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SoUp §{ salad

sweet corn chowder 9
tuscan bean 9
rustic house tossed field greens, cucumber, marinated artichoke heart, red onion, tomato,
sherry vinaigrette 10
summer salad mesclun greens, grape tomato, red onion, feta, watermelon,
balsamic vinaigrette 11

J/;are
bruschetta herbed ricotta and fomato confit drizzled with basil oil 8
drunken mussels steamed in white wine, garlic and lemon 16
classico flatbread mozzarella, marinara, extra virgin olive oil, italian herbs 8
mediterranean flatbread kalamata olive, arfichoke heart, feta 11
sonny boy flatbread italian sausage, mozzarella, red onion, basil pesto 10
old world flatbread pancetta, mozzarella, pecorino-romano, artichoke pesto,
balsamic reduction 10
flatbread blanco herbed ricotta and tomato confit 10
chicken wings sweet and spicy asian barbeque sauce 14
parmesan-truffle waffle fries 8
cheese board regional & artisan cheeses, country olives, quince preserves, artichoke pesto
small 17 large 26

main
smoked trout club lemon dill aioli 18
wyoming bison burger durham ranch bison burger served with cheddar or blue cheese
17 add bacon 19
orchard chicken sandwich applewood smoked bacon, creamy brie and apples,
cranberry cioli 16
linguini primavera summer squash, heart of artfichoke, marinara 18 add chicken 23
pan-seared idaho trout dressed field greens, blueberry gastrique, seasonal vegetable 26
bison bolognese polenta cakes 26
house-smoked bison ribs the general’s huckleberry bourbon barbeque sauce,
blue cheese slaw, fries 37
handcut cowboy ribeye seasonal vegetable, creme fraiche whipped potatoes 38

bison burger and sandwiches served with fries - substifute salad for 3




