Chet’s BAR & GRILL

Tavern Sticky Wings 20  Mountain Board 34 Roasted Beet Salad 18 Tavern Salad 9h7
crispy fried wings, chipotle, Montana chef's selection of charcuterie and cheese arugula, romaine, roasted beets, pickled mixed greens, bleu cheese, marinated
honey, fresh herbs, ranch - GF with accoutrements * GF red onion, candied pecans, goat cheese, onion, charred tomato, croutons,
. . . o dark cherry vinaigrette - GF,V lemon mint vinaigrette
Rocky Mountain Smoked Trout Dip 23 Bison Chislic 23
cream cheese, créme fraiche, fresh spiced tenderloin, chimichurri, Chet’s .
herbs, crostini aioli * GF Classic Caesar Salad 916 Protein Add-Ons
romaine hearts, croutons, shaved grilled chicken 9
Hunter’s Stew 11/18 Mac & Cheese 19 parmesan, Caesar dressing salmon 15
bison, wagyu beef, carrot, tomato, potato, smoked cheddar, gruyere, truffled bread ribeye 18
onion, peas, mushrooms, cabbage, and corn crumbs
in hearty tomato & meat broth - GF
Wild Mushroom Papparadelle 29 Roasted Chicken 34
. . . sherry cream sauce, asparagus, wild herbed Red Bird chicken, garlic roasted
French Dip 27  Grilled Chicken & Waffle Sandwich 20 mushrooms, grilled baguette * V fingerling potatoes, sauteed asparagus,
smoked prime rib, horseradish aioli, fried Red Bird chicken breast, applewood chicken pan sauce with garlic and shallots
caramelized onion, Gruyére cheese, toasted smoked bacon, Belgian waffle, smoked Pork Shank 44
baguette, au jus, fries cheddar, maple syrup, sweet potato tots braised pork shank, cornbread stuffing, Rocky Mountain Trout 39
sage honey carrots, pork demi glace, pan seared rainbow trout, caramelized
Bison Burger 25 Pulled Pork 22 fresh herbs mushroom-garlic-shallot beurre blanc, roasted
Montana bourbon caramelized onion, smoked smoked pork shoulder, dill pickle, crispy . . fingerling potatoes, sauteed asparagus - GF
cheddar, Chet's aioli, dill pickle plank, applewood  fried onion, Montana bourbon BBQ sauce, Braised Short Rib 53
smoked bacon, grilled brioche bun, fries toasted brioche bun, sweet potato tots local long bone black angus short rib, Rancher’s Cut Ribeye 56
] ] Montana honey bourbon demi glace, local black angus hand cut ribeye, sauteed
Beer Battered Fish & Chips 24 whipped Yukon gold potatoes, sage honey asparagus, whipped Yukon gold potatoes,
substitute: Beyond Burger * V wild caught cod, slaw, tartar sauce, fries carrots Huntley butter * GF

Kl D S 12 and under only please

served with choice of fries, whipped potatoes, or chef’s vegetables

Grilled Cheese | 12
%

DESSERT

Chicken Tenders | 14 Grilled Chicken Breast | 14 Grilled Salmon | 16

GF GF

Pot De Créme | 12 Cheesecake | 14 Red Velvet Jumbo Cake | 12 Salted Caramel Pretzel
dark cocoa, fresh berries choice of huckleberry or strawberry cream cheese frosting - v Chocolate Cupcake | 12
GF,V topping, whipped cream - v cream cheese frosting - v

All menu items were prepared 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.
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBOURNE ILLNESS.



CHET’S WINTER COCKTAILS

Levinski Lemonade 17 White Linen 17 Sazer Shack 19
Cold Spring huckleberry vodka, Ruby River Gin, Elderberry, lemon, Bulleit Rye Whiskey, Hennessy, bitters
lemonade, huckleberries, lime cucumber, soda

Hugo Spritz 18
Chet’s ‘Montana’ Old Fashioned 19 Elevated Essence 18 St. Germain, Prosecco, lime, mint
Jim Bridger Bourbon, huckleberry Arrestado Agave, mezcal,
syrup, orange bitters pineapple, simple syrup, egg white Aperol Spritz 17

. Aperol, Prosecco, soda

Gallatin Gold Rush 16 Lemon-Berry Press 17
5 Drops Bourbon, lemon, honey Cold Spring Lemon Vodka, strawberry,

lemon, sprite

Montana Drafts Cans Seltzer & Cider
Tram Cabin Mountain IPA 8 Saison Farmhouse 8 Modelo Especial 7 Western Cider ‘Poor Farmers’ 10
MAREFeWiIng G BT Modelo Oro 7 Water Works ‘Mountain Berry’ 9
Michelob Ultra 6.25 Water Works ‘Citrus Cowboy’ 9
Strange Cattle NEIPA 8 Hoodoo Hefe 8 C Light 6.2
MAP Brewing Cabinet Mountain Brewing Co. SR )
Coors Banquet 6.25 .
Midas Crush IPA 8 Ross Creek Red Ale 8 Non-Alcoholic Brews
MAP Brewing Cabinet Mountain Brewing Co. Craft Cans
Free Wave Hazy IPA 7.25
’ Tram Cabin Mountain IPA 2 Athletic Brewin
Party Mexican Lager 8 Blackfoot Organic Pale Ale 8 MAP Brewing ) &
MAP Brewing Blackfoot River Brewing Co. Party Lager 7.25 Upside Dawn Golden Ale 7-25
MAP Brewing Athletic Brewing
Beringia Arctic Pilsner 8 Flash Flood Milk Stout 8 Czechmate Pilsner 7.25 Hop WTR ‘Sparkling Hop Water’ 7.25
New Hokkaido Beverage Co. Higher Ground Brewing Co. Red Lodge Ales
Halo Huckleberry Hefe 7.25
Lewis & Clark Brewing

WINTER WARMERS

Red White
6049 Rascal 16 WIS s 16
Pin4t9N s 1708 Elk Cove 15 Montana 1889 Whiskey, honey syrup, lemon
ot Noir, Pinot Blanc, Willamette Valley, OR juice, star anise

5505 Revelry 15
Merlot, Columbia Valley, WA 1055 Milbrandt Vineyards 16 ,

. anre , Chardonnay, Columbia Valley, WA Chet’s Montana Coffee 16
5058 K-Vintners ‘Wines of Substance’ 16 Bighorn Bourbon, Willie’s Coffee Cream, demerara
Cabernet Sauvignon, Columbia Valley, WA 1516 Hedges CMS 17 syrup, hot coffee, fresh whipped cream

. 3 Sauvignon Blanc, Columbia Valley, WA
7105 Klinker Brick 15
Old Vine Zinfandel, Lodi, CA 4010 Elk Cove 16 Wave Wall Cider 16
Rosé, Willamette Valley, OR Prairie Schooner Rum, Willie’s Chokecherry Liquor,

Sparkling hot apple cider, orange juice

Le Contesse 17
Prosecco 200 mL




