
 
 

Draft Beers  
 

BLACKFOOT IPA $7 
Single Malt IPA, Blackfoot Brewing, Helena, MT 

BAYERN GROOMER $7 
Winter Lager, Bayern Brewing, Missoula, MT 

CATCH ‘EM LAGER $7 
Lager, Sacred Waters, Kalispell, MT 

COLD SMOKE $7 
Scotch Ale, Kettlehouse, Missoula, MT 

BAYERN PILSNER $7 
Lager, Bayern Brewing, Missoula, MT 

YARDSALE AMBER $7 
Amber Ale, Tamarack Brewing, Lakeside, MT 

ROSS CREEK RED $7  
Red Ale, Cabinet Mountain Brewing, Libby, MT  

OLE’ GUS $7 
Scotch Ale, Meadowlark Brewing, Billings, MT 

MINER’S GOLD HEFEWEIZEN $7 
Wheat Beer, Lewis & Clark Brewing, Helena, MT 

STELLA ARTOIS $7 
Pilsner, Belgium 

SEASONAL ROTATORS $7 
 

Beer, Cider, Seltzers 
 

BEER $4 
Bud, Bud Light, Miller Lite, Coors Stubby, 
Coors Light, Michelob Ultra, PBR, Strange 

Haze IPA, Corona, Kokanee, Guinness 
 

SELZERS | CIDERS $5 
White Claw, Angry Orchard,  
Last Chance Flathead Cherry 

 
NON-ALCOHOLIC BEER - ATHLETIC $5  

Run Wilde IPA, Cerveza Lager, 
Upside Dawn Gold 

 
 
 

 
 
 
 

 
Wine By the Glass 

 

RICKSHAW $8 
Cabernet Sauvignon, Sonoma, CA 

DAOU $15 
Cabernet Sauvignon, Pasa Robles, CA 

BANSHEE $14 
Pinot Noir, Sonoma, CA 

CONUNDRUM $10 
Red Blend, CA 

A to Z $10 
Riesling, Oregon 

VINO $8 
Pinot Grigio, Columbia Valley, WA 

HORIZON de BICHOT $10 
Chardonnay, France 

VILLA MARIA $11 

Sauvignon Blanc, New Zealand 

LUNETTA 187ml $8 

CORAZZA 200ml $8 

Prosecco, Italy 

Hot or Chilled Sake $8 

 
 
 
 



   

20% GRATUITY WILL BE ADDED FOR GROUPS OF 7 OR MORE 
* CONSUMER ADVISORY: Consuming raw or undercooked meats, poultry, eggs or seafood  

may increase your risk of food borne illnesses, especially if you have certain medical condi�ons. 
Operated by Meadow Lake Food and Beverage, Inc. 

 
 

Starters  
 

HERBED ARTICHOKE DIP $15 
parmesan, lemon, crostini 

 
SMOKEHOUSE QUESADILLA $20 

brisket burnt ends, ancho chili crema, salsa, 
guacamole, scallions 

 
CRISPY FRIED SHRIMP $15 

with cocktail sauce and tartar sauce 
 

JUMBO CRISPY WINGS $18 
BBQ, hot buffalo or sweet chili with  

ranch or bleu cheese 
 

 

Soup and Salads  
 

CAESAR SALAD $8  
 

MAISON SALAD $8  
 

CHARBOILED CHICKEN COBB $23 
grape tomato, bacon, guacamole,  

boiled egg, gorgonzola 
 
 

SOUP OF THE MOMENT  $9 
 

Pizza  
 

BARBEQUED CHICKEN PIZZA $22 
bbq chicken, bacon, red onion 

 
MUSHROOM & TRUFFLE PIZZA $24 

mushrooms, truffle, alfredo sauce  
 

BIG MOUNTAIN PIZZA $24 
Italian sausage, pepperoni,  

Canadian bacon, salami 

 

 
Entrees 

 
MEADOW LAKE BURGER* $21 

½ lb patty, pretzel roll, Dailey’s hickory 
bacon, cheddar, steak sauce, house fries 

 
BUTTERMILK CHICKEN SANDWICH $21 

Dailey’s hickory bacon, chipotle ranch, 
pepperjack, house fries 

 
AHI TUNA POKE BOWL* $25 

chili garlic ponzu marinade, black forbidden 
rice, edamame, carrot, cucumber, scallions 

 
TENDERLOIN STROGANOFF $29 

pan-seared tenderloin tips, cavatappi, grilled 
mushrooms, onion, gravy, sour cream 

 
LINE CAUGHT FISH & CHIPS $23 
 Pacific Cod, coleslaw, tartar sauce 

 
PAN-SEARED SOCKEYE SALMON* $32 

parmesan mashed potatoes, asparagus,  
herb butter 

 
BLUE CRAB FETTUCINE ALFREDO $29 

Chesapeake Bay blue crab, lemon,  
Old Bay seasoning 

 
STEAK FRITES* $25 

8oz flatiron, steak sauce, house fries 
 

14oz GRILLED NEW YORK STRIP* $48 
parmesan mashed potatoes,  

asparagus, herb butter 

 


