Soup and Salad
Tomato Parmesan Bisque $8
croutons, reggiano parmesan and fresh herbs

Iron Horse Chili $8
red onion, sharp cheddar and sour cream *

House Salad $9
market greens, onion, tomato, cucumber, feta cheese,
sunflower seeds and white balsamic vinaigrette *

Caesar Salad $9
tender hearts of romaine, garlic croutons, parmesan reggiano,
lemon and house made anchovy dressing

Baby Iceberg Wedge $6
cave aged blue cheese, pepper bacon, cherry tomato, chives and gorgonzola dressing *

Iron Horse Cobb $13
romaine lettuce, smoked trout, egg, pepper bacon, tomato
blue cheese, avocado and red wine-tarragon vinaigrette *

Appetizers
Crab and Artichoke Dip $18
creamy alaskan king crab, spanish artichokes, baby spinach, parmesan and grilled pita bread

Shrimp Cocktail $18
old bay, chive, cocktail sauce and lemon *

Spicy Hamachi $14
jalapeno, sriracha chili sauce and ponzu *

Ribeye Nachos $15
ribeye, black beans, sharp cheddar, jalapeno, salsa, sour cream and guacamole *

Beef and Summer Vegetable Kabob $14
standing heart wagyu beef, sweet soy glaze and spring onions
* indicated items that are featured gluten free
~ the FDA advises that consuming raw or undercooked meat, eggs, poultry or seafood
increases your risk of foodborne illness ~

Sandwiches
all sandwiches and wraps are served with the choice of one side:
apple wedges, cottage cheese, cup of soup, french fries, house salad, onion rings or sweet potato fries

Avocado Toast $12
wheat montana whole grain toast, hass avocado and poached hens egg

Fish Tacos $16
blackened alaskan halibut, cabbage, chipotle aïoli, white corn tortillas and lime *

Iron Horse Club $12
turkey, ham, bacon, lettuce, tomato, cheddar cheese and bacon-chive aïoli

Smoked Turkey Sandwich $9
balsamic onion, alfalfa sprouts and swiss cheese

BLT $9
bacon, lettuce, tomato and aïoli

Fried Chicken Sandwich $12
carolina sweet pickles, beefsteak tomato and bacon aïoli on a pretzel bun

Montana Burger $16
montrail farms bison, caramelized onion, pepper bacon and tillamook white cheddar *^

Entrees
your choice of salmon, shrimp, chicken or steak

Toasted Sesame Salad $22
chopped romaine, orange segments, cilantro, carrots,
spring onion, wonton strips and toasted sesame dressing

Mexican Chop Salad $22
hearts of romaine, sweet corn, black beans, onion,
tomato, avocado and chipotle-ranch dressing *

Pistachio Fig Salad $26
market greens, toasted pistachios, balsamic onions, dehydrated figs,
goat cheese and barrel aged balsamic dressing *

Baby Spinach Salad $22
pepper bacon, boiled hens egg, sundried tomatoes and honey-mustard vinaigrette *

Kale and Brussel Sprout Salad $24
toasted pumpkin seeds, parmesan reggiano,
sundried cranberries and lemon-thyme vinaigrette *

Pappardelle Pasta $22
sundried tomatoes, broccoli, fresh basil and white wine-garlic sauce

* indicated items that are featured gluten free
~ the FDA advises that consuming raw or undercooked meat, eggs, poultry or seafood
increases your risk of foodborne illness ~

