HANDHELDS
Your choice of side salad, cup of soup, or ranch seasoned tater tots.

Pinnacles Panini

15

A “pressed” sandwich with roasted pork, local ham, queso
fresco, zucchini pickles, & tangy mustard. Served on an “On the
Rise” bolillo.

STARTERS
Big Couloir Wedges

Stagecoach Chicken Sandwich
12

A Trevino’s flour tortilla, stuffed with roasted pork, jalapenos,
tomatoes, cheddar & jack cheeses. Served with sour cream &
salsa.
“Smokies” In a Blanket

10

Elk “lil smokie” sausages, wrapped in bacon & flakey pastry,
baked golden brown. Served with cherry-Pilsner mustard.
Ponderosa Wings

Pack Saddle Pretzel
8
Three hot & chewy Bavarian style pretzels. Served with
“Beehive Brewery” beer cheese, topped with bacon bits.
14

Tater Tots topped with cheddar, jack, & Cotija cheeses, tomato,
black olives, green onions & jalapenos. Served with sour cream
& salsa.
•

Lightly breaded chicken cutlet, topped with cottage bacon,
Swiss cheese, lemon aioli, lettuce & tomato, served on an “On
the Rise” Challah roll.
The Huntley Spiedie

13

Marinated tofu, pickled veggies, cucumber, jalapeno, cilantro &
edamame mayo, served on an “On the Rise” baguette.
• Substitute roasted pork or chicken, for tofu

3

Chet’s Montana Burger

16

13

Ten crispy chicken wings served with carrots, celery, & bleu cheese
dipping sauce. Choose Huckleberry BBQ, Spicy Buffalo, or Asian
sesame.

Hangmans Tot-chos

14

Add grilled chicken, pork, or game chili

3

Half a pound of local MT Wagyu beef, topped with lettuce,
tomato & onion. Served on an “On the Rise” bun, with your
choice of cheese.
• Western – BBQ sauce, cottage bacon, onion rings

3

• Add a fried egg

2

ENTREES
Your choice of side salad, or cup of soup.

SOUPS & SALADS
Soup of the Moment
Frequently changing flavors, the Chef’s passion.

Hanging Valley Elk
4 cup | 6 bowl

Grilled Elk medallions served with butternut squash stuffing,
baby carrots, pumpkin seeds, & hard cider reduction.
War Dance Walleye

Lone Tree Chili
5 cup | 9 bowl
A hearty bean chili with a blend of beef, elk, & bison. Served in a
crunchy Trevino’s tortilla bowl, finished with cheddar, sour cream
& green onions.

27

23

Cornmeal dusted Walleye, served over garlic-roasted marble
potatoes, hericovert, finished with lemon-dill cream sauce &
lingonberry preserve.

Ambush Garden Salad
10
Baby lettuces topped with shredded carrot, red onion,
croutons, grape tomato & cucumber. Served with your choice
of dressing on the side.

Chester’s Chicken Schnitzel
24
Lightly breaded chicken cutlets, stacked with mashed potatoes,
baby carrots, & citrus-browned butter sauce.

Cron’s Chopped Chicken Salad

Slow cooked pork ribs, glazed with huckleberry BBQ sauce,
served with coleslaw, baked beans, & cornbread muffin.

13

A mixture of roasted chicken, cabbages, carrots, mandarin
orange, scallions, peanuts, waterchestnuts & fried noodles,
tossed in a sesame-ginger vinaigrette.
Stillwater Wedge

12

Baby iceberg lettuce topped with grape tomatoes, bacon, crispy
onions, & chunky bleu cheese dressing.
Yeti’s Chefs Salad

14

Local ham, sharp cheddar, smoked turkey, Swiss cheese, grape
tomatoes, croutons & hard boiled eggs, on a bed of chopped
romaine, with green goddess dressing.

Bonecrusher Ribs

Swift Current Salmon

24 half | 30 full

25

Pan seared Farroe Island Salmon, served over a fricassee of
winter vegetables with pancetta, honeycomb, & fig- sherry
vinaigrette.

Big Sky Cattledrive
Choose your cut of char-broiled MT beef, served with mashed
potatoes, onion rings, grilled asparagus, & bordelaise.
Wagyu Sirloin

8oz

26

NY Strip

10oz

28

Ribeye

12oz

30

