
Innovative World Cuisine with a Montana Touch 
Appetizers     

Kasseri Greek battered and fried cheese w/ kalamata olive, Tomato, fresh squeezed 

lemon juice & Ouzo, flambeed table side                       $13.75  

Crispy Apple Dijon Brussel Sprouts w/ Parmesan Cheese, Bacon 

Crumbles & fresh apple slices                  $10.75 

Potato Skins Served with Bacon, Cheddar Cheese, Sour Cream & Green Onions                  

$13.95 

“The Grand” Onion Ring Platter Battered Fresh Daily and fried to order & 

piled as high as the crazies                       $10.75                                     

Spicy Elk Sausage & Pretzel bites Elk Sausage made Locally by pioneer 

meats w/ Huckleberry Honey Mustard Sauce               $12.95 

Tempura Fried Artichoke Hearts w/ Red Curry Aioli         $11.25 

 Bacon Wrapped Scallops w/ Maple Bourbon Sauce  $14.95 

 Papa’s Carnitas’ Nacho’s Fresh Pico  $12.95   

Signature Dishes Served with House Salad and Fresh Bread  

Grilled Herb Rack of Lamb  $42.40 

Balsamic Raspberry Mint, Broiled Tomato, Potato & Vegetable of the Day 

Sirloin Steak Fingers Served with house sauce and French Fries $14.65 

Pasta served with House Salad and Fresh Bread Gluten Free pasta available 

  Add Shrimp, Chicken, El Diablo (Spicy) or Vegetable for an Additional Charge 

Shrimp Scampi   $30.90 

Wild Gulf Shrimp in White Wine Garlic Butter Sauce on a bed of fresh fettuccine  

Pasta al Grand    $27.95 

Anise butter Sauce, Wild Gulf Shrimp, Local elk Sausage w/ Bow Tie Pasta  

 Pasta Alfredo     $19.95   

Homemade Parmesan Cheese Cream Sauce   

Fresh Pasta  $13.95 

  Herb and roasted garlic Sauce  

Eating raw or undercooked meat, poultry, eggs, or seafood poses a health risk to everyone, but especially to the elderly, young children under age 4, pregnant women 
and other highly susceptible individuals with compromised immune systems. The cooking of such animal foods reduces the risk of illness.  



Salads 
Grand Garden Salad $9.20 

Add Chicken, Steak, or Shrimp for an Additional Charge 

Caesar Salad 

Chicken $13.25 Steak   $16.65 Shrimp  $18.40  Salmon    $26.60  

Dinner Salads Available  

Caesar   Garden  Spinach 

Vegetarian Plate  $18.20 

Chefs choice, Assortment of seasonal vegetables    

 Seafood Served with House Salad and Fresh Bread 

 Fresh Salmon Vancouver  $33.45 

Baked with a Crab Parmesan Crust, Rice and Vegetable of the Day  

 Champagne Battered Fried Shrimp  $30.90 

  Served with Apricot Thai Chili Sauce, Rice and Vegetable of the Day 

 Rocky Mountain Trout  $19.65 

  Grilled and served with baked Potato  
Battered Fish & Chips  $17.60 

  Served with French Fries and Tartar Sauce 

Fowl  Served with House Salad and Fresh Bread 

Pecan Orange Chicken  $24.75 

  Organic Chicken breast w/pecan orange glaze & served w/ rice & veg  

 Grilled Sonoma Chicken  $17.40 

  Caramelized onion, Tomato, Spinach, Provolone and Balsamic Glaze 

 Chicken Strip Dinner  $13.95 

  House Battered and Served with French Fries 

Soup 
Baked Onion Trio  $6.75 

  Parmesan, Swiss, Provolone, Caramelized Onion in Beef Broth 

 Soup of the Day Bowl/Cup  $4.60/$3.35 

Eating raw or undercooked meat, poultry, eggs, or seafood poses a health risk to everyone, but especially to the elderly, young children under age 4, pregnant women 
and other highly susceptible individuals with compromised immune systems. The cooking of such animal foods reduces the risk of illness.  


