Thursday, May 7th, 2026
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DINNER MENU
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SALADS

ADD CHICKEN OR SALMON TO ANY SALAD $5
Caesar Salad $6

Romaine, Croutons, Parmesan, Lemon (V)

Chef's Soup of the Day

Cup $2 | Bowl $3

APPETIZERS

Loaded Potato Skins $14

Twice Baked Potato Skins Stuffed with
Bacon, Green Onions and Cheddar Cheese
Served with a Chive, Dill Sour Cream

Fried Chicken Pecan Salad $13
Fried Chicken Tenders, Pecans, Cheddar Cheese,
Craisins, Blue Cheese Dressing (GF)

Chef Salad $14

Romaine Lettuce, Ham, Turkey. Swiss, Cheddar, Tomato, Cucumber,
Black Olive, Hard Boiled Egg (GF)

California Cobb Salad $15

Romaine Lettuce, Chicken, Diced Bacon, Avocado, Hard Boiled
Egg, Tomato & Blue Cheese (GF)

Spinach “House” Salad $5

Spinach, Mandarin Oranges, Almonds, Red Onion & Tomato (GF)
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CHEF'S SELECTIONS COME WITH SOUP OR SALAD & CHOICE OF 2 SIDES OF THE MOMENT

Lamb Marguez Pasta* $28

Cumin, Coriander & Fennel
Seasoned Ground Lamb Sauteed
with Onions & Bell Peppers,
Tossed with Fresh Pappardelle
Pasta in a Creamy Tomato Sauce
Served with Broccolini

Simply Seared Pork

Chop* $15

6 oz. Bone in Pork Chop,
Seasoned & Seared (GF)

Pesto Grilled Chicken

Bowl $20

With Arugula, Cherry Tomatoes,
Yellow Bell Peppers, Pattypan
Sqgaush Served Over Rice Pilaf

Grilled Filet Mignon* $28

5 oz. Prime Grade Beef Tenderloin

Steak Cooked to Your Perfection (GF)

Chinese Sticky Ribs $21

Slow-Braised Baby Back Ribs
Finished in the Fryer with a Brown

Sugar Hoisin Glaze Served with Asian

Slaw & Rice Pilaf
Grilled Halibut* $32

Grilled Halibut with Hearts of
Palm, Heirloom Tomatoes, Lemon
and Basil Served with Rice Pilaf
Broccolini GF)

Tortelinni with Sausage
Ragu* $21

3 Cheese Tortellini with Montana
Sausage Ragu Served with
Broccolini and Garlic Bread

Chef Joe’s Lasagna $17

Traditional Recipe with Italian
Sausage, Ground Beef, Marinara,
Ricotta & Parmesan Served with
Garlic Bread

Simply Seared
Chicken* $13

6 oz. Seared Chicken Breast
Seasoned with Salt, Pepper &
Garlic (GF)

Meatloaf $15

Chef Joe's Famous Recipe
Served with Mashed Potatoes
& Gravy

Simply Seared
Salmon* $16

6 oz. Wild Coho, Pan Seared
with Fresh Lemon (GF)

Turkey Bacon

Croissant $13

Grilled Turkey, Avocado, Bacon
& Swiss Cheese on a Toasted
Croissant with Dijon Mayonnaise

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

ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.




BURGERS & SANDWICHES

COMES WITH CHOICE OF SIDE

Mushroom Swiss Burger* $15 Claremont Burger* $15
Hand Pattied Ground Chuck & Brisket with Hand Pattied Ground Chuck & Brisket Blend
Sautéed Mushrooms & Swiss Cheese Burger with Bacon, Cheese, Lettuce & Tomato

Deli Sandwiches $10
Choice of Tuna Salad, Chicken
Salad, Turkey or Ham
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SIDES OF THE MOMENT $2 CASUAL FARE $1

Mashed Potatoes Bacon Broccoli Salad Pickled Beets CHOICE OF 1 SIDE

French Fries Three Bean Salad Mixed Veg « Hot Dog e Slider Bu rger
Potato Salad Baked Sweet Potato Baked Potato . . . .
Onion Rings Cottage Cheese Shaved Fennel, « Chicken ngs « Chicken Stl‘lps
Mac & Cheese (+$2) Cole Slaw Watercress & e Grilled Cheese « BLT

Sweet Potato Fries  Fresh Fruit Radish Salad

Honey Roasted Carrots

DESSERTS
Wilcoxson's Ice Cream $2 Wilcoxson's Ice Cream Bars $3
Assorted Flavors, Please ask your Server for Assorted Flavors, Please ask your Server for
Today's Selection Today's Selection
Sugar Free Jell-O $2 Sugar Free Cheesecake $6

White Chocolate Cheesecake $8
White Chocolate Cheesecake with Pockets of
Salted Dulce de Leche Caramel & Brownie Bites

Dessert of the Day $2.50

Please ask your server

Flourless Chocolate Torte $7

Decadent Flourless Chocolate Torte with
Raspberry Sauce (GF)

Cookies $1

We Proudly Support & Serve the Following Local Businesses:

A Montana Made Product MO nta na o SINCE ma
ceerman | Coffee Traders ﬂa‘[‘L,

Quality and Value for 100 Years PIIEHIIIH MERTS
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Wilcoxson’s MONTANA Daily’s
Ice Cream COFFEE TRADERS Bacon
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