
*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.

STARTERS

BIG SKY CAESAR  10.
sage dressing, white anchovies, crisp grana cheese

WARM BABY KALE  13.
butternut squash, amaltheia dairy goat cheese, pistachios
mustard seed dressing, caramelized onions, grilled tomatoes

ICEBERG WEDGE  12.
baby iceberg lettuce, grilled tomatoes, slab bacon
smoked garlic oil, blue cheese vinaigrette, smoked blue cheese

BUTTERNUT SQUASH SOUP 8.
citrus creme fraiche, winter spice brown butter, hazelnuts

STEAK TARTARE  14.
yellowstone grass fed new york striploin, quail egg
fried capers, house mustard, truffle potato chips

 SHARABLES

SMOKED ELK MEATBALLS  13.
house ricotta, harissa tomato sauce, estate olive oil

MONTANA TROUT SPREAD  13.
house cured local trout, warm olives
sunflower seed pesto, grilled baquette

SWISS CHEESE FONDUE  16.
crusty sourdough, green apples, smoked garlic oil

CEDAR PLANK MUSHROOMS  11.
local foraged mushrooms, estate olive oil
thyme, local goat cheese

DEADWOOD PORK BELLY  14. 
chinese char siu, pea shoots 
pickled cucumbers & mushrooms

PICKLE-BRINED FRIED RED BIRD CHICKEN   whole 46.  | half 26.
cheddar biscuits, peppercorn honey butter
buttermilk mashed potatoes, country gravy, maple mustard drizzle  

BRAISED BISON SHORT RIB  double 67.  |   single 37.
creamy potato puree, root vegetables, gremolata, natural jus 

TOMAHAWK BONE-IN BISON RIBEYE  92.
 brocollini, potato “doughnuts,”  smoked garlic, sauce béarnaise  

MUSCOVY DUCK CASSOULET  double 69.  |   single 38.
heirloom beans, tasso ham, house pancetta, maple smoked montana ham
sourdough breadcrumbs, smoked bison sausage
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16OZ BONE IN RIBEYE STEAK  45.
wild mushroom bread pudding, artichoke chimmichuri

roasted bone marrow, blue cheese demi glace

BONE IN ROCKY MOUNTAIN ELK CHOP  47.
coffee rub, sweet potato and apple hash, butternut squash puree
juniper apple cider reduction, huckleberry sauce

CRISPY SKIN MONTANA TROUT 28.
heirloom potato and root vegetable salad, tarragon mustard sauce

PORK OSSO BUCO  29.
wild prawns, goat cheese grits, wilted greens
poached farm egg, tasso ham gravy

PAPPARDELLE & ELK BOLOGNESE 27.
george’s house made pasta, heirloom tomatoes, grana cheese

PAN ROASTED SALMON FILET 36.
diver scallop, lobster tarragon broth, house pancetta

squash, brocollini, grilled bread with garlic rouille

SIDES

ROSEMARY POPOVER 4. 
chive butter

FOIE GRAS KENNEBEC FRIES 9.
house ketchup, horseradish root aioli 

GRILLED CAULIFLOWER STEAK 9. 
sunflower seed pesto, root vegetables 

MAC & CHEESE 8. 
four cheeses, slab bacon, english peas

CHILE RELLENOS  9. 
potato, mexican cheeses, red chile sauce

EXECUTIVE CHEF ERIC GRUBER and his team 
would like to thank the following farmers and 
partners for their continued support of local 
Montana and northwest sustainability: Montana: 
Amaltheia Dairy, Rancho Picante Bison, Montana 
Trout Culture, Yellowstone Grass Fed Beef; South 
Dakota: Prairie Harvest: Idaho: Snake River Farms.


