
 
 

 

 

 

Dinner Served 5:30-9:30 

Small Plates  

 

Soup of the Day                      $7 

 

Smoked Pheasant Raviolis - sage prosciutto cream       $8 

 

Fresh Bacon - snake river farms pork belly, sweet potato nage, minus 8 vinegar          $10 

& pickled watermelon rind 

 

Smoked Buffalo Carpaccio - fried capers, ale mustard & manchego cheese          $16 

 

Gnocchi - peas, mushrooms, pancetta, & pecorino romano cheese     $9 

 

Fried Green Wyomatoes - arugula & ancho aioli                $8 

 

Flank Steak Salad - organic grass fed beef, spinach, watercress, shitake bacon,         $16 

point reyes blue cheese & smoked tomato vinaigrette 

 

Roasted Beet Salad - mixed greens, manchego cheese & toasted pecan vinaigrette  $7 

 

Wyomato Salad -  arugula, fennel, pancetta, amaltheia goat cheese,           $12 

organic extra virgin olive oil & fig balsamic  

 

Large Plates  

  

Pecan Crusted Amaltheia Goat Cheese-  baby arugula & strawberry balsamic mostarda $11 

 

Duck Confit Spring Rolls-  cranberry ginger relish & soy tamarind reduction                   $12 

 

Buffalo Sliders-  pancetta, oven-dried tomatoes, arugula, white cheddar & truffle aioli     $15 

 

Corn Crusted Idaho Trout-  fingerling potatoes, haricot vert, bacon,          $22 

& smoked tomato coulis       

 

Zonker Stout Braised Buffalo Short Ribs - organic grits & onion marmalade                  $30 

 

Chickpea and Goat Cheese Polenta Cakes - ratatouille, asparagus & pistou sauce        $20 

 

Entrées  

 

Kobe Sirloin - Snake River Farms beef, potato puree, shitake mushrooms & Worcestershire $34 

 

Beef Strip Steak- organic grass fed beef, au gratin potatoes, chard & smoked onion jus      $38 

 

Porcini Dusted Salmon-  spinach,orzo, tomato confit & balsamic brown butter    $25 

 

Elk Medallions-  black canyon elk, sweet potato puree, chard & smoked onion jus  $28 

 

Free Range Chicken-  smoked paprika, cremini mushrooms, pancetta,     $25 

fingerling potatoes & chard    

 

Beef Burger- organic grass fed beef, bacon, pickled onions, red dragon cheese    $14 

with pomme frites   

 

Buffalo Pastrami on rye- swiss, caramelized onions, russian dressing with pomme frites   $15 

 

Seared Tuna “Nicoise”- roasted tomatoes, pea shoots, and a lemon caper aioli, on olive  

bread with pomme frites            $16 

   

 

Sides  

 

Haricot Vert                  $5 

 

Grilled Asparagus            $6 

  

White Cheddar Au Gratin Potatoes          $5 

 

Pomme Frites             $4 

 

Chard              $4 

 



 

Please limit cell phone use to the lobby 

An 18% gratuity may be added to parties of 6 or more 

 

Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, 

especially if you have certain medical conditions. 


