
Tapas:  $3-9 
Marcona Almonds   $4 

Spiced Cashews   $3 

House Cured Duck Ham, Red Onion Marmalade, Microgreens    $6 

Heirloom Pancetta, Mushrooms, Watercress   $7 

Parma Prosciutto, Parmigiano, Arugula, Pressed Balsamic   $8 

Pastry filled Lamb, Manchego, Tomato-Mint Crème Fraiche    $7 

Brussels Sprouts, Toasted Garlic, Sea Salt, Olive Oil    $6 

Toasted Rosemary Bread, Tomato-Garlic Confit, Olive Oil   $5 

Pork Belly Confit, Maple Crumble   $7 

Tuna Tartare, Pickled Ginger, Real Soy, Lime, Cane   $9  

Hand-cut Fries in Three Styles;                  Rosemary Salt   $5                                      
Parmigiano   $7                                                    Truffle-Parmigiano   $9 

 

Small Plates:  $6-$13 
Organic Greens, Cherry Tomatoes, Croutons,  Sweet Onion Dressing   $6 

 Caesar, Romaine, Anchovies, Parmigiano-Reggiano, Bread Crumbs   $7 

   Salmon Cakes, Crushed Capers, Buerre Blanc, Arugula   $9 

Elk Burger, Apple Ketchup, Sweet Onions,      Hand-Cut Fries   $11 

Local “Highmont” Beef Sliders, Point Reyes Bleu Cheese, hand-cut Fries   $11 

Kobe Skirt Steak, Sea Salt-Herb Crust, Brabant Potatoes, Balsamic   $13 

Forest Mushrooms, Caramelized Onions, Madeira Crème, Thyme Pastry   $10 

Fennel Cured Salmon, Potato Cake, Crème Fraiche   $11 

Shrimp, Oyster Mushrooms, Cognac, Brie Crème   $12 

Mussels, Sun-Dried Tomatoes, Herbs, Chardonnay, Parmigiano Crème   $10 

Buffalo and Elk Meatloaf, Mushroom Gravy   $13 

Quail, Sage, Brown Butter Vinaigrette, Organic Greens   $12 

 

Gourmet Pizza: 
Duck Confit, Caramelized Onions, Montana Goat Cheese  $11  

Parma Prosciutto, Sage, Parmigiano-Reggiano   $11 

Fresh Mozzarella, Basil Pesto, Vine-Ripened Tomatoes   $11 

Forest Mushrooms, Sun-Dried Tomatoes, Olives, Marinated Eggplant   $11 



 


