salads

caesar
romaine hearts, bacon, preserved lemon, pink peppercorn aioli, bella lodi, focaccia crouton 14

7~

Gt trail mix + baby spinach
fairwinds goat cheese, toasted nuts, dried fruit, raspberry vinaigrette 12

heirloom tomato + marinated artichoke
bocconcini, black olive oil, white balsamic 15

smoked trout + warm potato
green beans, cherry tomatoes, chévre noir, tarragon vinaigrette 15

appetizers

marinated wild mushrooms + pine nuts
organic sourdough toast, spicy greens, manchego 14

&t seared venison carpaccio
dijon herb crust, balsamic, bella lodi, truffle oil 17

shrimp + crab mini tacos
thai curry dressing, sesame seeds 16

roasted scallops + asparagus
shaved bella lodi, reduced balsamic 16

stone baked mini potato skins
venison pepperoni, sylvan star cayenne gouda, creme fraiche 12

shared appetizers

house marinated olives
rosemary, chilies, preserved lemon 7

¢>v rocky mountain charcuterie + cheese board
house cured, smoked + dried regional meats, fine cheeses, house mustard,
preserves, pickles, dried fruit + toasted nuts 27

classic cheese fondue for two
emmenthal, gruyére, vacherin fribourgeois, white wine, organic bread cubes,
cornichons, air dried beef + smoked bison 27
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the bison

RESTAURANT & LOUNGE

quality service, by custom, is acknowledged with a gratuity of 15%-20% the bison reserves the right to add an 18% gratuity to parties of 6 or more



