
SOUP & SALAD

SHAREABLES

CARABINER 

AHI POKE
avocado, wonton chips, wasabi tobiko, sriracha aioli

22

CHARCUTERIE
Montana made salami to include; venison, wild boar and duck, warm �athead cherry jam,
selection of cheese

32

MEZEH
marinated olives, roasted carrots, hummus, apricot glazed cashews, cucumbers, dates,
grilled �atbread

28

GREEN CURRY CHILI
house-smoked turkey, chickpeas, butternut squash, lime crème fraiche, grilled naan

15

AHI SALAD
seared ahi, frisée, huckleberries, toasted pepitas, goat cheese, roasted beets, shaved radish,
tamari vinaigrette

28

NASHVILLE HOT CHICKEN WEDGE
crispy chicken breast, cracked pepper bacon, tomato, cucumber, Boursin cheese,
signature ranch

25

RED, WHITE, AND BLUE STEAK SALAD
red and white quinoa, baby kale, grilled wagyu �at iron, asparagus, roasted tomatoes, 
chickpeas, Maytag blue cheese dressing

32

PROUDLY FEATURING PRODUCTS FROM THESE LOCAL FARMS & PRODUCERS 
Montana Wagyu Cattle Co. | Amaltheia Farms & Dairy | Garden City Fungi | 406 Market | Native Fish Keepers | Prairie Harvest | Bausch 

Potatoes | Montana Natural Pork | Riverence | Grains of Montana | Seafoods of the World | Beehive Bros.



All menu items were processed in a kitchen that also processes wheat. If you have any dietary restrictions, allergies or requests,
please let your server know. Items available as gluten free and/or vegetarian are noted on menu as GF and V respectively. 

HANDHELDS

8oz mt wagyu, MT thick-cut bacon, cheddar cheese, L.T.O.P.
WAGYU CHEESEBURGER 24

choice of side:  mac & cheese | parmesan fries | house chips | broccoli slaw | quinoa salad | grilled asparagus

seasoned duck con�t, garlic-herb cheese, mushrooms, onions, braised red cabbage, honey mustard
DUCK TACOS 25

wagyu steak tips, onions and mushrooms, rapini, roasted tomatoes, Swiss cheese,
creamy chimichurri

WAGYU TIPS SANDWICH 25

whole wheat toast, avocado, pickled asparagus, hummus, cucumber, shaved radish, arugula, tomato
FARMHOUSE CLUB 19

crispy chicken, grilled ham, muenster cheese, broccoli slaw, fried pickles
PICKLE CHICKEN SANDWICH 22

panko crusted cod, ginger-miso slaw, avocado, lime
FRIED COD FISH TACOS 22

ENTREES

forest mushrooms, sweet peas, Romano pecorino, roasted red peppers
BUCATINI 25

18oz bison ribeye, bravas potatoes, mushrooms and onions fondue, broccolini, smoked bone 
marrow butter

BISON RIBEYE 56

lightly smoked colossal shrimp, lemon caper sauce, charred zucchini and squash, tomatoes,
garlic-pomme dauphinoise

LEMON CAPER PRAWNS 41

smoked gouda polenta, summer squash, huckleberry glace
BRAISED PORK SHANK 45


