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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




ROASTED RED PEPPER with SMOKED GOUDA SOUP Cup 3.95 - Bowl 5.25
VEGETARIAN CHILI witH JALAPENO CORNBREAD 5.95/7.50
WILD GAME CHILI with JALAPENO CORNBREAD 6.95/8.50 cé’}
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

e
WARM GOAT CHEESE SALAD &
mixed greens, fried goat cheese croutons, natural applewood-smoked bacon,

pine nuts, Dijon dressing, herb flatbread 8.75/10.75

GOAT CHEESE SLIDERS

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

BISON SLIDERS Cé’)

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

Prices do not reflect taxes, utility fees or gratuities.
w. A 15% gratuity is added for parties of 8 or more. Please
%"% let us know if you feel our service does not justify

N\, such an act

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



NEW YORK STRIP STEAK
ten-ounce, buttermilk cornmeal onion rings, green chile butter, garlic-mashed potatoes,
seasonal vegetable 25.95

e
NATURAL PRIME RIB withH ROSEMARY MUSTARD CRUST &
buttermilk-mashed potatoes, seasonal vegetable - all cuts available thin sliced upon request
70z.-18.75 + 100z.-21.95 * 14 o0z. - 25.50

e
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

Juten-
LINGUINE wrrit TUSCAN CHICKEN | aoiiiecfes, |

linguine, sliced broiled chicken, light cream sauce, Italian sausage,
fennel, peppers, parmesan cheese 11.95/16.95

N
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 Q)
This salmon comes from a fishery that has been indep ndently 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

e,
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

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





