WINTER & sSPRING DINNER MENU

SMALL PLATES / STARTERS

BROT AND MET (V) 412
Locally Baked Sour‘dough Bread & Seaonal Rotation OF House-Made Butter.

SQUASH CROQUETTES (V) $i5°
Crispy Croquettes With Farm Roasted Squash, Groted Local Cheese & Breadcrumbs
Served With A Delicate Herb-nfused Aioli (three servings)

BISON TARTARE ON FRY BREAD CRISP* (DF) 2
Finely ChoPPed Local Bison Seasoned With Herbs Served On
Crispy Heri+age Fry Bread & Microgreens. (three servir\gs)

BISON MEATBALLS $24
A Hearty Portion OF Bison & Pork Meatballs, House Made Marinara, Smoked
Mozzarello, Griled Garlic Sourclouﬁh, sServed In A Cast Iron skillet. (Four servinas)

WINTER HOMESTEADER BOARD* $35
A Curated Selection of Locally Sourced Nibbles To Pair With Grotto Meats Charcuterie,
Artisanal Cheeses & Crostini

sourPs & SALADS

SOUP DU JOUR. %9 / %14
What Is H2 s The Soup of The Day!

MONTANA WINTER KALE sALAD (aF, V) 10 / $i8
MT Koale & Roasted Crispy Chickpeas, Amaltheia Goat Cheese, MT Diced Apples,
Dried Cranberries With Cider Dijon Dressing,

ROASTED ROOTS sALAD (DF, aF, V) 410 / $18
R oasted Montana Root Veae’rables With Mixed Greens &
MT Honey Mustard Dressing ToPPecl With Crispy Parships.

(add griled chicken to salad + $12)



ENTREES

MUSHROOM BARLEY RISOTTO (V) $34
Locally Sourced Mushrooms & Montana Barley With Creamy Amaltheia Ricotta.

BISON 0ssO BUCCO (GF) $52
A Montana Take On An alion Classic! Braised Bison (12 0z) on A Bed OF Creamy MT Corn Polenta
ToPPed With A Juniper Herb Gremolata.

GRILLED ELK LOIN* (GF) $80
Field Harvested Elk Loin (8 o0z), Served With Mushroom Demi-Glace,
Veaemble Mash, Charred Broccolini & Topped With Crispy Parships.

SIDES

Gluten Free Crackers +%5, Crostini +%0, Bread +$0, Seasohal Veggjes +$8

KIDS PLATES

| DONT CARE (V) %8
Form Mac & Cheese With Orgohic Pureed Squash, Side of Apples & Carrots.

| DONT KNow (GaF, DF) %9
ariled Chicken, side of Veggies & Carrots.

DESSERTS

BODHI SMORES $4/S'more
Marshmallows, Graham Crackers (GF Op+ional), Hershey’s Chocolate.
We Provide The Sticks & You Roast Them Over Our CampPire.

CARROT CAKE (V) %14

Bodhi Farms Carrots, Cream Cheese Frosting & Crispy Candied Carrots.
A Taste OF Montana's Finest.

*Consuming raw or undercooked meats, poultry, seafood, shelfish or eqgs
may increase your risk. of Food borne ilness.
Parties of G+ will incur a 20% gratuity. Split payment is accepted up to 3 cards max
GF = Gluten Free / V = \/ege’rarian / DF = Dairy Free
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