
* This is a sample menu only
Please visit the restaurant for the most current version of the menu as items and prices may vary

SMALLS & GREENS
Soup of the Day
prepared daily, accoutrements  9

Honey Braised Pork Belly
braised in honey and chamomile, coupled with
crème fraiche, cinnamon streusel  16

Duck Breast Tacos
gochujang braised and hoisin glazed duck 
breast, Napa cabbage pickled slaw, togarashi
mayonnaise, Trevino’s corn tortillas  21

Farmhouse Fries
smoked mushroom powder, chipotle 
ketchup, herb mayonnaise  11

Tenno Caesar
local red gem romaine lettuce, grilled radicchio,
bonito flake caesar dressing, pecorino Romano, 
wonton crouton, soft-boiled ramen egg  18

Dandelion Chioggia Carpaccio
grilled dandelion greens, honey pork vinaigrette,
Amaltheia goat milk ricotta, chioggia beetroot
carpaccio, toasted Marcona almond  12

Mountina Trout Melt
lemon confit Montana trout with shallot 
and lavender aioli, LCB brioche, Mountina
mocha swiss, radish microgreens  13

KIDS
Mac & Cheese
orecchiette pasta, cream, white cheddar  10

Chicken Tenders
house breaded chicken tenders, fries  10

 

MAINS & STAYS
Cherry & Wine Braised Short Rib
cherry and wine-braised, single bone short 
rib, cherry demi-glace, russet potato puree,
grilled carrot, pickled rosemary  42

Smoked Mushroom Pasta
smoked Missoula mushrooms sautéed in butter
with a rosemary and sage tea, salt-cured baby
tomatoes, and maple poached garlic, finished 
with aged gouda, pumpkin seed butter, and 
truffle oil  33

Montana Wagyu Burger
local brioche bun, little gem red lettuce, sharp
white cheddar, onion jam, pickled mustard seed,
maple garlic aioli, home fries  20

Bison Tenderloin
9 oz. bison filet, huckleberry lyonnaise sauce,
half-baked sweet potato, sage butter,
chives, and bacon bits  63

Catch of the Day
prepared in the manner of the day  Market Price

DESSERTS
Hazelnut Torte
flourless bittersweet chocolate hazelnut butter 
cake, salted caramel, crema  11

Cobbler
chilled oat and apple cobbler, 
whipped coconut milk  11


