SHARABLES

ELK TARTARE

Elk tenderloin, egg yolk, pickled
mustard seed, balsamic, micro greens

40

MOREL MUSHROOMS

Morels, marchand de vin, shallots,
garlic

28

OYSTERS
Finger lime, caviar, mignonette,
foraged greens

MP

CHARCUTERIE

Candied nuts, honeycomb, pickled
vegetable, huckleberry mustard

45

FLEISCH KNODEL

Ground pork, speck, brandy cream,
fried shallots

34

ENTREES

TYROL GROSTL

Potatoes, onion, bacon, red cabbage,
roasted lamb, duck egg

45

DUCK CASSOULET

Duck confit, pork sausage, white
beans, herbed breadcrumbs

60

STEELHEAD TROUT
MEUNIERE

Steelhead trout, almonds, quinoa,
haricots verts

55

LAMB SCHNITZEL

Raclette potato, apple butter,
sauerkraut, caramelized onion

62

LOBSTER RAVIOLI

Mascarpone, sauce homardine, butter
poached lobster tail

65

BISTRO BURGER

Wagyu beef, gorgonzola, candied bacon,
wild mushroom ragout, salsa cruda

36

VIENNESE PORK PRIME RIB

Bone-in pork roast, spétzle, brussels
sprouts, carraway jus

65

PUMPKIN GNOCCHI

Pumpkin, brown butter, red dragon,
pepitas

43

BLUE CREEK MARBLED
MONTANA RIBEYE

Herb risotto, root vegetable medley, morel
mushroom demi-glace

80

*Please be advised that the consumption of raw or undercooked meats may increase the risk of food-borne illness. If you have any
dietary restrictions or requests, please let your server know.

CAVIAR

10z OSCIETRA GOLD

House potato chips, sesame crackers,
herbed creme fraiche

MP

10z OSCIETRA BLACK

House potato chips, sesame crackers,
herbed creme fraiche

MP

10z SEVRUGA

House potato chips, sesame crackers,
herbed creme fraiche

MP

10z SALMON ROE

House potato chips, sesame crackers,
herbed creme fraiche

MP

DESSERTS

FLIGHT OF SORBETS

Daily selection of flavors

APPLE STRUDEL

Puff pastry, almonds, creme

15 anglaise
15
MERINGUE COOKIES
10
HOT DRINKS
GLUHWEIN GESCHMOZZLE

Everett’s 8800 secret recipe

17

ON-PISTE TODDY

Willie’s Honey Moonshine, honey,
lemon, house brewed tea

19

Grey Goose Vodka, Spotted Bear
Coffee Liquor, Orphan Girl Cream

20




FAVORITE COCKTAILS

APRES COSMO

Cold Spring Huckleberry Vodka,
Cointreau, lime, mango

19

EDELWEISS NEGRONI

Monkey 47 Gin, Campari, Carpano
Antica Vermouth

21

RAMCHARGER 8 GATE

5 Drops Bourbon, Cointreau,
lemon

22

8800 MANHATTAN

Angel’'s Envy Bourbon, Willie’'s Chokecherry
Liqueur, cherry bitters

23

OMA’S TUMBLE

Don Julio Blanco, Ancho Reyes Liqueur,
Grand Marnier, lime, orange

22

OAXACAN SOUR

Montelobos Mezcal, lemon, vanilla,
egg white

21

CRAFT-ZERO PROOF COCKTAILS

ALL-MOUNTAIN SPRITZ

Huckleberry, lemon, mint,
soda

15

FAUX MULE
Seedlip NA Spirit, lime, honey,
ginger beer

15

DRAFT BEER

CANNED SELECTIONS

Bavik Pilsner, Brouwerij De Brabandere, Belgium ¢ 13
Hofbrau Original Lager, Hofbrau Munchen, Germany -« 14
Kronenbourg Blanc Wit, Brasseries Kronenbourg, Alsace, France « 15

Party Lager | MAP Brewing Co. * 8
Strange Cattle NE IPA | MAP Brewing Co. * 8
Tram Cabin Mountain IPA | MAP Brewing Co. * 8

St. Bernardus Abt 12, Watou, Belgium (100z pour) « 16 Stiegl Goldbrau Lager « 11

Delirium Tremens, Brouwerij Huyghe, Melle, Belgium (100z pour) ¢ 16

Rotating Duchesse Draft (100z pour) * 18

Coors Light 7

Coors Banquet * 7

CIDER & SELTZER

NON-ALCOHOLIC

Tepache Cider | Reverend Nat’s Hard Cid

Huckleberry Seltzer | Bozeman Bubble Co. * 11

| Drink Champagne

er+12 Free Wave IPA | Athletic Brewing « 8

Upside Down Golden Ale | Athletic Brewing ¢+ 8

Hop Water | Bozeman Bubble Co. * 8

when I'm happy and when I'm sad. Sometimes | drink it when I'm alone. When | have company | consider it

obligatory. I trifle with it if 'm not hungry and drink it when | am. Otherwise, | never touch it....unless I'm thirsty.

-Lily Bollinger



