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WHITEFISH, MONTANA

Guided by alpine culinary traditions and sustainable sourcing,
we work closely with local ranchers and farmers to shape our menu.
We honor classic regional fare while refining it through thoughtful,
modern approaches, seeking balance between the old and the new.




FOR THE TABLE HOUSE SPECIALTIES

PETROSSIAN CAVIAR SERVICE* CHARCUTERIE BOARD ORAKING SALMON*
125 MP Austrian Peas, | emon Beurre Monte, Chive Ol

Yukon Gold Coin, Creme Fraiche, L ocal and Regional Selection of

Cured Egg Yolks, Chives Cured Meats & Cheeses MONTANA PRIME TENDERLOIN*
Brown Butter Carrot, Green Peppercorn & Boursin Cream

PISTACHIO-CRUSTED ELK CHOP*
Seasonal Squash, Flathead Cherry Vincotto, Root Vegetable Threads

TOSTART
CATCH OF THE DAY*

Ask for our Dally Selection

HOUSE FOCACCIA

BISON BOLOGNESE
Seasonal Butter

Guanciale, Bison, Plum Tomato, Pappardelle, Grana Padano

CRISPY ARTICHOKES
Parmigiano Reggiano, Herbs, Garlic Aioli

CASSOULET
Cannellini Beans, Heirloom Carrots, Confit Garlic, Wild Mushrooms,
BURRATA Seasoned Bread Crumb

Honeycomb, Chive, Black Truffle Tartufata

ESCARGOT

Garlic Butter, Brie, Crostini
CHICKEN SHNITZEL LH BURGER*

SMOKED TROUTRILLETTES 33 26

Cucumber, Dill & Citrus Créme Fraiche, Potato Crisp Arugula, Baby Heirloom Sweet Onion Lyonnaise,
Jomato, Lemon Emulsion, Gruyere, House Pickles & Sauce,

WAGYU CARPACCIO* Parmigiano Reggiano Pommes Frites | + Bacon (5)
Castelvetrano Olives, Black Truffle Pate, Pecorino Romano

SALADS

CAESAR SALAD*

Parmigiano Reggiano, White Anchovy, Herbed Croutons
POMMES FRITES 7 TRUFFLECAULIFLOWERGRATIN 14

BEET SALAD
Roomano Pradera, Pistachios, Lemon-Thyme Yogurt HEIRLOOMPOLENTA 12 THYME&ONIONROSTI|+CAVIAR 12|MP

BRIGHT SALAD SEASONAL VEGETABLE 10 BROWN BUTTERCARROTS 8

Butter Lettuce, Watermelon Radish, Pumpkin Seeds, Shallot Vinaigrette

ADDITIONS | CHICKEN (10), SHRIMP (14), SALMON* (16) *CONSUMING RAW OR UNDERCOOKED MEAT, FISHOR EGGS
MAY INCREASE THE RISK OF FOODBORNE ILLNESS.




WHITEFISH, MONTANA

"After agood dinner, one can forgive anybody;,
evenonesownrelatives.”- Oscar Wilde
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