s signature seasoned French fries,            

rice pilaf, or parmesan seasoned roasted potatoes. 

Hydra’s Lunch Menu 
Served Monday-Friday 11am-2pm 

 
Ally’s Chicken Caesar Sandwich          ~16.95 
Flame broiled chicken breast, with grilled parmesan cheese,    
Caesar dressing, and lettuce on a toasted hoagie roll. 
 
Prime Rib French Dip                            ~18.95 
½ pound thin sliced, slow roasted Idaho raised prime rib piled on 
a toasted hoagie roll, served with au jus & horseradish. 
 
Reuben                                                    ~18.95 
Hydra’s Own Corned Beef, Sauerkraut , Special Sauce,                                     
American & Swiss Cheese, on toasted Marble Rye. 
 
Philly Cheese Steak                               ~19.95 
Thin sliced Idaho raised prime rib grilled with bell-pepper & 
onions topped with Pepper jack cheese. 
 
Patty Melt                                                ~15.95 
½ pound fire grilled burger with grilled  
onions, Swiss & American cheese with a special sauce on toasted 
marble rye. 
 
Chicken Philly                ~18.95 
Oven roasted chicken breast sliced and sauteed with a bell pepper 
medley, onions and house blend seasoning. Served on a toasted 
hoagie roll with pepperjack cheese. 
 
Blackened Salmon Sandwich        ~19.95 
8oz. Blackened salmon fillet served on a toasted brioche bun with 
wasabi, pickled ginger, lettuce, tomato, and house pickled onions. 
 
BBQ Pulled Prime Sandwich  ~16.95 
Idaho raised prime rib slow roasted in house & shredded.  
Smothered in a house made Chipotle BBQ sauce & melted  
cheddar cheese. Served on a toasted Brioche bun. 

 
Sandpoint Burger    ~14.95 
½ pound fire grilled burger topped with lettuce, tomato, house made 
pickled onions & pickle. 
 
Cheeseburger     ~15.95 
½ pound fire grilled burger topped with melted white American 
cheese, lettuce, tomato, house made pickled onions & pickle. 
 
The Reeder Burger    ~18.95 
½ pound fire grilled burger topped with grilled jalapenos, thick cut 
bacon, an egg fried to your liking, melted pepperjack cheese and 
Hydra’s own sweet habanero sauce.  
 
Jalapeno Bacon Cream Cheese Burger         ~16.95 
½ pound fire grilled burger topped with a house made fresh jalapeño 
cream cheese spread, with diced bacon & our house seasoning blend. 
 
Litehouse Bleu Cheese Burger            ~16.95 
½ pound fire grilled burger topped with house made bleu cheese 
dressing & Litehouse bleu cheese crumbles. 
  
Bacon Cheese Burger                                 ~16.95 
½ pound fire grilled burger topped with bacon, cheese, 
lettuce, pickled onions, tomato & pickle. 
 
Monarch Mountain Burger                        ~18.95 
½ pound fire grilled burger, topped with  
bacon, cheese, sautéed mushrooms, onions, lettuce, tomatoes and 
pickled onions. 

 
  

FOOD MAY BE SERVED RAW OR UNDERCOOKED; CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS 

MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 

appetizers  

Burgers  Sandwiches  

 

Litehouse Cheese Curds                         ~11.00      Fried Pickles           ~9.00          
Local cheddar cheese curds, Panko crusted, & flash fried.    House breaded pickle chips fried to a golden brown 
 
Spinach Artichoke Dip                            ~10.00                Southwest Spring rolls  ~11.00           
 3 cheese, oven baked. Served warm, with fresh baked bread    Shredded chicken, black beans, corn, chili peppers, 
         Cilantro & a cream cheese blend wrapped in house 
Peel & Eat Shrimp                                   ~15.00    
1 pound of Maryland style shrimp, served chilled with house made coc.ktail Chicken Strips  ~13.00 
         Three house marinated & hand breaded Panko crusted 
Sautéed Button Mushrooms                   ~14.00           chicken strips and French fries 
With white wine, garlic-butter & fresh herbs 



Hydra’s Lunch Menu 
Served Monday-Friday from 11am-2pm 

We proudly serve all ‘Choice’ Idaho raised and processed Beef– from our burgers to our steaks. All of 
our steaks are seasoned with our own house blend spices. 

 
All sandwich and lunch entrees come with your choice of french fries, rice pilaf, or roasted potatoes 

Pasta is served with two pieces of house made garlic toast 
Add on a garden or house made Caesar salad to any meal for $6.95 

FOOD MAY BE SERVED RAW OR UNDERCOOKED; CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR 

EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 

Lunch Entrees  

 
Hydra’s Hand Cut Ribeye              ~46.00                                                             
14oz. Idaho raised Choice Ribeye hand cut in house & fire 
grilled to order. Served with steamed green beans & your 
choice of side 
 
Hydra’s Famous Top Sirloin                   ~32.00               
8oz. Idaho raised Choice baseball cut top sirloin fire grilled 
to order & served with steamed green beans and your choice 
of side 
 
Grilled Herb Chicken                               ~21.00     
Fire grilled chicken breast topped with a house made garlic 
whipped butter & fresh herbs. Served with steamed green 
beans & your choice of side 
 
Ale Battered Fish-n-Chips                       ~19.00     
Tender fillets beer battered & panko crusted in house. 
Fried to a perfect golden brown & served with your choice of 
side  
 
Parmesan Crusted Grilled Cod                ~24.00     
Tender cod fillets breaded in house & parmesan crusted. 
Grilled & served with steamed green beans and your choice 
of side.  
 
Flame Broiled Salmon                              ~27.00                  
8oz. Salmon fillet fire grilled to order & topped with house 
made lemon herb butter. Served with steamed green beans 
& your choice of side 
 
 
 

Pastas & Salads 

Chicken & Andouille Pasta                        ~20.95              
Thin sliced chicken breast sauteed with Andouille sausage, 
sliced onions & served in house made alfredo sauce on a bed of 
penne pasta. Served with two pieces of house made garlic toast 
 
Chicken Fettuccine                                     ~20.00 
Thin sliced chicken breast sautéed with mushrooms, broccoli & 
served in a house made alfredo sauce on a bed of fettuccini  
noodles. Served with two pieces of house made garlic toast 
 
 
Shrimp Fettuccine                                      ~22.00 
Shrimp sautéed with mushrooms, broccoli & served in a house 
made alfredo sauce on a bed of fettuccini  noodles. Served with 
two pieces of house made garlic toast 
 
Steak Salad                                                 ~27.00   
6oz fire grilled Top Sirloin sliced over a bed of spring greens 
with Lite House bleu cheese crumbles, house made pickled 
onions & sliced tomatoes. Tossed with a crumbly bleu cheese 
dressing  
 
Grilled Salmon Caesar Salad                      ~23.00  
Crisp Romaine tossed with parmesan, croutons & house made 
Caesar dressing, topped with a fire grilled salmon fillet 
 
Grilled Chicken Caesar Salad                    ~  18.00       
Crisp Romaine tossed with parmesan, croutons, house made 
Cesar dressing and thinly sliced grilled chicken breast  
 
Chop Salad                                 ~19.00        
Fresh spring greens tossed with romaine blend, thinly sliced 
chicken breast, crumbled bacon, tomatoes, onions, hardboiled 
eggs, and Hydra’s own Bleu cheese vinaigrette  

Any item from the dinner menu is available during lunch, excluding: 

Prime rib, baked potatoes, mashed potatoes, or bearnaise sauce– as they 

are not prepared until 2pm 



FOOD MAY BE SERVED RAW OR UNDERCOOKED; CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR 

EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 

The Hydra is open 7 days a week 

11am-9pm 

 

Lunch is served Monday-Friday 11am-2pm 

 

Dinner is served Monday-Friday 2pm-9pm 

 

Dinner is served all day Saturday and Sunday, 11am-9pm 

Desserts 

 

House Made Mud Pie– Cookie crumb crust piled with mocha nut 

ice cream, topped with fudge & covered with whipped cream 

$6.95 

 

Chocolate Cake– Four layers of decadent chocolate cake 

with dark chocolate frosting– big enough to share! 

$12.95 

 

Carrot Cake– Four layers of moist carrot cake with crushed 

pineapple pieces. Covered in a perfectly sweet cream cheese 

frosting & crushed walnuts-big enough to share! 

$12.95 

Drinks 
Full bar available PLEASE 

ASK YOUR SERVER FOR A 

COCKTAIL/BEER & WINE 

MENU  
Sodas 

 

Pepsi 

Diet Pepsi 

Dr. Pepper 

Mountain Dew 

Root beer 

Sierra Mist 

Lemonade 

Fresh ground 

coffee 

Iced tea 

Juice: 

 

Cranberry 

Apple 

Orange 

Pineapple 

 

*Ask your  

server about 

our many     

flavors of  

lemonade & 

Iced Tea 


