
Starters

FRIED GREEN BEANS  V
Herb Dressing, Lemon, Parsley

14

  ★SMOKED TROUT DIP  GFA
Herbed Lavash Cracker, Cucumber, Celery,
Radish, Lemon 

17

PORK WINGS  GF
Huckleberry BBQ Sauce, Celery, Carrot, Blue
Cheese Dressing 

17

WARM BREAD  V
Sour Dough, Herb Butter, Tomato Jam 

10

Soup & Salad

ROASTED RED PEPPER &
TOMATO BISQUE    V,GF
House Made Roasted Red Pepper and
Tomato Bisque

8 | 10

CAESAR SALAD  GFA
Romaine, Lemon, Crouton, Parmesan
Cheese, Caesar Dressing 

8 | 16

APPLE FARRO SALAD  GFA
Arugula, Pecan, Goat Cheese, Apple,
Dried Cherry, Red Onion, Farro, Maple
Vinaigrette 

8 | 16

Protein Add Ons

ADD CHICKEN  7
ADD TROUT  10
ADD ANCHOVIES 3

Burgers

All Burgers & Sandwiches Served with Chips

  ★  50/50 SMASH BURGER*  GFA
Beef, Elk, American Cheese, Lettuce,
Tomato, Onion, House Pickle, Burger
Sauce, Brioche Bun

20

BISON BURGER*  GFA
Swiss Cheese, Caramelized Onion, Sautéed
Mushroom, Lemon Pepper Aioli, Arugula,
Brioche Bun

21

BLACK BEAN BURGER  GFA,V
Swiss Cheese, Lettuce, Tomato, Onion, Herb
Dressing, Brioche Bun

18

FRIED CHICKEN SANDWICH 
Chicken Thigh, House Slaw, House Pickle,
Hot Honey, Brioche Bun

19

GRILLED CHICKEN SANDWICH  GFA
Havarti, Dijonnaise, Tomato Jam,
Arugula, Ciabatta Roll

18

SMOKED TROUT BLT  GFA
Smoked Trout, Bacon, Tomato, Arugula,
Lemon Pepper Aioli, Ciabatta Roll

21

An 18% gratuity may be added to parties of 6 or more.

*Consuming raw or undercooked meats, seafood, or eggs may increase the risk of foodborne illness.

GF  Gluten Friendly V  Vegetarian VE  VeganGFA  Gluten Friendly Available★  Signature

SUB FRIES  3
SUB TRUFFLE FRIES  5
SUB SIDE SALAD OR CUP OF SOUP  5
SUB GLUTEN-FREE BUN  4.5
ADD BACON  3
ADD BISON PATTY  12



Shareables

FRIED GREEN BEANS  V
Herb Dressing, Lemon, Parsley

14

 ★SMOKED TROUT DIP  GFA
Herbed Crackers, Cucumbers, Celery,
Radishes, Lemon

17

WILD GAME MEATBALLS  GF
Root Vegetable Puree, Goat Cheese,
Tomato Jam 

18

PORK WINGS  GF
Huckleberry BBQ Sauce, Celery, Carrots,
Blue Cheese Dressing 

17

TRUFFLE FRIES 
Truffle Oil, Parmesan Cheese, Parsley,
Lemon Pepper Aioli

13

WARM BREAD  V
Sour Dough, Herb Butter, Tomato Jam 

10

GF  Gluten Friendly GFA  Gluten Friendly Available

R  Sourced Regionally V  Vegetarian VE  Vegan

★  Signature

Mocktails
  ★STRAWBERRY COCONUT
REFRESHER
Unsweetened Coconut Milk, Strawberry
Simple Syrup, Lemon Juice, Strawberries

LAVENDER COCONUT LEMONADE 
Unsweetened Coconut Milk, Lavender Syrup,
Lemonade, Lavender Spice

HONEY GINGER ORANGEADE
House-Made Orange Ginger Honey Syrup,
Soda Water, Crystallized Ginger

7

7

7



Lobby Libations

★HUCKLEBERRY MARGARITA
ON THE ROCKS
Lunazul Tequila, Triple Sec, Fresh Lime
Juice, Huckleberry Simple, Lime 

13

★HUCKLEBERRY MULE
Whistling Andy Spirit of Sperry Huckleberry
Vodka, Ginger Beer, Fresh Lime Juice,
Lime 

14

★SPIKED HUCKLEBERRY LEMONADE
Dry Hills Huckleberry Vodka, Huckleberry
Simple, Fresh Lemon Juice, Soda, Lemon
Twist

13

★MIDNIGHT FOREST
OLD FASHIONED
Spotted Bear Spirits Midnight Forest
Bourbon, Orange Simple, Bitters, Bordeaux
Cherry, Orange Twist

18

FOREST FIRE
Spotted Bear Spirits Midnight Forest
Bourbon, Fresh Lime Juice, Ginger Beer,
Strawberry, Jalapeno 

16

FIREBRAND MANHATTAN
Old Overholt Rye Whiskey, Sweet
Vermouth, Bitters, Bordeaux Cherry

15

CUCUMBER SPRITZ
Whistling Andy Cucumber Gin, St-Germain
Elderflower Liqueur, Cucumber, Fresh Lime
Juice, Simple, Soda

14

GLACIER AFTERNOON
Wildrye Distillery Premium Vodka, Glacier
Distilling Trail of the Cedars Absinthe, Fresh
Lemon Juice, Huckleberry Simple , Ginger
Beer

14

BEARPROOF MULE 
Glacier Distilling Bearproof Whiskey, Ginger
Beer, Fresh Lime Juice, Lime 

16

SPOTTED BEAR MARGARITA
Spotted Bear Agave, Triple Sec, Fresh Lime
Juice, Agave Syrup, Huckleberry Simple 

15

GF  Gluten Free GFP  Gluten Free Possible

R  Sourced Regionally V  Vegetarian VE  Vegan

★  Signature
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