
WILD TURKEY°   $22 - turkey, mixed spring greens tossed in an herbed oil and vinegar, pickled red onion 
and whole grain mustard aioli   df, gf*

BAKO°   $21 - bacon, romaine lettuce, roasted tomato with a lemon aioli   df, gf*

YELLOWSTONE°   $24 - turkey, pepper bacon, mixed arugula and spring greens, swiss cheese & 
peppercorn ranch   gf*

GLACIER HAM°   $21 - ham, swiss cheese, whole grain mustard aioli, tomatoes, herbed vinegar and oil, 
mixed arugula & spring greens   gf*

MARESHA°   $24 - chicken, roasted tomato, mixed arugula and spring greens, shallot, lemon aioli & flake 
salt    df, gf*

CAPRESE   $18 - fresh mozzarella, basil pesto, mixed arugula and spring green, marinated herbed tomato, 
balsamic reduction   df, gf*, vg
*add turkey or bacon° $5

ANHUI GARDEN   $20 - seasoned tofu, grilled yellow squash, roasted tomato, red onion & spinach with 
garlic and herbed vegan cheese spread   df, gf*, v

SALADS
Salad entreés are served with a roll and butter

Dressing choices: Ranch (gf, vg), Blue Cheese (vg), Balsamic Vinaigrette  (df, gf, v),                                                                  
Sesame ginger Vinaigrette (df, gf, v), Herbed Sherry Vinaigrette (df, gf, v) 

APPALACHIAN $21 - mixed greens, dried cranberry, red onion, candied walnut, pink lady apple, goat 
cheese crumble, croutons   vg

CAESAR   $22 - fresh romaine, parmesan crisp, sage baked prosciutto, crouton, caesar dressing   

SANTA FE   $22 - mixed greens, corn, black bean, cherry tomato, red onion, black olive, cheddar cheese & 
tortilla crisp   vg

CHISIYA MAMA   $23 - spinach, quinoa, pickled strawberry, sliced almond, crumbled blue cheese, 
topped with a fried leek nest   gf, vg

Add choice of protein (served cold)
Chicken° $5, Tofu $5, Shrimp° $9, Steak° $9, Salmon° $9

ALCOHOL ~ LIQUOR & BEER

LIQUOR
Prices include mixers (triple sec, tonic, soda, cranberry, etc)

Tier 3 Liquor Package - $6/single cocktail
Conciere Vodka
Conciere Gin
Conciere White Rum
El Jimador Silver Tequila
Benchmark 8 Bourbon
Christian Brothers Brandy
Lauder’s Scotch Whisky
Bailey’s Irish Creme

Tier 2 Liquor Package - $9/single cocktail
Tito’s Vodka
Tanqueray Gin
Bacardi Silver Rum
Captain Morgan Spiced Rum
Sauza Hornitos Reposado
Pendleton Canadian Whiskey
Bulleit Bourbon
Dewar’s Scotch Whisky
Courvoisier Cognac
Headframe Orphan Girl Bourbon Cream
Kahlua Co�ee Liqueur

Tier 1 Liquor Package - $12/single cocktail
Grey Goose Vodka
Hendrick’s Gin
Ron Zacapa Anejo Rum
Kraken Spiced Rum
Basil Hayden’s Bourbon
Crown Royal Canadian Whiskey
Herradura Silver Tequila
Johnnie Walker Red Scotch Whisky
Hennessy Cognac
Five Farms Irish Cream
Borgetti Espresso Liqueur

Local Craft Beers
Bayern Pilsener - $675
Kettlehouse Cold Smoke - $720
Draught Works Scepter IPA - $700
Blackfoot Brewing IPA - $720
Phillipsburg Haybag Hefeweizen - $700
Big Sky Summer Honey - $675 (summer only)

Domestic Beers
Bud Light - $600
Coors Light - $600
Blue Moon Belgian Wheat - $625

PACKAGED BEER
Special orders beyond listed items are non-returnable

Craft or Import Beers $9/beer
Draught Works Cream Ale
Kettlehouse Double Haul IPA
Kettlehouse Bongwater 
Modelo Especial
Corona
Western Cider Company Ranch Hand Cider

Domestic Beers   $7/beer
Budweiser 
Bud Light
Coors Banquet
Coors Light
Miller High Life
Miller Lite
White Claw Seltzers Assorted

KEG BEER
Keg Beers - Price is per 16 gallon keg = 125 beers per 

keg, partial kegs are non refundable and must be 
returned after each event



ALCOHOL ~ WINE

Fine Wines - price is per bottle, open bottles are non-refundable
***** Luxury Wines available on request and subject to availability

�

FINE WINES

Tier 3 Wines
Montelliana, Prosecco, Italy - $27
EOS Cabernet, California - $27
EOS Chardonnay, California - $27

Tier 2 Wines 
Bocelli, Prosecco, Italy - $69
Boomtown by Dusted Valley, Pinot Gris, Washington- $55
Stoneleigh, Sauvignon Blanc, New Zealand - $55
Coppola, Director’s Cut Chardonnay, California - $60
Roco, Gravel Road Pinot Noir, Oregon - $77
Rigatelli, Hey Malbec!, Argentina - $67
J. Bookwalter Reader Cabernet Sauvignon, Washington - $75
Eschol by Trefethen, Red Blend, California - $75

Tier 1 Wines 
Veuve Clicquot, Champagne, France - $250
Jermann, Pinot Grigio, Italy - $85
Twomey by Silver Oak, Sauvignon Blanc, Napa Valley, California - $110
Groth, Chardonnay, Napa Valley, California  - $110
Poggione, Rosso di Montalcino, Italy  - $128
Etude, Pinot Noir, Carneros, Napa Valley, California - $110
Red Schooner by Caymus, Malbec, Argentina - $100
Justin, Isosceles Red Blend, Paso Robles, California - $150
St. Supery, Cabernet Sauvignon, Napa Valley, California - $175


