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APPETIZERS

POTATO SKINS Cheese, Bacon, Green Onion, Sour Cream
ONION RING PLATTER served with ranch
SPICY ELK SAUSAGE & PRETZEL BITES Huckleberry-Honey Mustard Sauce

BACON WRAPPED SCALLOPS Maple Bourbon Sauce

HAND-BREADED CHICKEN TENDERS Homemade Battered and Served with French Fries

SOUPS & SALADS
SOUP OF THE DAY CUP/BOWL
CAESAR SALAD
w/ Chicken 15 W/ Steak 20 Shrimp 20
MIXED GREENS GARDEN SALAD

Farm fresh greens, your choice of Dressing

BURGERS & SANDWICHES

8 OZ. SERVED WITH LETTUCE, TOMATO, ONION, & CHIPS
HAMBURGER DELUXE

RODEO BURGER

Lettuce, tomato, cheddar, bacon, onion rings, BBQ sauce

BACON BLEU BURGER

Lettuce, tomato, onion, bacon, bleu cheese

MONTANA BUFFALO BURGER 80z.

Montana’s Best, a classic old time favorite

GRILLED STEAK TIDBIT SANDWICH

Lightly marinated flank steak, sliced served over toasted garlic bread

PASTA

Served with House Salad or Caesar Salad

PASTA SPECIAL
Explained by Your Server

BUTTERNUT SQUASH RAVIOLI

Served in a brown butter sage sauce

PASTA ALFREDO
Grated Parmesan Cream Sauce Add Chicken 28 Add Shrimp 30
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Eating raw or undercooked meat, poultry, eggs, or seafood poses a health risk to everyone, but especially to the elderly,

young children under age 4, pregnant women and other highly susceptible individuals with compromised immune sys-

tems. The cooking of such animal foods reduces the risk of illness.



ENTREES

Served with House Salad or Caesar Salad

CERTIFIED ANGUS BEEF

16 OZ PRIME RIBEYE Flavorful and well marbled 48
8 OZ BEEF TENDERLOIN The Queen of steaks 45
ADD SOMETHING SPECIAL TO ANY STEAK

3 Large Shrimp 8 Caramelized Onions 4

Gorgonzola Blue Cheese 5 Sautéed Mushrooms 5

PAN SEARED CHICKEN PICCATA

Lemon, Butter, Herbs, & Capers 28

CHAR-GRILLED BONELESS CENTER CUT PORK CHOP

Apple Bacon Glaze, Garlic Mashed Potatoes 30

SEARED DUCK BREAST

Raspberry mint sauce served with rice and vegetable of the day 38

CHAR-GRILLED LAMB CHOPS MKT

Served with garlic herb butter

SEAFOOD

Served with House Salad or Caesar Salad

ROCKY MOUNTAIN TROUT 22
Grilled and served with baked Potato
CLASSIC BEER BATTERED FISH & CHIPS 21

Served with French Fries and Tartar Sauce

FLAME ROASTED SALMON FILLET

Citrus Vinaigrette served with Rice and Vegetable of the Day 37

PAN SEARED AHI TUNA

Served with honey garlic glaze 32

DESSERT

Selections explained by your server

Eating raw or undercooked meat, poultry, eggs, or seafood poses a health risk to everyone, but especially to the elderly,
young children under age 4, pregnant women and other highly susceptible individuals with compromised immune sys-
tems. The cooking of such animal foods reduces the risk of illness.



