SHAREABLES MAIN EATS

SRS S | 192 PETITE FILET | 46
Housemade Bleu Cheese, Kettle Chips
and Scallions (GF) Crispy Potatoes, Seasonal Vegetables,
Tomato Basil Butter and Balsamic Glaze (GF)
CHARCUTERIE BOARD | 22
Rotating Selection of Meats, Cheese, Pickled GRILLED RIBEYE | 4 8

Food, Seasonal Fruits, and Water Crackers Garlic Potatoes, Seasonal Vegetables

SHRIMP COCKTAIL | 18 and Rosemary Garlic Butter (GF)

Fire Roasted Shrimp, Remoulade, BISON BURGER I 20
Green Goddess and Garlic Butter (GF)

Ground Bison Patty, Housemade Huckleberry BBQ, Smoked

ELK MEATBALLS I 14 Gouda and Fried Leeks
Oven Baked Elk, Housemade Huckleberry
Compote and Peppadew Relish (GF) CANYON BURGER I 20
Two Smashed Beef Patties, Cheddar Cheese, Fried
CALAMARI | 12 Pickles, and Housemade Bleu Cheese Sauce
Battered and Crisped Squid, Cherry Peppers
and Dragon Honey BISON SHORT RIBS | 42

Creamy Polenta, Seasonal Vegetables and IPA Jus
SALADS ELK MEAT LOAF | 38

GRILLED ROMAINE I 12 Garlic Parmesan Mashed Pf)tatoes, Seasonal Veggies
and Rustic Gravy

Cherry Tomato, Pork Belly, Blue Cheese,
Croutons and Burst Tomato Vinaigrette FISH AND CHIPS | 26

SPINACH | 14 Crispy Cod Fillets, Malt Vinegar Chips

dH de Tartar S GF
Goat Cheese Croquet, Pecans, o ousemadgglartafsarc oy

Poached Pears and Warm Bacon Vinaigrette (GF) CARBONARA I 20

MIXED GREENS | 8 Egg Yolk, Parmesan, Pecorino Romano,

Crocis, Teispes, Coms WS Crispy Pancetta, Sun Dried Tomatoes and Chives

Croutons and Dressing of Choice (GF/DF)

MONTANA DIP | 20
CAESAR SALAD I 8 / g4 Thin Sliced Prime Rib, Creamy Horseradish,
Shaved Parmesan, Croutons and Lemon Wedge Provolone and IPA Jus

BISON CHILI | 16
F L A T B R E A D S Bison Ground Chuck, Cheddar Cheese

and Jalapeno Cornbread (GF)
PEPPERONI | 16

Housemade Marinara, Shredded Mozzarella

SOCKEYE SALMON | 414

and ltalian Pepperoni (NF) Couscous, Winter Squash and Lemon Butter Sauce

SMOKEHOUSE | 24
Pork Belly, Elk Sausage, Smoked Cheddar,
Gouda and Spiced Honey (NF) S w E E T S
TUSCAN VERDANT | 16 FRUIT COBBLER | 10

Spinach, Artichoke Hearts, Confit Garlic, Cherry Tomatoes,
Cherry Peppers and Balsamic Glaze (NF)

Seasonal Fruit, Oat Crisp and French Vanilla lce Cream

HONEYCAKE | 14
PRIME RIB | 22

Shaved Prime Rib, Creamy Horseradish, Caramelized Onion
and Smoked Cheddar Cheese (NF)

Cornmeal Cake, Peach Compote, Honeycomb Brittle
and Fresh Whipped Cream

POACHED PEAR | 18 FLOURLCEASKSECIH?ZCOLATE

Cabernet Sauvignon Spiced Pear, Arugula, Goat Cheese
and Bacon Balsamic Reduction (NF)

Dark Chocolate Cake, Housemade Huckleberry Compote
and Fresh Whipped Cream (GF)



N

T AV ERN

ARTISANAL

BUTTERED RUM | 13

House Rum, House Batter, Hot Water,
Schnapps, Fresh Nutmeg

APEROL SPRITZ | 14

Aperol, Dibon, Mulled Simple Syrup,
Activated Rosemary Sprig

HUCK WILD | 14

Mt. Distillery Huck Vodka, Willie's Huck
Liquor, Fresh Lime Juice, Cock n'Bull

PRUSSIAN PIE | 13

House Vodka, House Pumkin Cream,
Angostura Bitters

DRAUGHT BEERS

Ranch Hand, Cider | 7

Big Sky Seasonal | 7
Blackfoot, IPA | 7

Miners Gold, Hefeweizen | 7
Cold Smoke, Scotch Ale | 7
Fresh Bongwater, APA | 7
Shady Hazy, IPA | 7

Bayern, Seasonal | 7

Bayern, Pilsner | 7
Philipsburg “Gonk”, Amber | 7
Waterworks Citrus Cowboy, Seltzer | 7

CLASSICES

OLD FASHIONED | 12

Benchmark Bourbon, House Demerara,
Angostura & Orange Bitters, Muddled Luxardo

ESPRESSO
MARTINI | 14

Monopolowa Vodka, Frangelico, Craven's
Cold Brew, Creme de Cacao, Half & Half

MARGARITA | 12

Exotico Blanco, Solerno Triple Sec,
Fresh Lime Juice, Agave Syrup

MANHATTAN | 12

Dickel Rye, Dolin Sweet Vermouth,
Angostura Bitters, Luxardo Cherry

NEGRONI | 12

Beefeater Gin, Campari, Sweet Vermouth,
Orange Twist

COSMOPOLITAN]| 12

Monopolowa Vodka, Cointreau, Fresh Lime Juice,

Cranberry Juice, House Simple, Twist

WHISKEY SOUR | 10

Benchmark Bourbon, Egg White,
Fresh Lemon Juice, House Simple, Flag

BY THE

GLASS

K Vintners, Pinot Grigio, Walla Walla, Washington | 9
Dibon, Cava, Spain | 10

Portlandia, Rose, Willamette Valley, Oregon | 10

J Bookwalter, Chardonnay, Columbia Valley, Washington | 10

Natalie's Estate, Pinot Noir, Willamette Valley, Oregon | 14

Lovo, Moscato, Veneto, ltaly | 13

Justin, Sauvignon Blanc, California | 14

Banshee, Mordecai, Proprietary Red, Sonoma, California | 15

Balboa, Cabernet, Walla Walla | 16



