Spen 5 - Close Daily

ENU

VISIT OUR SISTER CATERING CO.
WHITEFISH, MT CuisineNachineCatering.com

SNACKS & SMALL PLATES

MIXED PLATE ~ sMOKED TROUT, HOUSE BOURSIN CHEESE, ASSORTED MARINATED PEPPERS,
GRILLED BAGUETTE 14

MEATBALLS ~ LOCAL HIGHLAND BEEF, SPICY TOMATO JAM, CRISP SHALLOTS, SHAVED PECORINO 13

OYSTER MUSHROOM “ROCKEFELLER” ~ OYSTER MUSHROOMS, ARTICHOKE LEAF, SPINACH,
BREADCRUMBS, PARMESAN, CREAM 12

FIVE SPICE SHRIMP ~ COCONUT - LIME GREEN CURRY, SLAW 11 %%
SHRIMP CEVICHE" ~ PINEAPPLE, RED ONION, CILANTRO, LIME, HOUSE TORTILLA CHIPS 12 *

"TOT-CHOS" ~ TATER TOTS, HOUSE QUESO, BLACK BEANS, PICO DE GALLO, GUACAMOLE, LIME 8/14 %
ADD PORK CARNITAS OR LOCAL HIGHLAND BEEF 4

SWEET POTATO FRIES ~ HOUSE BLEU CHEESE DIPPING SAUCE 7 %

SOUP & SALAD SANDWICHES, ETC.
SOUP OF THE DAY 3/6 Serwed uith choice of side satad, tater tots,
a@weebpotataﬂm
HOUSE SALAD ~ MIXED GREENS, =
SUNFLOWER SPROUTS, RADISH, TOASTED WALLEYE SANDWICH ~ CORNMEAL CRUSTED
PEPITAS, CHOICE OF DRESSING S Y #* WALLEYE, SLAW, FRESH HERB TARTAR SAUCE 15 *
GRILLED CAESAR® ~ ROMAINE, HOUSE CHICKEN SANDWICH ~ BUTTERMILK FRIED
CROUTONS, LEMON, PARMESAN 8 CHICKEN, SLAW, BASIL - ROASTED RED PEPPER AIOLI 12
SPINACH SALAD ~ SPINACH, RICOTTA CLASSIC BURGER* ~ CHEDDAR, SWISS, AMERICAN,
SORBET, FIG, RED ONION, SLIVERED ALMONDS, BLEU CHEESE. GOUDA. OR HAVART! 12
POMEGRANATE REDUCTION 11 # ADD BACON OR FOREST MUSHROOMS 2
HEARTY SALAD ~ MIXED GREENS, SHALLOT MUSHROOM BURGER* ~ FOREST
MARINATED TOMATOES, CANDIED JALAPENO MUSHROOMS, CRISP SHALLOTS, HAVARTI, FRIED HOT
BACON, PISTACHIO, SHAVED PECORINO, CHERRY PEPPERS 14
EVOO, CHERRY BALSAMIC VINEGAR 12 # HUCKLEBERRY BURGER" ~ CRISP PROSCIUTTO,
ADD: SHRIMP 7. STEELHEAD TROUT S, HUCKLEBERRY GOAT CHEESE, BALSAMIC ONIONS 15
GRILLED CHICKEN 4 BISON BURGER* ~ JALAPENO BACON, GOUDA,
DRESSING CHOICES: BALSAMIC, PEPPERCORN RANCH, CRISP KALE 18
BLEU CHEESE, % LEMON - HONEY - POPPYSEED g&mﬂm Bun Auailable Add 2

ENTREES

CHICKEN AND WAFFLES ~ BUTTERMILK FRIED CHICKEN, SAVORY WAFFLE, HUCKLEBERRY -
GORGONZOLA CREAM, MAPLE BALSAMIC, SIDE OF COLLARD GREENS 23

STEELHEAD TROUT" ~ MACADAMIA CRUSTED TROUT, ORANGE - BASIL BEURRE BLANC, CHOICE OF
FINGERLING POTATOES OR CAULIFLOWER RISOTTO, HOUSE VEGETABLE 24

NEW YORK STRIP* ~ BLACKENED AND SERVED WITH MARINATED PEPPERS, FOREST MUSHROOMS,
CHOICE OF FINGERLING POTATOES OR CAULIFLOWER RISOTTO, HOUSE VEGETABLE 30

INDIAN PLATTER ~ SRI LANKAN COCONUT - GREEN CHILE CHICKEN, VEGETABLE KORMA, PINEAPPLE
CHUTNEY, BASMATI RICE, NAAN BREAD 20

PORK CHEEK TACOS~ KUROBOTA PORK CHEEKS, SLAW, PINEAPPLE SALSA, COTIJA CHEESE, HOUSE
GREEN HOT SAUCE, CORN TORTILLAS, SERVED WITH A SIDE SALAD 20 %

HIGHLAND BEEF BURRITO ~ LOCAL CHIPOTLE GROUND BEEF, VEGETABLES, BLACK BEANS, RICE,
HOUSE QUESO, VERDE, CREMA, GUACAMOLE 14

PAD THAI ~ RICE NOODLES, TOFU, EGG, BEAN SPROUTS, CARROTS, PEANUTS, CILANTRO, LIME 13 *
VEGGIE CURRY ~ TOFU, VEGETABLES, YELLOW COCONUT CURRY, BASMATIRICE 168 Y#%*

THE GOODY BOWL ~ FARRO, FRENCH GREEN LENTILS, LOCAL SEASONAL VEGETABLES,
CILANTRO PESTO, CREAMY TAMARI SAUCE 12 w*

" please be aware that an 18% gratuity may be added for parties of 6 or more ™
¥ =VEGAN & =GLUTENFREE 3% =DAIRY FREE




BEVERAGES
The Soft Stufl?

HOT ORICED TEA 2
ASSORTED SODAS ~ LEMONADE 2.5
COFFEE ~ HOT CHOCOLATE ~ HOT CIDER 2.5
ITALIAN SODA 4

Ontap

PLEASE ASK ABOUT OUR CURRENT OFFERINGS 5

By the Can & Bottte

PABST BLUE RIBBON (16 OZ) 2.5

COORS LIGHT ~ KOKANEE ~ GREAT NORTHERN BREWERY “WHEATFISH" ~ PACIFICO ~
BIG SKY “"MOOSE DROOL" ~ SIERRA NEVADA PALE ALE ~ BLUE MOON ~ BUCKLER N/A 3.5

KETTLE HOUSE "COLD SMOKE" (16 OZ) ~ LEWIS & CLARK "TUMBLEWEED" IPA ~
POOR FARMER HOPPED HARD CIDER ~ STELLA ARTOIS ~
OMISSION PALE ALE (GLUTEN FREE) 5

Specia&g/ Saurs & Ciders
MONK'S CAFE SOUR ALE (CAN) 7
DUCHESS DE BOURGOGNE SOUR RED BELGIAN ALE ~ PETRUS AGED SOUR PALE ALE 9

SHACKSBURY TICONDEROGA FARMHOUSE CIDER (750 ML) 35
WANDERING AENGUS CIDERWORKS POMMEAU APPLE DESSERT WINE (375 ML) 37

White Glass Paurs
HOUSE WHITE - AVELEDA, VINHO VERDE - PORTUGAL 2015 6/23
HOUSE ROSE - LA VIEILLE FERME - RHONE, FRANCE 2016 6/23
CHENIN BLANC - L'ECOLE NO. 41 - COLUMBIA VALLEY, WA 2015 9/35
PINOT GRIGIO - DANZANTE - DELLE VENEZIE, ITALY 2015 8/31
PINOT GRIS - DUCK POND - WILLAMETTE VALLEY, OR 2015 8.5/33
SAUVIGNON BLANC - MICHAEL DAVID - LODI, CA 2015 8.5/33
SAUVIGNON BLANC - PETER YEALANDS - MARLBOROUGH, NEW ZEALAND 2016 9.5/37
CHARDONNAY - CONO SUR (ORGANIC) - VALLE CENTRAL, CHILE 2016 7/27
CHARDONNAY - MER SOLEIL RESERVE - SANTA LUCIA HIGHLANDS, CA 2014 12/47
WHITE BLEND - GASSIER CERCIUS CDR BLANC - RHONE, FRANCE 2015 9/35
RIESLING - DR. LOOSEN BROS. - MOSEL, GERMANY 2015 7/27
ROSE - PLANETA - SICILY, ITALY 2016 10/39
ROSE - SOKOL BLOSSER - DUNDEE HILLS, OR 2016 11.5/45
PROSECCO BRUT - MIONETTO - ITALY (NV) 9/35

Red Glass Pours
HOUSE RED - VIDIGAL, VINHO TINTO RESERVA - LISBOA, PORTUGAL 2014 7/27
MERLOT - BROADSIDE, MARGARITA VINEYARD - PASO ROBLES, CA 2014 9/35
PINOT NOIR - HAHN - MONTEREY COUNTY, CA 2015 9/35
PINOT NOIR - YAMHILL VALLEY VINEYARDS ESTATE - WILLAMETTE VALLEY, OR 2014 12/47
MALBEC - BODEGA TAMARI RESERVA - MENDOZA, ARGENTINA 2014 8/31
MALBEC - ALBERTI - MENDOZA, ARGENTINA 2014 9.5/37
ZINFANDEL - STEELE, PACINI VINEYARD - LAKE COUNTY, CA 2013 10/39
SYRAH - TRUCHARD ESTATES, CARNEROS - NAPA, CA 2015 12/47
CABERNET SAUVIGNON - ARAUCANO RESERVA - COLCHAGUA VALLEY, CHILE 2015 8/33
CABERNET SAUVIGNON - RENEGADE WINE CO. - COLUMBIA VALLEY, WA 2014 10/39
CABERNET SAUVIGNON - RAYMOND “SOMM SERIES” - NAPA, CA 2014 12/47
RED BLEND (TEMPRANILLO/GARNACHA) — OCHOA CALENDAS - NAVARRA, SPAIN 2015 8/31
RED BLEND (PETITE SYRAH/PETIT VERDOT) — PETITE PETIT - LODI, CA 2014 11/43
RED BLEND ZINFANDEL/PETITE SYRAH) — CAYMUS "CONUNDRUM” - CALIFORNIA 2014 12/47




