
appetizers

thai curry Mussels
white wine, diced tomato, red onion, Thai 
basil curry sauce, baguette slices 11.95

panko coconut-crusted
chicken tenders
curry dipping sauce  8.95

brie en croute
Flathead cherry compote  11.95

mediterranean sampler plate
hummus, baba ghanoush, tabbouleh, diced 
cucumber, diced tomato, kalamata olives, 
grilled garlic pita 9.95

Smoked Trout Plate 
farm-raised, house-smoked, boneless Idaho 
trout fillet, baguette slices, cream cheese, 
diced tomato, red onion  10.25

lobster Ravioli
asiago cream sauce, diced tomato, 
white truffle oil  13.95

Artichoke Dip
chopped artichoke hearts, parmesan 
cheese, mayonnaise, sour cream, mustard, 
grilled garlic pita  8.50

buffalo Wings
bleu cheese dressing, celery  9.95

fried green beans
pimento and roasted onion 
dipping sauce  6.75

Fried 
shrimp toast
red curry citrus glaze, 
fresh citrus salsa  10.50
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Soups & Salads
roasted red pepper with smoked gouda Soup  Cup  3.95  •  Bowl  5.25

vegetarian chili with Jalapeño cornbread  5.95/7.50

wild game chili with Jalapeño cornbread  6.95/8.50 

french onion soup 6.25 

Salad Toppers
Add any of the following items to complete your salad!   

Flaked Smoked Trout  4.00  •  Sliced Broiled Chicken  4.00  •  Grilled Shrimp 6.00

House Salad
mixed greens, tomato, shredded carrot, choice of dressing  4.75

Salad Dressings Include: Ranch, Bleu Cheese, Thousand Island, Ken's Italian Herb Vinaigrette, 
Fat-Free Honey Dijon, Oil & Vinegar, Balsamic-Parmesan Vinaigrette and Huckleberry Vinaigrette

Caesar Salad
romaine, croutons, parmesan cheese, Caesar dressing  6.50/8.50

spinach Salad
	 spinach leaves, sunflower seeds, carrots, tomatoes, cucumber, red onion, grapefruit 

and orange sections, fried wonton strips, sesame citrus vinaigrette   7.95/9.95

Warm Goat Cheese Salad 
mixed greens, fried goat cheese croutons, natural applewood-smoked bacon, 

pine nuts, Dijon dressing, herb flatbread  8.75/10.75

burgers

Prices do not reflect taxes, utility fees or gratuities. 
A 15% gratuity is added for parties of 8 or more. Please 

let us know if you feel our service does not justify 
such an act 

*"Consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness." 

goat cheese sliders 
three beef mini-burgers, goat cheese, sweet onion jam, fried onion strings  10.25

bison sliders 
three bison mini-burgers, lettuce, onion, pickle slices, fried onion strings  10.95

elk Burger* 
half-pound elk burger, grilled parmesan black pepper roll, French fries, 

choice of two toppings - mushrooms, bacon, green pepper, American, cheddar, 
Swiss, pepper jack or bleu cheeses  14.00  •  additional toppings  .75 each



main courses
Served with sliced baguette and flatbread. For a lower carb option, whipped cauliflower may be substituted for polenta, potato 

or rice. We are happy to accommodate your vegetarian, vegan and gluten-free requests. Please inquire with your server

new york strip steak
	 ten-ounce, buttermilk cornmeal onion rings, green chile butter, garlic-mashed potatoes,

 seasonal vegetable 25.95

natural Prime Rib with Rosemary mustard crust 
	 buttermilk-mashed potatoes, seasonal vegetable   •  all cuts available thin sliced upon request

7 oz. - 18.75    •   10 oz. - 21.95   •  14 oz. - 25.50

Bison Top Sirloin 
	 eight-ounce farm-raised, roasted garlic and herb compound butter, 

bleu cheese-mashed potatoes, seasonal vegetable  26.95

molasses-brined pork chops
	 whole grain mustard and honey glaze, buttermilk-mashed potatoes, seasonal vegetable  16.50

stuffed quail
	 pecan and sage wild rice stuffing, maple glaze, acorn squash pureé  24.00

huckleberry brie Chicken
	 sautéed chicken breast, brie, huckleberry sauce, wild rice blend, seasonal vegetable  17.45

linguine with tuscan Chicken
	 linguine, sliced broiled chicken, light cream sauce, Italian sausage, 

fennel, peppers, parmesan cheese  11.95/16.95

Italian style bison ravioli 
basil-sage pesto, parmesan cheese  14.95/19.95

lasagna roll ups
spinach, ricotta, parmesan, mozzarella cheese, marinara sauce, seasonal vegetable  12.95

garden style penne
	 spinach, roasted hazelnuts, grape tomatoes, shiitake mushrooms, radicchio,

garlic, asiago cheese, extra virgin olive oil  12.95/15.95

crimson lentil stew
grilled polenta diamonds  12.95

seafood paella 
This salmon comes from a fishery that has been independently certified to the 

Marine Stewardship Council's standard for a well-managed and sustainable fishery. www.msc.org
	 shrimp, mussels, wild Alaska salmon, scallops, clams, andouille sausage, saffron rice  23.50

Pistachio Parmesan-Crusted Trout 
	 farm-raised Idaho trout, ground pistachios, parmesan cheese, artichokes, basil-lemon butter,

wild rice blend, seasonal vegetable  18.50

lamb pot roast
braised lamb shoulder roast, roasted root vegetables, asiago polenta, fried leeks  16.50

Gluten-Free Pasta
 Available on Request[ ]

If you have food allergies, please inquire with your server regarding the ingredients of menu items.




