HORN & CANTLE

SHAREABLES

ELK MEATBALLS 15.
spicy tomato sauce, house ricotta, basil

BEET AND CITRUS 14.
roasted baby beets, winter citrus, lacinato kale,
goat cheese, tarragon agave dressing

FORAGED MUSHROOM BRUSCHETTA 16.

citrus goat cheese, estate olive oil, pine nuts,
house sourdough

FONDUE 19.
emmenthal swiss, smoked garlic oil,
greeen apples, sourdough bites

SMOKED TROUT SPREAD 15.

warm olives, sunflower seed pesto, crusty bread

CAESAR 12.
romaine hearts, sage dressing, sourdough croutons, parmesan
crisp, grana padana

STEAK TARTARE 18.
yellowstone grassfed beef, quail egg, fried capers
estate olive oil, house mustard, truffle root chips

SIDES

HOUSE TRUFFLE FRIES 7.
harissa ketchup, secret sauce

ROSEMARY POPOVER 6.
chive butter, sea salt

BLISTERED SHISHITO PEPPERS 7.
ponzu, prosciutto

MAINS

PICKLE-BRINED FRIED CHICKEN 36.
cheddar biscuit, peppercorn honey butter, creme fraiche mashed potatoes,

broccolini, country gravy

BISON SHORTRIBS 42.

creme fraiche mashed potatoes, root vegetables, gremolata, natural jus

32 0Z “TOMAHAWK?” DRY AGED BONE-IN RIBEYE 125.

roasted fingerlings, broccolini, smoked garlic oil, sauce bearnaise

12 OZ WAGYU NEW YORK STRIPLOIN 60.
creme fraiche potato puree, balsamic glazed brussel sprouts

BOUILLABASE 38.
salmon, scallop, calamari, heirloom potato,

baby turnip, saffron tomato broth, rouille, crostinis

SEARED FAROE ISLAND SALMON 32.

parmesan barloto, ginger citrus broth

BISON MEATLOAF 29.
applewood smoked bacon, creme fraiche mashed potatoes
broccolini, fried onions, fried egg, green peppercorn sauce

H&C BURGER 17.
yellowstone grassfed beef, secret sauce, caramelized onion,
butter lettuce, tomato, choice of cheese, house potato bun

THE HORN & CANTLE TEAM would like to thank the following farmers and
partners for their continued support of local Montana and northwest sustainability: Montana: Amaltheia
Dairy,Yellowstone Grass Fed Beef; South Dakota: Prairie Harvest; Idaho: Snake River Farms.

*Please be advised that the consumption of raw or undercooked meats may increase the risk of foodborne illness.
If you have any dietary restrictions or requests, please let your server know.
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WINE BY THE GLASS

sparkling & rose

LA MARCA prosecco, it 10./40.
ANTECH sparkling rose, limon, fr 14./54.
LA SOLITUDE rose, cotes du rhone, fr 10./38.

white

WHITEHAVEN sauvignon blanc, marlborough, nz 13./50.
DIRTY & ROWNDY semillon, yountville, ca 18./70.

MARTIN WOODS chardonnay, willamette valley, or 13./50.

DUNHAM chardonnay, columbia valley, wa 16./62.
LA SOEUR CADETTE bourgogne blanc, fr 18./70.
CESCONI nosiola, vigneti delle dolomiti, it, 16./62.
ROLLY GASSMANN pinot blanc, alsace, fr, 14./50.

red

CLIFF LEDE “fel” pinot noir, anderson valley, ca 18./70.
BROOKS “runaway red” pinot noir, willamette, or, 15./58.
EYRIE “sisters” pinot noir, willamette, or, 31./118.

DAOU cabernet sauvignon, paso robles, ca 15./58.
BOOMTOWN cabernet sauvignon, napa valley, ca 15./58.
TERRA VALENTINE cabernet sauvignon, napa, ca 22./86.
DUCKHORN cabernet sauvignon, napa, ca 30./118.

DELILLE “D2” bordeaux blend, columbia valley, wa 28./105.

DIRTY & ROWDY mourvedre, ca 18./70.

DAY zinfandel, sonoma county, ca 15./58.

ENZO BOGLIETTI nebbiolo, langhe, it 20./78.
BARRUOL-LYNCH crozes hermitage, fr 25./98.

DOMAINE LA SOLITUDE chateaunuef du pape, fr 29./110.

COCKTAILS

THE ANDESITE RESPITE (HOT OR COLD)
dolin dry, yellow chartreuse, honey, lemon, house tea 15.

ORO Y PLATA

calvados, averna, cynar, apples, warming spices, lemon 15.

GALLATIN GOLD
barr hill tomcat, 5 spice, lemon 15.

BALDERDASH

london dry gin, cinnamon, apricot jam, lime 15.

DUDLEY CREEK DAISY

blanco tequila, luxardo, orgeat, huckleberry, lime 15.

MONKEY & THE ENGINEER
overproof rye whiskey, banana, vanilla, apple & spices 15.

BARREL AGED MANHATTAN
montana bourbon & rye, carpano antica, bitters 17

Flights

MONTANA WHISKEY FLIGHT

1 oz pour of 3 hand selected montana whiskeys 18.

SANTO TEQUILA FLIGHT
10z pour of 3 santo tequilas 18.

coravin & flights
KATHRYN KENNEDY “estate” santa cruz mountains, california, 2015 55. 30z/105. 60z
KEN WRIGHT CELLARS “abbott claim vineyard” pinot noir, yamhill-carlton, oregon, 2017 23. 30z/45. 6oz
DELAS “les bessards” hermitage, france, 2016 60. 30z/120. 60z.
DOMAINE DE LA SOLITUDE chateauneuf du pape, france, 2019 18. 30z/35. 6oz.

NEW & OLD CHARDONNAY martin woods, dunham, la soeur cadette 24.

THE PINOT TRAIL brooks, cliff lede, ken wright 40.

NEW WORLD CABERNET terra valentine, duckhorn, kathryn kennedy 80.
OLD WORLD REDS enzo boglietti nebbiolo, barruol-lynch crozes hermitage, delas hermitage 82.

BEER

on draft

COLD SMOKE SCOTCH ALE
kettlehouse brewing, 6.5% abv, missoula 7.

BUZZ KILL JAVA STOUT
bozeman brewing,6.6% bozeman 7

PILSNER
bayern brewing, 5% , missoula 7.

PATIO POUNDER IPA (GF)

outlaw brewing company, 5% abv, bozeman 7.

BEEHIVE ROTATOR
beehive brewery, big sky 7

bottles & cans

BOZONE AMBER

bozeman brewing, 5.4% abv, montana 7.

STRANGE CATTLE IPA
MAP brewing, 6.5% abv, montana 7.

HEYZEUS MEXICAN LAGER

melvin brewing, 5% abv, livingston MT 7.

LIGHT DUSTING
mountains walking, 5.5% abv, bozeman MT 9.

ZONKER STOUT

snake river brewing, 6% abv, jackson, WY 6.

SEATTLE DRY CIDER
seattle cider co, 6.9% abv, washington 7

GREENS AMBER ALE (GF)
deproef, 6% abv, lochristi, belgium 7.

*Please be advised that the consumption of raw or undercooked meats may increase the risk of foodborne illness.
If you have any dietary restrictions or requests, please let your server know.



