°
{ O p p e-I- I Z e rS } designed to prompt your appetite. perfect for mixing, matching and sharing.

SOUPS
- baked french onion } cup 4.95 bowl 6.95
- soup of the day } cup 3.95 bowl 5.95

BAKED BRIE 11.95

flaky pastry - creamy imported french brie
cheese - toasted almond butter sauce

- chokecherry highlights - lahvosh crackers

LETTUCE WRAPS | 11.75
teriyaki chicken - oriental vegetables
- mushrooms - crispy bean thread noodles
~ lettuce cups - red chili garlic sauce

MACHO NACHOS | 8.95

house-fried corn chips - melted cheddar and
jack cheeses - black beans - diced tomatoes
- green onions - black olives - sour cream

- jalapefos - house-made salsa

add beef 4.50  add chicken 3.50
add guacamole 1.95

BUCKET OF CLAMS 10.95
one pound of clams + scampi butter - white
wine - lemon - crostini

HOT SPINACH
& ARTICHOKE DIP | 9.95

artisinal goat cheese - baby spinach - artichoke
hearts - Italian mascarpone - garlic - herbs
- pine nuts - parmesan - baked crostinis

LAMB RIBLETS | 11.95
local Sweetgrass lamb - applewood smoked

- char-grilled - mango and roasted red pepper
glaze

DRAGON TENDERS | 11.75
chicken breast - fried golden brown - teriyaki-
garlic hot sauce - sesame seeds - green onions
- vegetable sticks

petite 6.50

available buffalo style!

TEMPURA SHRIMP | 10.95
peeled Monterey shrimp - lightly battered - fried
golden brown - wasabi aioli

petite 5.95

CRAB CAKES | 9.95
3 Maryland-style crab cakes - zesty Cajun aioli
- Asian slaw

SPRING GREENS
& SCALLOPS | 12.95

fresh organic kale - fresh squeezed lemon

- extra virgin olive oil - currants - pine nuts

- shaved fennel - prosciutto wrapped scallops
- pear - pomegranate molasses

SHRIMP WONTONS 11.75
shrimp - fresh chives - cream cheese - sweet
and sour sauce - hot mustard

petite 6.50

CALAMARI 10.95

tender calamari rings and tentacles - seasoned
flour - crushed wasabi peas - fried golden
brown ‘- banana peppers * scampi butter - red
pepper aioli

petite 5.95

SESAME AHI

TUNA (WHILE IT LASTS) } 15.95

fresh sashimi grade tuna seared rare - black
and white sesame seeds - Asian slaw - wasabi
- pickled ginger - soy sauce - seaweed salad



°

all pizzas are prepared with . .

house-made pizza dough & I Z Z O served V:c"fh your Chollcj O S O
scratch-made pizza sauce. of soup or salad.

FOUR CHEESE PIZZA | 9.95 FETTUCCINE ALFREDO 11.95
parmesan - romano - provolone - mozzarella spinach fettucine - roasted garlic - olive oil - heavy cream - white

wine - parmesan cheese

THAI SHRIMP PIZZA | 11.95 add chicken 3.50 add shrimp 4.75
garlic ginger peanut sauce - cilantro shrimp - four cheese blend
+ Asian slaw - peanuts - green onions HOUSE-MADE WILD MUSHROOM RAVIOLI | 13.95
locally harvested chanterelle mushroom - pancetta - shallots
SAUSAGE, PEPPERONI - mascarpone - garlic - en brodo - drizzled with truffle oil
& MUSHROOM PIZZA | 1095
sweet ltalian sausage - pepperoni - mushrooms - four cheese blend SESAME MANGO UDON | 12.95

five spice grilled chicken - snow pea pods - bok choy - onion - enoki
““ MARGHERITA PIZZA } 10.95 mushrooms - sesame mango sauce - japanese udon noodles

olive oil - pesto - garlic - roma tomato - basil - fresca mozzarella - herbs
PAD THAI WITH RICE NOODLES | 11.95

THE GREEN GODDESS PIZZA | 11.05 rice noodles - enoki mushrooms - oriental veggies - bok choy

pesto alfredo sauce - artichoke bottoms  spinach - caramelized onions  green onions - basil - mint - cilantro - egg

- four cheese blend - toasted pine nuts - fresh basil add tandoori grilled chicken 3.50
add shrimp 4.75

PROSCIUTTO & GOAT CHEESE PIZZA | 12.95

extra virgin olive oil - red pepper flakes - roasted garlic - asparagus SCAMPI-STYLE LOBSTER LINGUINE | 19.95
chevrons - roasted red pepper slivers - three cheese blend - prosciutto scampi butter - lemon - white wine - edamame - shrimp - grilled
- goat cheese lobster tail
| et
* a portion of our proceeds from these selected items will be donated to )
BIG BROTHERS & BIG SISTERS OF GALLATIN COUNTY Big Brothers Big Sisters
of Gallatin County




{steaks?

the items below are served with soup or salad,
steamed fresh veggies, and your choice of starch.

FILET MIGNON | 2595
hand-cut - 8 oz. - char-grilled to order

GRILLED TRI-TIP STEAK | 18.95
hand-cut tri-tip steak - Saki Yaki marinade
- char-grilled to order

BASEBALL CUT
TOP SIRLOIN | 21.95

8 oz. - lean - char-grilled to order

COWBOY COFFEE STEAK | 16.95
hand cut tri-tip - coffee and spice rub

- char-grilled to order - teriyaki coffee glaze
- seasoned onion rings

RIBEYE | 24.95
superb in its marbling - 17 oz. - hand cut
- sautéed mushrooms - caramelized onions

- garlic butter - char-grilled to order

BUFFALO T-BONE | 26.95
16 oz. - chargrilled to order
- ChimmiChurri sauce

ribs}

the items below are served with soup or salad,

steamed fresh veggies, and your choice of starch.

ST. LOUIS STYLE RIBS ;| 25.95
tender pork ribs - slow roasted - smokey
Jack Daniels BBQ sauce - Asian slaw

- southwestern black beans

BISON SHORT RIBS | 18.95
flanken-style - bison ribs - cola soaked
- huckleberry basting sauce

PRIME RIB (WHILE IT LASTS!)
certified choice rib roast - slow-roasted
“au jus - creamy horseradish sauce

12 0z. 21.95 16 o0z. 24.95

all steaks
are Certified
Angus Beef

poultry}

¢ CHICKEN FRIED
CHICKEN 12.95

hand-battered - pan fried to order
- smashed potatoes - steamed fresh
veggies - scratch-made cream gravy

JAMAICAN
JERKED CHICKEN | 11.95

coconut rice - mango-jimaca salad
- house black beans - fried plantains

APPLEWOOD SMOKED
BBQ CHICKEN 14.95

one half chicken - applewood smoked
- cherry-chipotle basting sauce - ranch
style potatoes - sautéed spring greens

with bacon

NEW ORLEANS
CHICKEN & SAUSAGE | 12.95

Cajun style andouille sausage - chicken
demi-glaze - bell peppers - onions

- tomatoes - Cajun spiced cream sauce
- choice of rice or linguine



the items below are served with soup or salad, steamed
fresh veggies, and your choice of starch.

PROSCIUTTO WRAPPED SCALLOPS 19.95
five jumbo scallops - prosciutto - seared - romesco sauce

TERI-GRILLED SALMON 19.95
Sockeye salmon - house-made teriyaki sauce - cilantro lime rice
- pineapple-mango salsa - steamed fresh veggies

FRESH GRILLED HALIBUT | 23.95
char-grilled Alaskan halibut - citrus compound butter

COCONUT SHRIMP | 24.95
5 jumbo prawns - tempura battered - rolled in sweet flaked coconut
- crisply fried - apricot jalapefo dipping sauce - key lime drizzle

ALASKAN KING CRAB LEGS
fresh lemon - drawn butter

11b.22.95 21lb. ONLY 10 BUCKS MORE

the fresh catchy

BAJA FISH TACOS 12.95
two corn flour tortillas - cilantro crema - house-made salsa
fresca - honey & lime spiked slaw - rice - beans

grilled halibut 2.00

BEER BATTERED FISH & CHIPS | 13.95
Alaskan halibut filets - house-made tartar sauce - Asian slaw

GRILLED AHI |} 22.95
on wasabi mashed potatoes - tomato ginger broth - edamame

GRILLED HALIBUT & CITRUS SALAD 15.25
char-grilled wild Alaskan halibut - mixed greens - assorted citrus

segments - tomatoes - lemonade vinaigrette

GRILLED LOBSTER & ARUGULA SALAD 13.95
arugula - orange segments - cucumber - poached lobster
- avocado slices - lemon-orange honey vinaigrette

*we use wild-caught fish from locally owned companies

CHECK OUT OUR FRESH FISH SPECIALS - OUR CHEF PREPARES
NEW AND EXCITING ENTREES EACH AND EVERY DAY




°
-{ ‘ O S l | O ‘ b I -|-e S } all sandwiches below include your choice of soup, salad, or starch.

OLD FASHIONED BURGER | 9.95
fresh burger - lean - moist - juicy - char-grilled
double helping of cheese: cheddar, swiss, dill havarti,
mozzarella, pepper-jack, provolone or gorgonzola add 1.00

substitute buffalo for 1.50

WESTERN BURGER | 11.95
char-grilled burger - house-made Jack Daniels
BBQ sauce - honey-cured bacon - cheddar

BEER BATTERED
HALIBUT SANDWICH ;| 11.95

Alaskan halibut - grilled Cuban roll - dill havarti
- tartar sauce - Asian slaw

BLACKENED
SALMON SANDWICH | 13.95

grilled boneless salmon filet - house-made
blackening spices - On the Rise ciabatta bread
- dill havarti - lettuce - red onion - fomato

- sundried tomato pesto mayo

BLACKENED CHICKEN
CAESAR WRAP | 10.95

blackened chicken breast - romaine lettuce
- caesar dressing - avocado - toasted almonds
- cucumber - tomato wrap

BBLT | 11.95

shaved prime rib - On The Rise ciabatta - crisp
bacon - tomato - fontina cheese - red onion

- tomato jam * sammie spread

LAMB COLORADO ! 11.95
local Sweetgrass lamb - onion - Mexican spices
- chili powder - tomato sauce - side of rice

- grilled tortillas

CAPRESE FOCACCIA | 11.95
freshly baked focaccia - fresca mozzarella
- caprese salad

OPEN-FACED
POT ROAST SANDWICH | 11.95

toasted bread - smashed potatoes - house-made
pot roast - scratch gravy - steamed fresh veggies

FAJITAS

red & green bell peppers - onions - mushrooms
- cheddar and jack cheeses - salsa - shredded
lettuce - sour cream - warm fortillas

marinated chicken 14.95
char-grilled steak 15.95

beef and chicken combo 16.95
add guacamole 1.95

FRENCH DIP | 11.95
shaved ribeye - Cuban roll - house-made au jus

add onions 50¢
the works 2.00

add mushrooms 50¢
add cheese 1.00

SPINACH SALAD | 11.95
huckleberry vinaigrette - pear - candied pecans
- dried blueberries - goat cheese croutes

THE BAY CAESAR SALAD | 9.95
romaine lettuce - egg - tomatoes - avocado
- almonds - cucumbers - parmesan - caesar
dressing

add marinated grilled chicken 3.50
add grilled prawns 4.75

SESAME CHICKEN SALAD 11.95
mixed greens  pea pods - wonton strips

- teriyaki-grilled chicken breast - mandarin
oranges - cucumbers - fomatoes - sesame seeds
- sesame dressing

LEMON PEPPER SALAD } 9.95
baby spinach - orange & grapefruit segments
- lemonade vinaigrette - cucumber - avocado
- tomatoes - mango pineapple salsa

add grilled chicken 3.50
add grilled shrimp 4.75
add steak 5.00

add halibut 5.50

MEDITERRANEAN WHITE
BEAN & SCAMPI SALAD | 11.95

lemon zest - lemon juice - extra virgin olive oil
- fresh rosemary - scampi butter - white wine - red
pepper - red onion - romaine leaves * prawns

CURRIED CHICKEN SALAD 11.95
crystallized ginger - roasted chicken - red onion
- granny smith apple - cashews - Madras curry
- served on an iceberg wedge



