Chet’s House Salad
Our own blend of romaine and baby greens, with carrot, red onion, tomato,
& toasted almonds served with your choice of dressing...
$5.75

Fresh Spinach Strawberry Salad with Pulled Chicken & Feta
And a light strawberry vinaigrette...
$10.25

Chopped Salad with Field Greens
With toasted pecans, gorgonzola crumbles, and granny smith apples,
tossed with roasted shallot vinaigrette, topped with fried onion threads...
$9.50

Gallatin Wild Game Gumbo in a Bread Bowl
With buffalo, venison sausage, and flat iron steak simmered creole style...
$10

Rocky Mountain Elk Chili in a Herbed Tortilla Bowl
A little spicy, with Montana elk, tomato, chiles, cilantro, & cumin...
$9

Stuffed Spud Skins
Crispy tater shells stuffed with elk sausage, jalapeno jack, & scallions...
$9.50

8 Jumbo Chicken Wings
Choice of Buffalo, Dragon Teriyaki, Inferno, or Plain Naked...
$10.50

Mozzarella Sticks
With really good marinara sauce & fresh basil chiffonade...
$9.75

Dave’s Elbow Drippin’ Half Pound Hoagie Burgers
All served with lettuce, tomato, onion, & pickle on the side...
The Original: $9
With choice of cheese: $10
BBQ Bacon Cheddar: $11
Teriyaki Mushroom Swiss: $11
Baja Burger with green chiles, olives, pepper jack: $11




Sandwiches & Such

All Served with Chet’s Battered Crispy Fries.

Six Pack Of Sliders
6 mini burgers with caramelized onion, American cheese, and dijon deli mustard..
$12

Chicken Tender BLT
Crispy chicken, bacon, lettuce, tomato, and pesto ranch on a toasted hoagie...
$9.75

Catfish Fillet Sandwich
Open face on grilled garlic bread, with coleslaw & lemon caper remoulade...
$11

Breast of Turkey Melt
Natural turkey, tomato, and avacado with provolone,
served on foccacia bread with a side of sun dried tomato aoli...
$11

Pulled Pork Sandwich
With Carolina BBQ sauce, and a side of coleslaw...
$9.50

Steak & Cheddar Melt
Thin shaved ribeye, red onion, & mushrooms grilled & topped with colby
cheddar and piled into a hoagie with horseradish sauce...
$10.75

The Lone Star Chicken Philly
With ortega chiles, & onion, grilled up & finished with pepper jack cheese
and fresh tomato on a toasted hoagie...
$10.50

The Vegie Melt
Vegie burger, grilled peppers, onion, mushrooms & provolone...
$10.75

Huntin® Camp Heartburn Hoagie
Grilled buffalo bratwurst topped with elk chili,
and dusted with cheddar, onion, & jalapeno...

$11.25




Dinner Entrees
Available nightly, 4 pm ‘il 11 pm

Rosemary Pepper Grilled Angus Sirloin
10 oz Hand Cut, Flame Broiled, With Baked Montana Potato & Chef’s Fresh Vegies...
$19
Flathead Lake Montana Whitefish
Sauteed with Lemon & White Wine, Served with Sauteed Spinach & Bamboo Rice...

$16

Big Sky Barbecued Baby Backs
Applewood Smoked, Slow Roasted, & Paired with our Broken Potatoes & Fresh Corn...

$17

Roast Chicken with Yellowstone Mushrooms
Garlic Creme & Field Mushrooms with Grilled Asparagus & Fingerling Potatoes...
$15

Fresh Vegetable Penne Saute’
Broccoli, Mushrooms, Asparagus, Onion, Sun Dried Tomato & Olive Oil ...

$14

ADD 6 0z GRILLED CHICKEN BREAST...$5

Cup of Soup with Garlic Bread...$5.75
Cup of Chili or Creole...$6.50
Garlic Toast...$1.50
Plate of Battered Fries...$4.50
Side o’ Slaw...$2
Sub Chicken for Burger...$2
Split Plate with Sides...$5.25
Toddler’'s Bowl of Buttered Penne...$3.25




