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Beginnings

Today’s Soup

$6

Hazelnut Crusted Triple Cream Brie

Raspberry & Huckleberry Purees, Orange Blossom Honey

$12

Grilled Asparagus

Crispy Prosciutto, Shaved Parmesan Cheese & Truffle Vinaigrette

$8

Crispy Salt & Pepper Calamari

With Lemon, Garlic-Herb Aioli & Marinara Sauce

$11

BBQ Pulled Duck Quesadilla

Pineapple-Habanero Salsa & Cilantro Sour Cream

$9

Vine-Ripened Tomato & Mozzarella Stack

Vine Ripe Tomatoes, House Made Fresh Mozzarella Cheese

 & Heirloom Prosciutto with Basil Oil & Balsamic Gastrigue

$7

Wild Greens Caesar Salad

Parmesan Cheese Basket & Roasted Red Pepper Caesar Dressing

$7

Roasted Beet Salad

Pistachios, Amaltheia Dairy Goat Cheese,
 Organic Spring Mix & Sherry-Citrus Vinaigrette

$8

Copper River Salmon BLT

Served Open-Faced on Grilled Sourdough Bread with Lemon Chive Beurre Blanc

$16 

Dry Aged Bison Burger

Horseradish Cheddar or Maytag Blue Cheese, Grilled Onions, & Roasted Tomatoes Served with French Fries

$12

Entrées 
Lemongrass Grilled Kurobuta Pork Chop

Jasmine Rice & Ginger-Lime Sauce

$25

Red Wine Marinated Hanger Steak

Rosti Potato, Asparagus, & Warm Mushroom Salad with Truffle Vinaigrette

$24

Jamaican Jerk Chicken Breast

Pineapple Salsa, Coconut Jasmine Rice & Fried Sweet Potatoes

$21

Bacon Wrapped Bison Tenderloin

Maytag Blue Cheese Mashed Potatoes & Bordelaise Sauce

$36

Grilled Mahi Mahi

Grilled Polenta, Oyster Mushrooms, & Roasted Red Pepper Coulis

$26

One Pound Prime Rib Eye Steak 

Horseradish Cheddar Mashed Potatoes & Wild Mushroom Ragout

$34

Rocky Mountain Elk Bratwursts

Roasted Baby Potatoes, Braised Red Cabbage, & Pommery Mustard Demi Glace

$19

Thirteen Mile Farm Rack of Lamb

Basil & Parmesan Risotto Croquettes, Mint Pesto & Aged Balsamic Demi Glace

$26

Vegetable Risotto

Oven Dried Tomatoes, English Peas, Wild Mushrooms, & Parmesan Reggiano

$19

The Porter House
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Ray D. Rutzen – Executive Chef
Ian Grames – Sous Chef
We strive to use local products throughout our menu whenever possible
Open Nightly @ 5:00 pm
For Reservations please Call 406-763-4672

_1239277056.doc
[image: image1.png]






