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Dinner Menu 
Dinner served daily starting at 4 pm 
Parties of eight or more are subject to a 20% gratuity charge 

 

APPETIZERS 
Elk Wellington Bites | $20 
Elk tenderloin, Mushroom Duxelles 

Chislic | $17 
Marinated Beef Tenderloin, flash fried or grilled + homemade BBQ Try it cajun style with bleu cheese + 1 

Cheese Curds | $14 
Aged white cheddar cheese, deep fried & served with ranch 

Wings | $18 
Buffalo, teriyaki, sweet chili, BBQ or inferno, choice of bleu cheese or ranch 

Mountain Man Nachos | $19 

Tortilla chips, creamy queso, black bean salsa & cilantro lime crema 

Dragon Shrimp | $17 
Sautéed in our signature sweet chili sauce 

Wild Game Queso | $19 
Creamy queso, black bean salsa & a wild game sausage blend served in a bread bowl 

Scallops | Market Pricing 
6 seared scallops in a basil parmesan cream sauce 

Pesto Margherita | $18 
Buttery pastry topped with zesty pesto, melted mozzarella, tomatoes & balsamic 

 

SOUP & SALADS 
Bison Stew 
Slow simmered bison, potatoes,fresh herbs & veggies 

BREAD BOWL $19     |    BOWL $15     |    CUP $9 
Add corn cakes | $9 
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Soup Du Jour – Made Fresh Daily 

BREAD BOWL $17     |    BOWL $9     |    CUP $7 
Add corn cakes | $9 

Garden Salad | $13 
Cheddar jack, onions, tomatoes, mushrooms, cucumbers & croutons 
Chicken $17 / Shrimp $18 / Trout $19 / Chislic Steak $20 / Make it a Caesar + $1 

Winter Salad | $13 
Romaine topped with toasted almonds, sweet mandarin oranges, pickled onions, craisins, & parmesan 
cheese 
Chicken $17 / Shrimp $18 / Trout $19 / Chislic Steak $20 / Make it a Caesar + $1 

Bread Bowl: A garlic buttered crispy outside & soft flakey inside, makes for a perfect meal with our bison 
stew or soup of the day! 

Corn Cakes: Cornmeal, eggs & savory herbs paired with vanilla butter & honey 

 

ENTRÉES 
Includes soup or salad (try our Bison Stew +3), chefs choice vegetable, dinner roll, and choice of mashed 
potatoes, baked potato, rice, or fries (loaded baked potato +4) 

Center Cut Sirloin | Market Pricing 
8oz. tender, juicy center-cut sirloin coated in our signature coffee and spice rub 

Ribeye | Market Pricing 
12-14 oz. hand cut angus ribeye grilled & topped with garlic herb butter 

Hamburger Steak | $32 
14 oz. ground sirloin steak with grilled onions, mushrooms & brown gravy 

Country Fried Steak | $35 
Hand breaded, tenderized & pan fried. Served with choice of brown or white gravy 

STEAK ADD-ONS 
Blue Cheese Crumble $3  Peppercorn Au Poivre $4 

Grilled Mushrooms or Onions $2 Red Wine Reduction $4 

 

PASTA 
Mountain Man Pasta / $32  
Cajun cream sauce with sautéed peppers, onions & mushrooms with a blend of wild game sausage  

Seafood Pasta / $34  
Salmon, shrimp & scallops tossed in a creamy Korean sauce 
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CHICKEN & SEAFOOD 
Includes soup or salad (try our Bison Stew +3), chefs choice vegetable, dinner roll, and choice of mashed 
potato, baked potato, rice, or fries (loaded baked potato +4) 

 

Chicken Marsala / $27 
Simmered with mushrooms, tomatoes, red wine, garlic & cream, then drizzled with balsamic reduction 

Pesto Margherita Chicken / $27 
Grilled chicken breast, mozzarella, basil pesto, tomatoes & a balsamic drizzle 

Grilled Walleye / $28 
Seasoned with lemon pepper, pan seared & served with a lemon aioli 

Trout Almandine / $28 
Fillet on corn cakes with toasted almonds, a white wine cream sauce & veggies 

Salmon / $27 
Blackened amaretto with almonds 

Shrimp Scampi / $27 
Sautéed in fresh herbs & spices, white wine, lemon, & clarified butter 

Scallops / Market Pricing 
6 seared scallops in a garlic & herb butter sauce 

 
BURGERS & SANDWICHES 
 
Blackened Trout / $22 
Blackened fillet with lettuce, cucumbers, tomatoes & lemon aioli on a toasted parmesan hoagie roll 

Canyon Dip / $22 
Shredded beef with Au Jus & Swiss - Cheese on a toasted parmesan hoagie roll 

Burger Of The Week 
Chef-inspired creation featuring fresh ingredients & fun flavors 

 

 

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR 
RISK OF FOODBORNE ILLNESS 

TAKE OUT & PARTIES OF 8 OR MORE MAY BE SUBJECT TO A 20% GRATUITY// AVAILABLE IN GLUTEN FREE  


	Dinner Menu
	APPETIZERS
	Elk Wellington Bites | $20
	Elk tenderloin, Mushroom Duxelles
	Chislic | $17
	Marinated Beef Tenderloin, flash fried or grilled + homemade BBQ Try it cajun style with bleu cheese + 1
	Cheese Curds | $14
	Aged white cheddar cheese, deep fried & served with ranch
	Wings | $18
	Tortilla chips, creamy queso, black bean salsa & cilantro lime crema
	Dragon Shrimp | $17
	Sautéed in our signature sweet chili sauce
	Wild Game Queso | $19
	Creamy queso, black bean salsa & a wild game sausage blend served in a bread bowl
	Scallops | Market Pricing
	Pesto Margherita | $18

	SOUP & SALADS
	Garden Salad | $13
	Winter Salad | $13

	ENTRÉES
	Includes soup or salad (try our Bison Stew +3), chefs choice vegetable, dinner roll, and choice of mashed potatoes, baked potato, rice, or fries (loaded baked potato +4)
	Center Cut Sirloin | Market Pricing
	8oz. tender, juicy center-cut sirloin coated in our signature coffee and spice rub
	Ribeye | Market Pricing
	Hamburger Steak | $32
	Country Fried Steak | $35
	Hand breaded, tenderized & pan fried. Served with choice of brown or white gravy
	STEAK ADD-ONS

	PASTA
	Mountain Man Pasta / $32
	Seafood Pasta / $34

	CHICKEN & SEAFOOD
	Chicken Marsala / $27
	Pesto Margherita Chicken / $27
	Grilled Walleye / $28
	Trout Almandine / $28
	Salmon / $27
	Shrimp Scampi / $27
	Scallops / Market Pricing
	BURGERS & SANDWICHES
	Blackened Trout / $22
	Canyon Dip / $22
	Burger Of The Week



