
MONTANA MIXED GREEN SALAD carrot, cucumber, shallots, tomatoes, champagne vinaigrette       13  

CAESAR SALAD romaine, parmesan, buttered croutons, lemon        15     

WEDGE SALAD iceberg lettuce, house bleu dressing, bacon lardons, cherry tomatoes, shallots          15  

ADD ANCHOVIES 3 | SCALLOPS 5/each | SIRLOIN 22 | SALMON 12  | SHREDDED CHICKEN 12  

FROM THE GARDEN 

STARTERS 
BREAD BOARD choice of honey, diablo, or garlic herb butter                9 

CHEESEBOARD Chef’s choice of local cheeses, pear, spicy honey, bread         20 

SKILLET CORNBREAD salted honey butter              12 
 SWEET PICKLED JALAPENOS              3 
ESCARGOT garlic herb butter, chili, crostini              18 

BISON TARTARE*  capers, shallots, cured egg yolk, bearnaise          20 

SHRIMP TEMPURA* balsamic reduction, spicy ginger soy glaze, mint                                 20 

BEEF CHILI amber ale braised beef, spices, sour cream, cheddar, green onion        15 

LOADED POTATO SOUP potato, bacon, cheddar, green onions, sour cream        13 

FRENCH ONION SOUP beef jus, red wine, caramelized onions, croutons, gruyere         13 

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

Please inform your server or bartender if you have any dietary restrictions, allergies, or time constraints. 

A 20% gratuity will be automatically applied to parties of six or more. 

DOUBLE SMASH BURGER*  American cheese, L.T.O.P., house special sauce, English muffin, fries         19 

SAUTEED SCALLOPS* couscous, sauteed broccolini, lemon aioli          32 

CAST-IRON HALF CHICKEN* Moroccan rice pilaf with golden raisins, carrots, apple cardamom glaze      44 

STEAK FRITES* 8 oz. sirloin, truffle fries, parmesan, arugula, bearnaise          38 

SALMON* honey-dijon, squash, pumpkin, sweet potato, pecans             43 

DUCK* pepper crusted, wild rice, caramelized fennel, seasonal fruit chutney         42 

ENTRÉES  

FRIES ....6 

BACON MAC & CHEESE  ….15 

SKILLET CORNBREAD ….12 

TRUFFLE PARMESAN FRIES & BEARNAISE …. 12 

MUSHROOMS ….12 

MELTED BLUE CHEESE ….5 

 WHISKEY ONIONS ….5 

GARLIC HERB BUTTER ...3 

DIABLO BUTTER ...3 

              BRUSSELS …. 9 

SIDES & EXTRAS 

 CREAMY HORSERADISH  3 | BEARNAISE 3 | BORDELAISE 5 

Served with crispy fingerling potatoes, a sauteed vegetable, topped with beef jus & tallow butter 

8 oz. BEEF TENDERLOIN*                         56 

8 oz. BISON TENDERLOIN*              62 

16 oz. RIBEYE*                  60 

12 oz. NEW YORK STRIP*               49 

48 oz. DRY-AGED BONE-IN TOMAHAWK*            210 

STEAKS - hand cut in house & cast iron seared 

       CHATEAUBRIAND limited 

      32 oz. center cut beef tenderloin, red potatoes, garlic herb butter, parmesan, bordelaise          150 

 

 

 
  
  

 

 

 

 

 

        



ROSÉ  
2021 Peyrassol ‘La Croix’ Rose France 10/38  

BUBBLES 
NV    House Bubbles 8/30   

NV    Gérard Bertrand Brut Rose France 12/46 

NV    Nicolas Feuillatte Réserve Brut (187 ml) Champagne 27 

 

WHITE  

NV    House White 8/30 
2020 Prost Riesling  Mosel, Germany  9/34 

2021 Scarpetta Pinot Grigio Italy 10/38 

2020 Weingut Frank Grüner Veltliner Austria 12/46  

2020 Joseph Drouhin Chardonnay Burgundy 12/46 

2020 Chateau Ducasse Sauvignon/Semillon Bordeaux 13/50 

2020 Duckhorn Chardonnay Napa 18/70 

RED 
NV     House Red 8/30 

NV    Roco Pinot Noir Oregon 14/54 

2020 Ken Wright Yamhill-Carlton AVA Pinot Noir  Oregon 21/84 

2019 ‘The Jack’ Cabernet Sauvignon Washington 11/42 

2020 Piattelli Malbec/Tannat Reserve  Argentina 10/38  

2018 Penfolds ’Bin 389’ Cabernet/Shiraz  S. Australia 25/98  

2018 Amavi Cellars Syrah  Washington 15/58 

2019 Ridge ’Three Valleys’ Red Blend  Sonoma 20/78 

2018 Kenefick Ranch Cabernet Sauvignon Napa 25/98 

 

{WINES BY THE GLASS} 

{BEER & CIDER} 

Draught Beer (14 oz.) 

MAP Pat’s River Beer Bozeman  6 

Cabinet Mountain Hoodoo Hefeweizen Libby 6 

Blackfoot River Brewing Amber Ale Helena 6 

MTNS Walking ’Grazing Clouds’ IPA Bozeman  7 

Finn River Black Current & Apple Cider Washington St.  8 

Montana 

Map ‘Party!’ Mexican Lager Bozeman  5 

Bayern Pilsener Missoula  5 

Bozeman Brewing ‘Gallatin’ Pale Ale Bozeman  5 

By All Means ’Farmhouse’ Table Beer (16 oz.) Billings  9 

New Hokkaido ’Yamabiko Rice’ Lager (16 oz.) Bozeman  8 

Imagine Nation ‘Neozapatismo’ Fruit Gose (16 oz.) Missoula 10 

By All Means Kriek (Aged Cherry Sour) (500ml) Bozeman  25  

Neptune’s Brewing ’Dan Bailey’s’ Red Ale Livingston 5 

Bozeman Brewing ’Bozone’ Amber Bozeman 5 

Überbrew ’The Bruce’ Scotch Ale (16 oz.) Billings 8 

MTNs Walking ’Damsel Fly’ IPA (16 oz.) Bozeman  7 

Map ‘Strange Cattle’ New England IPA Bozeman  5 

By All Means Double Black IPA (16 oz.) Billings  9 

Überbrew Coffee Porter (16 oz.) Billings 9  

United States & Global 

Michelob Ultra Missouri 4  

Coors Light Colorado 4  

Miller High Life Wisconsin 4  

Bavik Super Pils Belgium 5 

Breakside Pilsner (16 oz.) Portland  8 

Ghostfish Gluten Free Pale Ale Seattle 6 

Georgetown Brewing ’Johnny Utah’ Pale Ale Seattle 5 

Left Hand Brewing Nitro Milk Stout (14 oz.) Colorado 7 

Equilibrium Raspberry Dimensions Sour IPA (16 oz.) NY 10 

Steigl Radler Grapefruit (16 oz.) Austria 7 

Hofbräu ’Oktoberfest’ Märzen Lager Munich 6  

Left Hand Brewing ’Oktoberfest’ Märzen Lager Colorado 6  

Bell’s ’Two Hearted Ale’ American IPA Michigan 5 

Georgetown Brewing ’Bodhizafa’ IPA Seattle 5 

CIDER 
Shacksbury Dry Cider Vermont  7  

Western Ranch Hand Cider Missoula 6 

Non-Alcoholic 

Bitburger 0.0 Pilsner Germany 6   

Athletic ’Run Wild’ IPA San Diego 5  

{ORIGINAL COCKTAILS $14} 

Purgatory  Rye, Amaro, Cherry Herring, Orgeat, Bitters, Smoke  

Party Dress  Vodka, St Germain, Rosemary, Grapefruit, Honey 

Sage Against the Machine  Bourbon, Cherry cello, Sage, 

Maple, Angostura 

In The Nick of Lime Mezcal, Tequila, Falernum, Lime Bitters 

Cherried w/ Children  Flathead Cherry Vodka, Lime, Basil, 

Soda 

Mai Chai  Eldorado , Coconut Milk, Chai, Anise, Dissaranno 

{CLASSIC COCKTAILS $12} 

Old Fashioned  Rye, Raw Sugar, Bitters, Citrus Oil, Cherry 

Negroni Gin, Carpano Antica, Campari, Orange  

Manhattan  Rye, Carpano Antica, Bitters  

Sazerac Rye, Cognac, Demerara, Bitters, Citrus Oil, Absinthe 

French 75 Gin, Lemon, Sugar, Bubbles  

Espresso Martini  Vodka, Espresso Liqueur, Coffee 

Jungle Bird Dark Rum, Pineapple, Campari, Lime, Demerara 

{ HOUSE SPECIALTY BEVERAGES } 

O.R. Seasonal Gin & Tonic Olafsson Gin, Fever Tree Mediterranean Tonic, Fresh Blackberries & Tarragon 12 

  Irish Breakfast O.F. Mushroom Butter-Washed Jameson, Averna, Maple, Orange Bitters, Angostura 16 

Community Garden House-made Lavender Vodka, Crème 

de Violette, Lemon, Honey, Rhubarb bitters 


