
 

 

 

 

 

 

 

 

 

 

 

Flat Bread 
Grilled flat iron*                    $22 

Grilled peppers | Cremini | Caramelized Onion | 
                           Smoked provolone 

 
Chicken           $20 

Bacon | Avocado | Roasted Red Pepper | Chipotle Ranch 
 

Caprese          $17 
Tomato | Mozzarella | Balsamic Arugula 

 
Wild mushroom         $17 
Ricotta | crispy shallot | Cipollini 

Salad 
 
 
Grilled Steak or Chicken*   $30 

Romaine | Avocado | Cherry 
Tomato | Mozzarella | Oak Aged 

Balsamic 
 

Huckleberry Peach    $22 
Bib lettuce | Pickled Cucumber | 

Red Onion | Feta | Fruit Vinaigrette 
 

Trout      $25 
Mixed Greens | Red Onion | Lardons 

| 7 minute Egg | Cider vinaigrette 
 

Garden      $22 
Butter Lettuce | English Cucumber | 

Cherry Tomato | Carrot | Red 
Onion | Crouton 

(Choice of Balsamic, Fruit, or Cider vinaigrette, 
Buttermilk Ranch, Gorgonzola dressing) 

 

Soup 
 

Bison Chili 
Braised short rib jus | bean 

medley| Chipotle pepper 
Cup - $15          Bowl - $20 

 
Three sisters vegetable 

Squash | Green Bean | Corn | 
Tomato broth 

 
Soup du jour 

Cup - $10        Bowl - $15 
 

 

        The Dining Room At 



 Chef Jedediah Dzimiera C.C.C 
*These items are cooked to order and may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase the risk of foodborne illness. 20% gratuity is automatically added to parties of 8 or more 

 

 

 

 

 

  

 

 

 

 

 

 

Sandwiches 
With choice of side 

 Elk Burger*          $30 
Pork belly | Meyer lemon relish | pepper jack 

 
  Local beef Burger*        $27 
½ lb. Snake River farm wagyu | choice of gruyere, cheddar, provolone 

Add bacon $2 
 

  Chicken artichoke         $25 
Red bird chicken | Basil pesto | Heirloom tomato | Havarti 

 
   Idaho trout          $25 

Tempura rainbow trout | lemon dill tarter 
 

 Summer Vegetable         $24 
Pita | Red pepper | portabella | squash | White Bean 

 

Sides - $12 
Garden salad 

Butter Lettuce | English Cucumber | Cherry Tomato | Carrot | Red 
Onion | Crouton 

(Choice of Balsamic, Fruit, or Cider Vinaigrette, Buttermilk Ranch, Gorgonzola dressing) 

 
       French fries     Cole Slaw    
Roasted tomato aioli              Kohlrabi & Brussel sprout 
         

Brown butter popcorn 
Parmesan & thyme 

 
Desserts 

Trail munch           $15 

Brown butter popcorn | caramel | milk chocolate 

 

Chocolate chunk cookies (3)        $12 

 

Cream & sugar ice cream per scoop       $10 

Huckleberry                             

Vanilla bean         

 Chocolate          


