
 

Open 5 -  Close Daily

Menu
Visit our sister catering co.

CuisineMachineCatering.com

Snacks j 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  Wu

 Shrimp ceviche* ~ pineapple, red onion, cilantro, lime, house tortilla chips     12  u

 “tot-chos” ~ tater tots, house queso, black beans, pico de gallo, guacamole, lime     8/14  W
                 Add pork carnitas or local highland  beef     4

 sweet potato fries ~ house bleu cheese dipping sauce     7  W

soup j salad
 soup of the day     3/6

 house salad ~ mixed greens,                        
     sunflower sprouts, radish, toasted             
     pepitas, choice of dressing    5   GWu

 grilled caesar* ~ romaine, house         
     croutons, lemon, parmesan     8  

 spinach salad ~  spinach, ricotta            
     sorbet, fig, red onion, slivered almonds,    
     pomegranate reduction     11  W

 hearty salad ~ mixed greens,                     
     marinated tomatoes, candied jalapeno       
     bacon, pistachio, shaved pecorino,                  
     evoo, cherry balsamic vinegar     12  W

 Add: shrimp 7,   steelhead trout 9,                        
     grilled chicken 4

 Dressing choices: balsamic, peppercorn  ranch,   
      bleu cheese, or lemon – honey - poppyseed

sandwiches, etc.
Served with choice of side salad, tater tots, 

or sweet potato fries
walleye sandwich ~ cornmeal crusted          
    walleye, slaw, fresh herb tartar sauce    15  u

chicken sandwich ~ buttermilk fried                  
    chicken, slaw, basil – roasted red pepper aioli    12

classic burger* ~ cheddar, swiss, american,    
     bleu cheese, gouda, or havarti     12
     Add bacon or forest mushrooms     2

Shallot mushroom burger* ~ forest          
     mushrooms, crisp shallots, havarti, fried hot         
     cherry peppers     14

huckleberry burger* ~ crisp prosciutto,      
      huckleberry goat cheese, balsamic Onions     15

bison burger* ~ jalapeno bacon, gouda, 
      crisp  kale     18

Gluten Free Bun Available 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  W

 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  u

 veggie curry ~ tofu, vegetables, yellow coconut curry, basmati rice     16  GWu

 the goody bowl ~ farro, french green lentils, local seasonal vegetables, 
                   cilantro pesto, creamy tamari sauce     12  Gu

* consuming raw or undercooked food may cause potential health risks *
**  please be aware that an 18% gratuity may be added for parties of 6 or more **

G = vegan     W = gluten free   u  = dairy free



Beverages
The Soft Stuff

hot or iced tea   2
assorted sodas ~ lemonade   2.5

coffee ~ hot chocolate ~ hot cider   2.5
italian soda   4

On tap
please ask about our current offerings   5

By the Can & Bottle
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

Specialty Sours & 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 Pours
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    


