HUNTLEY

i sk L. O D G E vontana

Breakfast

Available 6:30am-10:00am | dial ext. 5784 for assistance

BREAKFAST PLATES

Bircher Miiesli toasted oats, yogurt, milk, apple, fresh berries, candied pecans, local honey 18
Steel Cut Oats oats, dried fruit, candied pecans, maple syrup, fresh berries - GF, V 17
The Huntley two eggs, choice of sausage or bacon, breakfast potatoes, choice of bread, fruit 21
Mountain Hot Cakes choice of sausage or bacon, fresh fruit, whipped honey butter 20

Andesite Bacon Sandwich thick slab bacon slices, fried egg, black garlic aioli, smoked cheddar, English muffin, breakfast potatoes 21

I<I DS (12 and under)

Pancake Breakfas t two buttermilk pancakes, bacon, fresh fruit 14

Little EXPlOTCT Breakfas t scrambled eggs, bacon, fresh fruit, toast 14

BREAKFAST SIDES

Bacon, or Sausage - DF, GF 7 One Egg, Any Style - DF, GF, V 4
Cold Cereal - V 6 Toast, bagel, or English muffin - DF, V 6
One Pancake - V 6 Breakfast Potatos - GF, V 6
BEVERAGES

Juice (cranberry, apple, grapefruite) smé6 [lrg 8 Hot Chocolate 6
Fresh Squeezed O] sm8|[lrg1o Hot Apple Cider 6
Fresh Milk (skim, 2%, soy, almond) 5 Coffee/Tea 4

(V) = Vegetarian (GF) = Gluten Free (DF) =Dairy Free
Some items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
We are not a gluten-free facility. 20% service charge will be added to all room service orders. 4% tax.



Dinner

Available 5:00pm-10:00pm [ dial ext. 5784 for assistance

STARTERS

Tavern S tiCky Wings crispy fried wings, chipotle, Montana honey, fresh herbs, ranch - GF 22
ROCky Mountain Smoked Trout Dlp cream cheese, créme fraiche, fresh herbs 25
Hunter’s Stew bison, Wagyu beef, carrot, tomato, potato, onion, peas, mushrooms, cabbage, and corn in hearty tomato-beef broth - GF 20

SALADS

Tavern Salad mixed greens, crumbled bleu cheese, marinated onion, charred tomato, croutons, lemon mint vinaigrette - V 11/19

Caesar S alad hearts of romaine, croutons, shaved parmesan, Caesar dressing 11/18

Protein Add-Ons

grilled chicken +9
salmon +15
ribeye +18

SANDWICHES

Pulled Pork smoked pork shoulder, dill pickle, crispy fried onion, Montana bourbon BBQ sauce, toasted brioche bun, sweet potato tots 24
French Dlp smoked prime rib, toasted baguette, horseradish aioli, caramelized onion, gruyere cheese, au jus, fries 29
Bison Burg €T Montana bourbon caramelized onion, smoked cheddar, Chet’s aioli, dill pickle plank, applewood smoked bacon, 27

grilled brioche bun, fries  +substitute beyond burger upon request

ENTREES

Wild mushroom & Asparagus Pappardelle sherry cream, grilled baguette - V 31
Pork Shank braised pork shank, cornbread stuffing, sage honey carrots, pork demi glace, fresh herbs 46
Rancher's Cut Rlbeye local black angus hand cut ribeye, sauteed asparagus, whipped Yukon gold potatoes, Huntley butter - GF 59

(V) = Vegetarian (GF) = Gluten Free (DF) =Dairy Free
Some items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
We are not a gluten-free facility. 20% service charge will be added to all room service orders. 4% tax.



I(I DS (12 and under)

Served with choice of side: fries, whipped potatoes, or chef’s vegetable

Grilled Cheese classic grilled American cheese sandwich 13
Chicken Tenders fries, choice of dipping sauce (BBQ, ranch, honey mustard) 15
Grilled Chicken Breast -cr 15
Grilled Salmon -GF 18
DESSERTS

“Pot de Créme dark cocoa, fresh berries - GF, V 13
Cheesecake choice of strawberry or huckleberry topping, whipped cream - V 12
Red Velvet Jumbo Cupcake cream cheese frosting - V 3



