
Wine List
A FEW WINE SUGGESTIONS FOR DINNER...

Our wine list is written from drier to sweeter and from lighter to fuller body by heading and by grape variety

Sparkling Wines
	 1	 Michelle Brut NV, Washington		  28.00
	 2	 Gloria Ferrer, Blanc de Noirs, Sonoma		  35.00

White & Blush Wines 
	 3	 Sauvignon Blanc, Bonterra Organic, Lake/Mendocino County		  26.00
	 4	 Sauvignon Blanc, Dry Creek Vineyards, Sonoma		  30.00
	 5	 Sauvignon Blanc, Honig, Napa Valley 		  33.00
	 6	 Sauvignon Blanc, Honig, Napa Valley	 Half Bottle	 20.00
	 7	 Pinot Blanc, Steele, Santa Barbara		  34.00
	 8	 Chardonnay, Yellowstone, California		  21.00
	 9	 Chardonnay, Buena Vista, Sonoma		  26.00
	10	 Chardonnay, Kenwood, Sonoma	 Half Bottle	 15.00
11	 Chardonnay, Columbia Crest H3, Horse Heaven Hills		  32.00
	12	 Chardonnay, Chamisal, Central Coast		  34.00
	13	 Chardonnay, Adelsheim, Willamette Valley 		  36.00
	14	 Pinot Gris, Firesteed, Oregon		  26.00
	15	 Chenin Blanc/Viognier, Pine Ridge, California		  27.00
16	 Rose of Pinot Noir, Elk Cove, Willamette Valley 		  26.00
	17	 Gewürztraminer, Chateau Ste. Michelle, Columbia Valley		  21.00
	18	 Riesling, Chateau Ste. Michelle, Columbia Valley		  23.00
	19	 Riesling, Dunham, Columbia Valley		  31.00
	20	 White Zinfandel, Beringer, California 		  21.00	
	21	 Ice Wine, Kiona, Red Mountain	 Half Bottle 	 36.00

Red Wines
	22	 Pinot Noir, De Loach, California		  27.00
	23	 Pinot Noir, King Estate, Oregon		  39.00
24		 Pinot Noir, Steele, Carneros		  42.00
	25	 Pinot Noir, Steele, Carneros	 Half Bottle	 21.00
	26	 Merlot, Estancia Pinnacles, Central Coast		  26.00
	27	 Merlot, Columbia Crest H3, Columbia Valley		  32.00
	28	 Merlot, Rutherford Hill, Napa Valley		  39.00
	29	 Merlot, Rutherford Hill, Napa Valley	 Half Bottle	 20.00
	30	 Zinfandel, Predator, Lodi		  28.00
	31	 Zinfandel, Mauritson, Dry Creek Valley		  36.00
	32	 Zinfandel, Ridge Geyserville, Sonoma		  55.00
	33 	 Zinfandel, Ridge Geyserville, Sonoma	 Half Bottle	 32.00
	34 	 Three Legged Red, Dunham Cellars, Columbia Valley		  35.00
	35	 Cabernet Sauvignon, Yellowstone, California		  21.00
	36	 Cabernet Sauvignon, The Dreaming Tree, North Coast		  28.00
	37	 Cabernet Sauvignon, Rutherford Ranch, Napa Valley 		  35.00
	38	 Cabernet Sauvignon, Buehler, Napa Valley 		  46.00
	39	 Syrah, Shooting Star, Lake County		  29.00
	40	 Syrah, Dusted Valley, Columbia Valley		  42.00
		  All wines listed above are sustainably, organically or biodynamically farmed
          

       
Sparkling Wine, Korbel Brut NV   	  7.25
Sauvignon Blanc, Honig   	 8.50/12.75
Chardonnay, Adelsheim*  	 9.00/13.50 
Chardonnay, Buena Vista 	 7.50/11.25
Chardonnay, Yellowstone   	 6.50/9.75  
Pinot Gris, Firesteed*  	 7.50/11.25
Riesling, Chateau Ste. Michelle*	 7.25/11.00
White Zinfandel, Beringer	  6.75/10.00

Pinot Noir, De Loach*   	  7.75/11.25
Merlot, Estancia    	 7.75/11.25
Zinfandel, Predator*	 8.25/12.50
Three Legged Red, Dunham Cellars	 8.75/13.25
Cabernet Sauvignon, Buehler    	 9.75/15.00
	Cabernet Sauvignon, The Dreaming Tree*  8.00/12.00
Cabernet Sauvignon, Yellowstone    	 6.50/9.75
Syrah, Shooting Star	 7.50/11.25
Port, Fonseca Bin 27 NV  	  7.00

by the Glass 6 oz/9 oz

*Northwest White Flight  	 8.00	 *California Red Flight   	 8.25   

souvenir wine Glass
Celebrate with a toast to a wonderful evening, reminisce with friends and family back home, or share your good fortune 

with a distinctive gift. Add an additional 4.75 to the By the Glass Selections • Souvenir Glass only 6.75



  Printed on Recycled Paper MHS/17

Our  philosophy is simple - provide the highest quality food with the Softest Footprint. 
We do it by finding products, where possible, that are:  Fresh  •  Locally produced  •  Organic  
Third-party certified  •  Support sustainable farming, fishing and business practices
We work with the following partners: 
	 Wheat Montana
	 Harris Ranch
	 Amaltheia Dairy
	 Rainforest Alliance
	 Quality Foods Distributing
	 Poor Orphan Creamery
	 Wolf Ridge Lamb & Wool
	 Montana Natural Lamb
	 Lazy SR Beef
	 Montana Ranch Beef
	 Vintage Cheese of Montana
	 Plate & Pantry Gourmet Foods
	 Yellowstone Grass Fed Beef
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Canary Springs & Terrace, Mammoth Hot Springs Jim Peaco August 2005

Tumblewood Teas
Cream of the West
Montana Milling
Timeless Farms
Summit Foods
Montana Wagyu Cattle Company
Western Buffalo
Big Dipper Ice Cream
Western Sustainability Exchange
Trout Culture
Tucker Family Farms
Varney Bridge Bakery
Matt's Munchies


