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DINNER

STEAKS
Includes dinner roll, choice of soup of the day or
and vegetable de jotoice of red skin mashed
potatoes, baked potato or sidewinder fries

UPGRADE ANY STEAK to SURF & TURF
- By adding shrimp, scampi style

Slow Roasted Prime Rib
USDA Choice Prime Rib served with a savory au jus an
horseradish cream.

WRANGLER CUT ( o0z)
GRIZZLY CUT (
Bison Rib Eye
oz cut of Montana grass-fed bison ribeye. Choice of

cheese peppercorn butter or roasted shallot wild musl
demi-glace.*

0z )

Bone-in New York Strip.
0z cut USDA choice. Choice of blue cheese pepper
butter or roasted shallot wild mushroom demi-glace.*

Filet Mignon
0z USDA choice. Choice of blue cheese peppercorn
or roasted shallot wild mushroom demi-glace.*

Flat Iron
0z USDA choice. Choice of blue cheese peppercorn
or roasted shallot wild mushroom demi-glace.*

HOUSE PASTAS
Includes grilled garlic bread & a choice of soup ¢

Lobster & Shrimp Mac n' Cheese
Double Gloucester and sharp chedder, cavatappi past
toasted bread crumbs.

Braised Bison Bourguignon
Pappardelle pasta, root vegetables and chipollini onio
gruyére.

Bolognese Burrata Rigatoni
Beef, Italian Sausage, pancetta, creamy burrata & bas
drizzle.

HOUSE FAVORITES

salalshcludes dinner roll, choice of soup of the day or salac
and vegetable de jour

Broasted Chicken
Breast, thigh and drumsticks marinated and deep-fried
in our signature buttermilk batter. Served with red skin
mashed potatoes.

Wild Boar Shepherd's Pie
Braised boar with sweet corn, peas, carrots, and demi glace
Topped with dutchess potatoes and served in a cast iron
skillet.

Roasted Half Duckling
Borduc Maple Farms syrupBamdeaux cherry glaze
bluand wild rice pilaf.
room
Crab & Shrimp Stu ed Local Idaho Trout . . ..
Lemon caper beurre blanc and wild rice pilaf.

*0MCedar Planked Salmon
With Borduc Maple Farms syrupwarude-grain
mustard glaze and wild rice pilaf.*

bun&'(r)untry Fried Steak
0z breaded and golden fried strip loin smothered in
country gravy and served with red skin mashed potatoes.*
puttér savory Montana favorite!

ree Bear Meatloaf
House blend of bison, elk, and beef, herbs and veggies.
Selyed with huckleberry chipotle BBQ sauce & red skin
mashed potatoes.

IS

a, a@dilled Berkshire Pork Chop
Grilled peaches, apricot compote and bee pollen.

NS, VG roasted vegetables, kalamata olives and sun-dried

tomatoes.

5il pesto

” gf-GLUTEN FREE, v-VEGETARIAN, vg-VEGAN ‘l

* Consuming raw or undercooked seafood

, beef or eggs could increase risk of foodborne iliness.

A required local 4% resort tax will be added to your final bill.
An automatic 18% gratuity will be added to the bill for parties of 8 or more.



