FREE SPIRITED DRINKS

BOYLAN'S SODA
ask for flavor selections

DRAGO SODA
dragonfruit, strawberry, soda

HUCKLEBERRY LEMONADE
LEMONADE
BEER & WINE COCKTAILS

HUGO
prosecco, vanilla simple, mint, lime

FLATHEAD SHANDY
lager & lemonade

GLACIER SPRITZ
strawberry, dragonfruit, sparkling wine

HUCKLEBERRY SANGRIA
red wine, huckleberry, orange

WINE

SAUVIGNON BLANC
Lubanzi | South Africa (8.50z)

PINOT GRIGIO
Underwood | Oregon (8.502)

WHITE BLEND
Revelshine | California
SPARKLING

Underwood | Oregon (8.502)

ROSE
Revelshine | California

PINOT NOIR
Underwood | Oregon (8.50z)

RED BLEND
Revelshine | California

RED BLEND
Nomadica | Oregon (8.502)

LOCAL BREWS

MEXICAN LAGER
Cranky Sam Brewing

LEMON LAGER
Smelter City Brewing Lemonade Stand

PILSNER
Mountains Walking Nice Fella (160z)

GOLDEN ALE
Tamarack Brewing Going to the Sun (160z)

HUCKLEBERRY HONEY ALE
Butter Root Brewing

IPA
Flathead Lake Brewing Centennial (160z)

HAZY IPA
Draft Works Hand Rolled

CIDER
Big Mountain Snow Devil

CIDER
Big Mountain Ginger

NON ALCOHOLIC
Athletic Lime & Salt

DINNER

STARTERS

ANTIPASTO
cured meats, marinated olives, garlic herb cheese spread,

marinated tomato, house pickles, toasted cashews, grilled bread

DIPS -1 OR ALL 3
QUESO BRAVO
served warm, with fresh herbs and lime zest
SMASHED AVOCADO
mixed with tomatoes, garlic, onion, lime and cilantro
SALSA ROJO
cilantro, lime

SOUPS & SALADS

PORK VERDE STEW
pork shoulder with tomatillo, radish, cotija,

grilled ciabatta or corn tortillas

ARUGULA SALAD

strawberries, pickled onion, candied pecan, goat cheese,
citrus vinaigrette

CHICKEN GARDEN SALAD

baby kale, grilled chicken breast, cucumber,

herb marinated tomato, carrot, toasted cashew,

citrus vinaigrette, basil, chili crisp

SIDE SALAD
mixed greens, tomato, cucumber, ranch or balsamic

ENTREES

CORAM STANDARD
smoked turkey breast, bacon, romaine, avocado,

pepperjack, roasted garlic mayo, ciabatta, chips

GYRO
shaved lamb & beef, arugula, cucumber, tomato,

pickled shallot, chile lime yogurt, roasted potatoes

AVALANCHE NACHOS
3 cheese blend, bbq brisket, pickled jalepenos, salsa,
smashed avocado, lime crema, shredded romaine

MAC & CHEESE
cavatappi pasta, cheddar sauce, green onion

add smoked buffalo sausage BBQ pork shoulder
roasted mushrooms

BBQ BOWL , ,
rice, sweet pepper slaw, pickled jalepeno, huckleberry bbg

choice of: smoked buffalo brat, bbq pork shoulder, or
roasted mushrooms

PORK TACOS
roasted pork shoulder, sweet pepper slaw, cotijq,

pickled red onion, salsa

KIDS
QUESADILLA
3 blend cheese, sour cream, salsa
PASTA BOWL

plain with butter, cheese sauce, or pesto

GRILLED CHEESE
3 cheese blend on texas toast, chips

Due to shared cooking surfaces our food may contain food allergens such as dairy, eggs, peanuts, tree nuts, shellfish, fish, soybeans, and wheat.
* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR
RISK OF FOODBORNE ILLNESS, ESPECIALLY WITH CERTAIN MEDICAL CONDITIONS
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