
APPETIZERS
Beer-Battered Onion Rings VG

Zesty sauce 10.00

Deep-Fried Elk Ravioli VG
Hatch green chili salsa, lime crema, cilantro 19.00

Pretzel Bites and Fried Cheese Curds VG
Warm pretzel bites, fried cheese curds, mustard sauce 13.00

Duck Wings
Sweet & spicy glazed 16.00

GF - Gluten- Free    VG - Vegetarian 

WINES BY THE GLASS
Sparkling Wine, Korbel Brut NV  7.75

Sauvignon Blanc, Ste. Michelle  7.50/10.75
Chardonnay, Alexander Valley Vineyards  9.00/13.50

Pinot Gris, King Estate 9.75/14.50
Riesling, Ste. Michelle  7.50/10.75

Pinot Noir, Erath  9.75/14.50
Merlot, Dusted Valley Vintners “Boomtown”  8.50/12.50

Zinfandel, Buehler 10.50/15.50
Red Blend, 14 Hands Hot to Trot 7.50/10.75

Cabernet Sauvignon, Rutherford Ranch  11.00/16.25
Port, Fonseca Bin 27 NV, 3 oz  7.50

LOCAL DRAFT SELECTIONS
10 oz - 6.25 / 16 oz - 7.25

307 Lager
Black Tooth Brewing, Sheridan, WY

Contemporary light-bodied lager 

Old Faithful Pale Ale
Grand Teton Brewing, Victor, ID

Golden blonde ale with crisp body and light malt sweetness

Haybag Hefeweizen
Philipsburg Brewing, Philipsburg, MT

 Dry wheat beer with citrus flavors and aromas

Bent Nail IPA
Red Lodge Brewing Co., Red Lodge, MT 

American cascade hops provides intense citrus aroma and flavor

Shady IPA
KettleHouse Brewing, Missoula, MT 

Hazy and juicy New England-style IPA 

Knotty Lotty Latte Stout
Neptune’s Brewery, Livingston, MT

Creamy, milky stout with cold brew coffee from Yellowstone Coffee Roasters

LOCAL CANNED BEER
12 oz - 5.75

AVAILABLE AFTER 5:00 PM

Game Sausage Charcuterie Board
Rotating selection of game sausage, mustard trio, country bread, 

pickled vegetables 21.00

Bison Carpaccio* GF
Shaved parmesan, lemon, arugula, crispy capers, pickled onions 

14.00

Blue Moon Belgian White
Blue Moon Brewing, Denver, CO

Belgian-style wheat ale brewed 
with Valencia orange peel for 
a subtle sweetness and bright, 

citrus aroma

Huckleberry Cream Ale
Laughing Dog Brewing, Ponderay, ID

Fruity, creamy and sweet
with a touch of tart huckleberry

Salmon Fly Honey Rye
Madison River Brewing, Belgrade, MT
A hint of rich Montana honey 

and subtle rye spiciness

 Saddle Bronc Brown 
Black Tooth Brewing, Sheridan, WY 
English-style brown ale with 
caramel, toffee and cocoa 

profile 

Moose Drool Brown Ale
Big Sky Brewing, Missoula, MT

American brown ale with a rich 
mahogany color and subtle 

coffee and coca notes  

Bayern Pilsener Lager
Bayern Brewing, Missoula MT

A light golden authentic Bavarian 
pilsener with a light hop finish



OTHER SELECTIONS

CLASSIC COMBINATIONS
Colter’s Old Fashioned

Colter’s Run Bourbon, Driggs, ID 16.00

Huckleberry Martini
Cold Spring Huckleberry Vodka, Bozeman, MT 14.00

Brown Derby
Wyoming Wilderness Whiskey 20.00

WARM COMBINATIONS
Cinnamon Honey Toddy

Milk Can Cinnamon Moonshine, Casper, WY 
Willie’s Honey Moonshine, Ennis, MT
Muddled lemon, honey 11.00

Hot Buttered Rum
Ramsdell’s Dark Rum, Bozeman, MT

House-made butter rum cream 8.00

Huckleberry Hot Chocolate
Willie’s Huckleberry Cream Liqueur, Ennis, MT 
Hot chocolate, whipped cream 7.75

REFRESHING COMBINATIONS
Salty Cucumber

Cold Spring Lemon Vodka, Bozeman, MT 
Muddle cucumber, lime, simple syrup, soda water 7.75

Fernet Cascade
Burrone Fernet, Helena, MT 

Orange liqueur, lime juice, soda water 8.00

Bunsen Mule
Great Grey Gin, Jackson, WY 

Muddled cranberries, lime, cinnamon simple syrup, ginger beer 10.50

WELCOMEWELCOME
TO THE TO THE 

FIREHOLE FIREHOLE 
LOUNGELOUNGE

Mountain Berry Hard Seltzer  5.75
Water Works, Missoula, MT

Non-Alcoholic Beers  6.25
Athletic Brewing Co.

Upside Dawn Golden Ale
Run Wild IPA

Free Wave Hazy IPA

Mainstream  4.50
Bud Light 

Coors 
Coors Light 

Rainier

Ranch Hand Hard Cider  6.50
Western Cider Co., Missoula, MT


