
 
 

 
 

 

 
 
 
 

Appetizers 
 

Artichoke-Asiago Crostinis with Sundried Tomato Tapenade     
6.00 

four slices of baguette slathered with a creamy artichoke 
spread and baked until bubbly! 

 
Crispy Fried Calamari     9.00 

red wine marinara and lemon-pepper aioli 
 

Traditional Basque Chicken Croquetas     6.50 
smoked paprika and parsley 

 
Meat and Cheese Plate     12.00 

sliced elk salami and prosciutto, herbed goats cheese spread, 
marinated olives, and lavosh crackers 

 
Marinated Shrimp Cocktail     9.00 

with spicy horseradish dipping sauce 
 
 

Daily Soup     4.00/7.00 
 
 

Traditional Caesar Salad     8.00 
 

Chef‘s House Salad     8.00 
 

Simple Salad     7.00 
with choice of dressing; buttermilk ranch, cranberry vinaigrette, 

balsamic, blue cheese ranch, or spicy peanut 
Add blue cheese     1.00 

 
Side of Any salad      4.00 
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Entrees 
 

entrees include chef’s house salad. 
to upgrade to cup of soup or Caesar salad add 2.00 

 
Slow Braised Lamb Shank     24.00 

roasted root vegetables, creamy polenta, and jalapeno mint 
jelly 

 
Broiled Idaho Golden Trout     18.00 

brown rice pilaf, winter squash and sweet pepper hash, 
pomegranite molasses glaze 

 
Coriander Brined Breaded Pork Cutlets     18.00 

white cheddar “mac and cheese“, seasonal vegetables and 
mushroom – thyme gravy 

 
Pan Roasted Duck Breast    18.00 

ancho chile yam puree, seasonal vegetables, and huckleberry- 
Cassis Gastrique 

 
Skillet Seared Tenderloin Filet     27.00 

roasted garlic mashed potatoes, seasonal vegetables, and house 
made steak sauce 

 
Black Caynon Ranch Elk Strip Loin      28.00 

juniper marinated idaho elk medallion, homemade potato 
dumplings, smoked elk sausage, spinach, and huckleberry-sweet 

onion jam 
 

Winter Squash, Spinach, and Chickpea Stuffed Scallion Crepes     
16.00 

simple coconut-curry sauce and spicy tomato chutney 
 
 
 
 

please note that thoroughly cooking foods of animal origin, including beef, fish, 
poultry and seafood, reduces the risk of food borne illness. 

 
 


