
B L U E
C A N Y O N

Housemade Bleu Cheese, Kett le Chips 
and Scall ions (GF)

K E T T L E  C H I P S  |  1 2

Rotat ing Select ion of  Meats,  Cheese, Pickled
Food, Seasonal  Fru i ts ,  and Water Crackers

C H A R C U T E R I E  B O A R D  |  2 2

Fi re Roasted Shr imp, Remoulade, 
Green Goddess and Garl ic Butter (GF)

S H R I M P  C O C K T A I L  |  1 8

Cherry Tomato, Pork Belly,  Blue Cheese, 
Croutons and Burst  Tomato Vina igrette

G R I L L E D  R O M A I N E  |  1 2

Goat Cheese Croquet,  Pecans,  
Poached Pears and Warm Bacon Vina igrette (GF) 

S P I N A C H  |  1 4

Oven Baked Elk,  Housemade Huckleberry 
Compote and Peppadew Rel ish (GF)

E L K  M E A T B A L L S  |  1 4

Battered and Cr isped Squid, Cherry Peppers 
and Dragon Honey

C A L A M A R I  |  1 2

Greens,  Tomatoes,  Goat Cheese, 
Croutons and Dress ing of  Choice (GF/DF)

M I X E D  G R E E N S  |  8

Housemade Mar inara,  Shredded Mozzarel la
 and I tal ian Pepperoni  (NF)

P E P P E R O N I  |  1 6

Pork Belly,  Elk Sausage, Smoked Cheddar,  
Gouda and Spiced Honey (NF)

S M O K E H O U S E  |  2 4

Spinach, Art ichoke Hearts,  Conf i t  Garl ic,  Cherry Tomatoes,
Cherry Peppers and Balsamic Glaze (NF)

T U S C A N  V E R D A N T  |  1 6

Crispy Potatoes,  Seasonal  Vegetables,  
Tomato Bas i l  Butter and Balsamic Glaze (GF)

P E T I T E  F I L E T  |  4 6

Garl ic Potatoes,  Seasonal  Vegetables 
and Rosemary Garl ic Butter (GF)

G R I L L E D  R I B E Y E  |  4 8

Ground Bison Patty,  Housemade Huckleberry BBQ, Smoked
Gouda and Fr ied Leeks

B I S O N  B U R G E R  |  2 0

Crispy Cod F i l lets,  Malt  Vinegar Chips 
and Housemade Tartar  Sauce (GF)

F I S H  A N D  C H I P S  |  2 6

Creamy Polenta,  Seasonal  Vegetables and IPA Jus

B I S O N  S H O R T  R I B S  |  4 2

Two Smashed Beef Patt ies,  Cheddar Cheese, Fr ied
Pickles,  and Housemade Bleu Cheese Sauce

C A N Y O N  B U R G E R |  2 0

Garl ic Parmesan Mashed Potatoes,  Seasonal  Veggies 
and Rust ic Gravy

E L K  M E A T  L O A F  |  3 8

Seasonal  Fru i t ,  Oat Cr isp and French Vani l la Ice Cream

F R U I T  C O B B L E R  |  1 0

Cornmeal Cake, Peach Compote, Honeycomb Br i t t le 
and Fresh Whipped Cream

H O N E Y C A K E  |  1 4

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

F L O U R L E S S  C H O C O L A T E
C A K E  |  1 2

Egg Yolk,  Parmesan, Pecor ino Romano, 
Cr ispy Pancetta,  Sun Dr ied Tomatoes and Chives

C A R B O N A R A  |  2 0

Shaved Pr ime Rib, Creamy Horseradish,  Caramel ized Onion
and Smoked Cheddar Cheese (NF)

P R I M E  R I B  |  2 2

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

P O A C H E D  P E A R  |  1 8

Shaved Parmesan, Croutons and Lemon Wedge

C A E S A R  S A L A D  |  8 / 1 4 Thin Sl iced Pr ime Rib, Creamy Horseradish,  
Provolone and IPA Jus

M O N T A N A  D I P  |  2 0

Bison Ground Chuck, Cheddar Cheese 
and Jalapeno Cornbread (GF)

B I S O N  C H I L I  |  1 6

Couscous,  Winter Squash and Lemon Butter Sauce

S O C K E Y E  S A L M O N  |  4 4



T A V E R N

Benchmark Bourbon, House Demerara,  
Angostura & Orange Bit ters,  Muddled Luxardo

O L D  F A S H I O N E D  |  1 2

Monopolowa Vodka, Frangel ico, Craven’s
Cold Brew, Creme de Cacao, Hal f  & Half

E S P R E S S O
M A R T I N I  |  1 4

Exot ico Blanco, Solerno Tr iple Sec,
Fresh L ime Ju ice, Agave Syrup

M A R G A R I T A  |  1 2

Dickel Rye, Dol in Sweet Vermouth,
Angostura Bi t ters,  Luxardo Cherry

M A N H A T T A N  |  1 2

Beefeater Gin,  Campar i ,  Sweet Vermouth,
Orange Twist

N E G R O N I  |  1 2

Monopolowa Vodka, Cointreau, Fresh L ime Ju ice,
Cranberry Ju ice, House S imple, Twist

C O S M O P O L I T A N |  1 2

B U T T E R E D  R U M  |  1 3

A P E R O L  S P R I T Z  |  1 4

Mt. Dist i l lery Huck Vodka, Wil l ie ’s  Huck
L iquor,  Fresh L ime Ju ice, Cock n ’Bul l

H U C K  W I L D  |  1 4

P R U S S I A N  P I E  |  1 3

B Y  T H E  G L A S SB Y  T H E  G L A S S

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,  Pi lsner |  7

Phi l ipsburg “Gonk”,  Amber |  7

Waterworks Citrus Cowboy, Seltzer |  7

D R A U G H T  B E E R SD R A U G H T  B E E R S

A R T I S A N A LA R T I S A N A L C L A S S I C SC L A S S I C S

Benchmark Bourbon, Egg White,
Fresh Lemon Ju ice, House S imple, Flag

W H I S K E Y  S O U R  |  1 0

K Vintners,  Pinot Grigio ,  Walla Walla,  Washington |  9 

Dibon, Cava ,  Spain |  10

Portlandia,  Rose ,  Wil lamette Valley, Oregon |  10

J  Bookwalter,  Chardonnay ,  Columbia Valley, Washington |  10

Natal ie 's  Estate,  Pinot Noir ,  Wil lamette Valley, Oregon |  14

Lovo, Moscato ,  Veneto, I taly |  13

Just in,  Sauvignon Blanc ,  Cal i forn ia |  14

Banshee, Mordecai ,  Proprietary Red ,  Sonoma, Cal i forn ia |  15

Balboa ,  Cabernet, Walla Walla  |  16

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

Aperol,  Dibon, Mulled Simple Syrup,
Act ivated Rosemary Spr ig

House Vodka, House Pumkin Cream,
Angostura Bi t ters  


