OBSIDIAN DINING ROOM

SMALL PLATES

&WILD GAME SAUSAGE
CHARCUTERIE

A variety of wild game sausages, kalamata olives,
mustards, Montana cheeses, flatbread crackers,
sweet garlic pickles

ONION RINGS VG

Zesty sauce

CRISPY DUCK WINGS
Sweet and spicy glazed

&BISON EMPANADAS

Oven-roasted, salsa verde, chipotle crema

FRIED POTATO, LEEK &
MUSHROOM RAVIOLI VG

Parmesan cheese, truffle aioli

&GOLDEN CURRY LENTIL
& QUINOA SOUP V,GF

SISTER SCHUBERT’S DINNER ROLLS

1 each -

All menu items are prepared in a facility that
contains major food allergens. Information on

allergens in food items is available upon request.

~ SALADS
—W—_
SALAD TOPPERS
“ Add one of the following items to
complete your salad:
Grilled Shrimp

& Sliced Chicken Breast
& Gardein™ Chick'nV

#BEET SALAD vG

Golden & purple beets, arugula,
spring mix, pecans, goat cheese
champagne vinaigrette

CAESAR SALAD

Romaine lettuce, parmesan cheese,
croutons, Caesar dressing

HOUSE SALAD v

Mixed greens, grape tomatoes,
sliced cucumber, shredded carrot,
croutons, choice of dressing
Salad dressings include: Ranch,
Bleu Cheese, Thousand Island,
Italian Vinaigrette, Oil & Vinegar,
Balsamic Vinaigrette
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MAINS

— L, —
BISTRO FILET STEAK*

8 oz steak, herb butter, mashed potatoes,
creamed spinach

% BRAISED BISON SHORT RIBS

Farm-raised, spring vegetable hash,
pickled red onion, fine herbs

% RED BIRD CHICKEN BREAST

Cheddar grits, summer squash slaw,
hot honey

CRISPY DUCK LEG

Chimichurri, sweet corn & golden honey
succotash, corn puree

SMOKED BARBECUE TOFU

Spring vegetable hash, five-grain blend,
pickled red onion, fine herbs

DOUBLE SMASH BURGER*

Two 4 oz smash patties, brioche bun, sliced white
cheddar cheese, lettuce, tomatoes, caramelized
onions, black garlic aioli, French fries

WILD BOAR

Curry inspired ragu, garlic chive pappardelle,
curry yogurt, parmesan cheese

& IDAHO RED TROUT

Fire-roasted artichokes, snap peas, roasted

pearl onions, lemon sauce

JACKFRUIT QUESADILLA VG

Jalapefio cheddar tortilla, jack cheese, jackfruit,
salsa verde, sour cream, guacomole

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

GF - Gluten-Free V - Vég“an VG - Vegetarian

@ Menu items made with local, sustainable

and/or organic ingredients Prices do not reflect taxes or a 1.2% utility fee



