new england style, bacon cracker
braised pork belly, al pastor, queso fresco,
pickled vegetables
eggplant caponata, za’atar spiced pita

cast iron seared sprouts, pickled shiitake
mushrooms, chinese mustard
sundried tomato aioli, black olive caramel, chili
oil, fried garlic, parmigiana reggiano

steamed bean sprouts, jalapeno, lime, herb salad,
soft boiled egg, pork belly, rice noodles
linguine pasta, sweet peppers, tomatoes,
andouille sausage, roasted chicken, shrimp
pan seared tofu, rice noodles, peanuts, green
onion, red chilis, zucchini, bell peppers,
coconut milk
confit duck leg, orecchiette pasta, seasonal
mushrooms, goat cheese cream, citrus
bread-crumbs

english stilton bleu, candied bacon jam,
pickled fresno chili
assorted meats and cheeses, homemade
mustard, fruit preserves and crackers
bulgogi style beef, ramen noodles, scallion,
radish, sesame seeds, gochujang aioli
burrata cheese, grilled house bread, strawberry
preserves, peach puree, pickled red onion
cheese curds, shiitake mushroom gravy, malt
vinegar mayonnaise, herb gremolata
wild alaskan spot prawns, grits, smoked green
tomato sauce, andouille sausage

our fishmonger and the kitchen’s imagination
collide to create something truly special
skin on skuna bay king salmon, wild
mushroom & coconut milk broth, pickled cabbage,
curry peanut powder, cilantro, sesame seeds
bourbon brown sugar apples, whipped potatoes,
brussels sprouts
pickle brined chicken thighs, cream cheese
and black pepper grits, red chilis, braised collard
greens & bacon, honey brown butter
smashed new potatoes, shiitake
mushroom gravy
.....add a fried egg $2

romaine leaves, lemon caesar dressing, focaccia
croutons, parmesan cheese
candied walnuts, stilton blue cheese,
slivered red onion, bacon, lemon basil
vinaigrette, and cherry peppers
roasted beets, cinnamon compressed apples, fromage
blanc, almond sable, bourbon barrel aged maple
butter lettuce, grilled flank steak, bacon,
pickled red onions, tomato, blue cheese dressing,
hard boiled egg
raw or undercooked meats, poultry, seafood, shellfish, eggs or
unpasteurized milk may increase your risk of foodborne illness

our local connection for specialty meats
provide us with the most unique cuts available
tallow hollandaise, black currant jam, confit
fingerling potatoes, tarragon
½ pound patty, raclette cheese, arugula,
caramelized onions, black garlic aioli,
house-made brioche bun, side of fries
…..add a fried egg $2

= walkers classic
can be vegan/vegetarian

angry hanks, billings, mt
uberbrew, billings, mt
neptune’s brewery, livingston, mt
kettlehouse, missoula, mt

buffalo trace, fernet branca,
benedictine, black walnut &
cherry bitters, activated charcoal
tullamore dew, sweet vermouth,
montenegro, orange blossom water
mount gay rum, bitters, special K ranch
tomatoes, lime, simple

madison river brewing, belgrade, mt

bourgogne, france

katabatic brewing, livingston, mt

earl grey tea, calvados brandy,
lemon, honey

marlborough, new zealand

drambuie, pineapple puree, fernet,
bitters, soda
bulleit, lime juice, angostura bitters,
cinnamon, tawny port, big cube
brandy, fresh citrus, honey

agter-paarl, south africa

healey’s local gin, campari,
sweet vermouth

vinho verde, portugal

makers mark, sugar, angostura
bitters, citrus peels, big cube

russian river, california
burgundy, france
alsace, france

beefeater gin, honey, orange bitters,
lemon, pernod spritz

yazi ginger vodka, lime juice,
lemongrass ginger simple, chili flakes

altos tequila, bombay gin,
aperol, dry vermouth, pernod spritz
dewar’s, amarito amaretto
pear absolut, crushed basil, lime,
ginger beer

non-alcoholic
ketel one citron, botanist gin, crème de
violette, soda, lemon juice, orange bitters

veneto, italy

aperol, bouillot sparkling rose, blood
orange pelligrino, lemon peel

large format beers 22 oz
russian river, california
rioja/spain
mendoza, argentina

markers mark, benedictine, honey,
orange bitters, angostura bitters
bulleit bourbon, maple syrup,
lemon juice
milagro, patron citronge, lime, simple

california
cotes du rhone, france
la mancha, spain
zinfandel blend, lodi, california

caramelized pineapple puree,
fresh citrus, soda
crushed mint, lime simple, club soda,

napa valley, california

fresh muddled cucumber, lemon juice,
ginger beer

vida mezcal, bordeaux cherries, orange,
agave syrup, aztecan mole bitters

