
Appetizers, 
Starter Salads & Soup

Calamari*
Thick cut calamari, Organic cornmeal breading. 
With sambal aioli	 $12

The Buffalo’s Wings*
House Buffalo sauce or sweet bbq. with blue 
cheese or ranch	 $12

Parmesan Fries 
Beer battered fries, shaved parmesan, garlic 
infused olive oil	 $8

Loaded Nachos
Fresh made tortilla chips, house queso, 
roasted corn salsa, black beans, & 
a cilantro-lime crema	 $11
	 add pork verde, chicken, or beef	 +$4

House Made Tortilla Chips
With our original house salsa	 $5
	 Add house queso dip	 +$3

Starter Salads

Garden Salad
Local Spring greens, fresh veggies, crimini 
mushrooms, tomatoes Choice of dressing	 $5

Tossed Caesar Salad
Romaine, fresh parmesan, House croutons, 
lemon	 $5

House Spinach Salad
Organic strawberry, candied pecans, goat 
cheese, creamy vinaigrette	 $6

House Dressing Choices: 
Ranch, blue cheese, 1000 Island, balsamic vinaigrette, 
creamy vinaigrette, secret purple dressing

Nightly Made Scratch Soup

Cup	 $3.50

Bowl	 $5

Milk Shakes & Floats

Proudly made using sweet peaks ice cream

Seasonal Specialty (Ask server for details)	 $7

Vanilla Shake				   $5

Chocolate Shake				   $5

Blueberry Shake				   $6

Strawberry Shake				   $6

Oreo Shake				   $7

Banana Shake				   $6

Peanut Butter Shake				   $6

Combo 2 Flavors				   +$.75

Banana Fosters Shake (Caramel, Banana, Graham Crackers)	$7

Orange Creamsicle Float (Orange Soda & Vanilla)	 $5

House Burgers
1/3 lb of fresh ground beef, hand pressed on a “Ceres Bakery” Bun
choice of fries, coleslaw, roasted carrots, or whipped potatoes.  
	 Sub parmesan fries				   +$2
	 Substitute garden or Caesar salad			  +$3

Jack’s Burger of the Week*
Changes weekly.  Always delicious			  $13

Royale with Cheese*
1000 island, American Cheese, lettuce, 
Onion, tomato				   $11

Good Medicine*
Bacon, caramelized onions, Smokey cheddar 
House BBQ sauce				   $13

Snow Ghost*
Crispy onion strings, Blue cheese, chipotle ranch	 $12

Hot Date*
Grilled dates, bacon, blue cheese, sambal aioli	 $13

Hellfire*
Jalapeños, pepper jack cheese, chipotle ranch	 $12

Sourdough Patty Melt
Caramelized onions, swiss cheese, 
1000 island,grilled sourdough				   $12

Sling Shot*
Swiss cheese, crimini mushrooms				   $12

‘Merica Burger*
Fresh ground Hamburger, American Cheese	 $10
	 Add Bacon				   +$2

The Tree Line Veggie Burger
Garden burger, mushrooms, feta cheese, sambal aioli	 $12

-  Dinner  Service  i s  Avail able  from 5pm-9pm.   Closed Sunday  &  Monday  Night.  - 

(*)Consuming raw or undercooked meats, poultry, seafood or shellfish may increase risk of food borne illness
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Beverages

Pepsi, Diet Pepsi, 7up, Orange, Dr. Pepper	 $2

Lemonade				   $2

Fresh Brewed Iced Tea				   $2

Locally Roasted Coffee Traders Drip Coffee	 $2 

Hot Chocolate with Whipped Cream	 $2

Hot Tea Selection				   $2

Juice (Orange, Apple, Cranberry, Grapefruit)	 $2 / $3

10 Montana Craft Beers on Draft!

Ask Your Server for a Full List of What’s on Tap.

Dinner EntrÉes

"The Fish" & Chips
Wild Alaskan cod hand dipped in a house beer batter 
	 Served over fries with coleslaw & tartar	 $16

Montana Elk Enchiladas
Mission mountain elk, Fresh flour tortillas, onions, 
mozzarella, roasted corn salsa, red enchilada sauce 
& sour cream				   $17

Bison Meatloaf*
Black cherry glaze, roasted carrots & whipped potatoes	 $18

Wild Alaskan Salmon
Six-ounce filet, pan seared with lemon butter. roasted carrots 
& whipped potatoes				   $18

Classic Beef Stroganoff*
Cubed NY steak, crimini mushrooms, shallots, egg noodles, 
white wine cream sauce				   $16

Parmesan Crusted Chicken Breast
Lemon-pepper aioli, spring greens, roasted carrots & 
whipped potatoes				   $16

Tutie’s Mac ‘n Cheese*
Grandma Maetzold’s original mac ‘n cheese cooked to order 
with locally made Lil’ Smokies				   $13

Pork Verde Enchiladas
Roasted pablano chili verde, simmered pork shoulder, 
fresh flour tortillas, mozzarella, sour cream, black beans	 $13

Casual Favorites

Wild Prawn Tacos*
Thai-chili glazed wild prawns, pineapple salsa, 
cabbage, sambal aioli
	 Choice of corn or flour tortilla 
	 Served with a side of coleslaw, fries, 
	 mashed potatoes or carrots			  $15

Crispy Fish Tacos*
House Beer battered wild Alaskan cod, 
roasted poblano salsa, cabbage, cilantro-lime 
crema, on corn tortillas 
	 Served with a side of coleslaw, fries, 
	 mashed potatoes or carrots			  $15

The Greek Gyro*
Lamb/beef gyro, Tzatsiki dressing, feta cheese, 
Lettuce, tomato, grilled pita 
	 Choice of fries, coleslaw, roasted carrots 
	 or whipped potatoes				   $13

Chicken Avocado Sandwich
Grilled chicken breast, avocado, spring greens, 
tomato, lemon pepper aioli, on a local roll  
	 Choice of fries, coleslaw, roasted carrots 
	 or whipped potatoes				   $13
	

Buffalo Chicken Sandwich*
Crispy chicken tenders tossed in our Buffalo 
wing sauce, with house blue cheese dressing,
shredded lettuce & tomato on a local bun  
	 Choice of fries, coleslaw, roasted carrots 
	 or whipped potatoes				   $12

Dinner Salads

Market Spinach Salad*
Grilled chicken, strawberries, candied pecans, 
goat cheese, Creamy vinaigrette				   $14

The Hot Veggie Salad
Grilled vegetables on a bed of spinach, 
sunflower seeds, cheese & our "secret purple" 
cabbage dressing				   $10
	 add grilled chicken				   +$4 
	 add 4 oz Wild Alaskan Salmon				   +$9 

Blackened Salmon Caesar*
Four-ounce grilled salmon filet, romaine, 
house croutons, fresh parmesan, lemon	 $15

Grilled Steak Salad*
6 oz sliced New York steak, bell peppers, 
blue cheese crumbles, crispy onion strings, 
creamy vinaigrette				   $16

-  Dinner  Service  i s  Avail able  from 5pm-9pm.   Closed Sunday  &  Monday  Night.  -
 

(*)Consuming raw or undercooked meats, poultry, seafood or shellfish may increase risk of food borne illness
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