
GRILLE

Super Salad | 15 GF, VG
Blend of Arugula, Kale, Spinach, Radicchio, Green
Leaf, Quinoa, Chickpeas, Farro, Sweet Potato, Roasted
Beets, Spiced Pecans, Lemon Vinaigrette  

Caesar | 14
Shaved Parmesan, Focaccia Croutons, White Anchovy
and Roasted Garlic Dressingns 
Add Sirloin | 12   Shrimp | 12   Salmon | 12  Vegan | 6

Beet Duet | 16 GF
Pickled Golden Beets, Roasted Red Beets, Greycliff
Creamery Farmers Cheese, Arugula, Spiced Pecans,
Tarragon Vinaigrette

Mezze Plate | 15 GF, VG
Quinoa Tabbouleh, Hummus, Baba Ghanoush, Olive,
Artichoke, Gluten-Free Pita
Add Sirloin | 12    Salmon | 12   Shrimp | 12    Chicken | 8 

Artisanal Charcuterie & Cheese | 28
Local Montana and Imported Salami, Greycliff
Creamery Cheeses, Huckleberry Jalapeño
Compote, Spiced Pecans, Pickled Mustard
Seeds, Rosemary Kalamata, Focaccia 

Smoked Chicken Wings  | 18 GF
House Smoked and Brined, Huckleberry
Chipotle BBQ, Spicy Chili, Traditional Buffalo
 
Wild Game Chili
House Smoked Elk, Bison, Wild Boar, Crackers
Cup | 12   Bowl | 18   Nachos | 18 

Eggplant Fries | 15 GF, VG
Crispy Panko Crust, Red Pepper Cream Sauce

Hand Crafted Soup | 10
Chef’s Daily Seasonal Preparation

Prosciutto Wrapped Shrimp | 18 GF
Stone Ground Cheese & Herb Grits, Spicy 
Chili Butter

STARTERS SALADS

Stoken Ranch Steakburger | 19
Cornbread Bun, Hand-Cut Idaho Fries

House Smoked Brisket   | 19
Cornbread Bun, Apple Poppyseed Slaw,
Hand-Cut Idaho Fries
 
House Smoked Pulled Pork | 17
Cornbread Bun, Apple Poppyseed Slaw,
Hand-Cut Idaho Fries

Hand Crafted Daily Pasta | MP
Chef’s Seasonal Preparation

Bison & Chorizo Meatloaf | 28 GF
Huckleberry Chipotle Glaze, Roasted Garlic
Mashed Potato, Seasonal Vegetables 

Harvest Croquettes | 26 GF, VG
Quinoa, Kale, Black Bean and Chickpea Fritter,
Steamed Brown Rice, Red Pepper Cream
Sauce, Seasonal Vegetables

Grilled Chicken Sandwich | 17
Herb and Garlic Marinated, Cornbread Bun,
Greycliff Creamery Farmers Cheese, Lettuce,
Tomato, Onion, Pickle

MAINS

Kids Cheeseburger | 12
Ground Beef Patty, Served with Hand-Cut Fries or Tots

Grilled Cheese | 10
Served with Hand-Cut Fries or Tots

Kid’s Pasta | 12
Marinara, Butter & Cheese, or Mac & Cheese

Chicken Strip | 12
Served with Hand-Cut Fries or Tots

LITTLE RANCHERS

ADDITIONS
Hand-Cut Idaho Fries | 8
Stone Ground Grits | 8
Brown Rice | 8

Shells & Cheese | 8
Garlic Mashed Potatoes | 8
Seasonal Vegetables | 8Stoken Ranch | Eureka, Montana

Greycliff Creamery | Greycliff, Montana

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

Stoken Ranch Grass Fed Beef
Compound Butter, Red Onion Marmalade, Choice of
One Side

Wild Salmon | 34 GF
6oz, Compound Butter, Red Onion Marmalade, Choice of
One Side

Add Bernaise | 4  Port Mushroom Demi Glace | 5
Chimichurri | 3  Horseradish Cream | 3
Pan Seared Foie Gras | 24 

GRILL

Petite Filet Mignon 5oz | 38 GF
Sirloin 10 oz | 36 GF
Bone-In New York Strip 12 oz | 41 GF



Chai Maple Overnight Oats |  14 v/gf
Seasonal Berries

House Cured Dill Brown Sugar Lox | 17
Toasted Bagel, Cream Cheese

Greek Yogurt Parfait | 14 v/gf
Granola, Seasonal Berries  

BEGINNINGS

Buttermilk Biscuit & Bison Chorizo Gravy | 16
Country Potatoes

Rancher Breakfast | 16
Two Eggs, Choice of Meat, Country Potatoes, Toast

Smoked Brisket Hash | 18
Two Eggs, Toast

Silver Dollar Pancakes | 16
Pure Maple Syrup, Two Eggs, Choice of Meat

Breakfast Burrito | 16
Eggs, Choice of Meat, Cheese, Potato, Pico de Gallo

MAIN

Two Eggs
Sausage
Ham
Bacon
Toast

ACCOMPANIMENT

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness, especially if you have certain medical conditions.



Italian Duo | 12

Vanilla Citrus Canoli, Hazelnut Chocolate Mousse 

Huckleberry Creme Brûlée | 9

Montana Huckleberry, Cane Sugar Crust 

Vegan Huckleberry Lemon Cake | 9 

Chantilly Cream, Seasonal Berries 

Wilcoxsons Ice Cream | 6

Vanilla, Huckleberry

Selection of Fine Cheese | 18

Greystone Mills Creamery Handcrafted Cheeses,

Huckleberry Jalapeño Compote, Spiced Pecans,

Pickled Mustard Seeds, Rosemary Kalamata, Focaccia 

SWEETS

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness, especially if you have certain medical conditions.

LIBATIONS

Dessert Wine | 15

Choice of Moscato or Riesling

Coffee | 4

Choice of Regular or Decaf

Hot Tea | 3

Choice of Regular, Decaf, Herbal
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