
HEADWALL BURGER  28
SRF WAGYU BURGER, AGED WHITE CHEDDAR, 
APPLE-SMOKED THICK CUT BACON, PISTE TOMATO 
JAM, HOUSE PICKLE, BUTTER LETTUCE, CRISPY 
ONION, BRIOCHE BUN

THE REUBEN  26
SRF CORNED BEEF, PISTE SAUERKRAUT, SWISS 
CHEESE, 1000 ISLAND DRESSING, 460 RYE

GRILLED CHEESE  19
PISTE TOMATO JAM, BRAISED GREENS, MERKTS 
CHEDDAR AND MUENSTER CHEESE, 460 
SOURDOUGH

HOT NASHVILLE CHICKEN SANDWICH  24 
RH WILSON IPA-BRINED REDBIRD THIGH, SWEET 
AND SPICY HOUSE PICKLE, VINEGAR SLAW, 460 
BRIOCHE

BRAISED BISON SHORT RIBS  38
IDAHO FALLS BISON, ROASTED GARLIC SMASHED 
YUKON GOLD POTATOES, CHARRED BABY CARROTS, 
PICKLED RED ONION

STEAK FRITES  48
GRILLED SRF NY STRIP, STEAK FRIES, ARUGULA, 
LEMON EVOO, PARMIGIANO REGGIANO, TRUFFLE 
AIOLI

ELK BOLOGNESE  38
LOCAL ELK, PAPPARDELLE PASTA, GRATED 
PECORINO, FRIED SAGE

PAN ROASTED STEELHEAD  34
IDAHO STEELHEAD FILLET, FINGERLING POTATOES 
WITH LEEKS, ASPARAGUS TIPS, LEMON BEURRE 
BLANC, CRISPY CAPERS

COOKIES & COCOA  (FOR TWO)  22
HOUSE-MADE MARSHMALLOWS, GF FUDGE 
BROWNIE, DARK CHOCOLATE PISTACHIO 
SHORTBREAD, MOCHA BISCOTTI, WAFFLE CRISP, 
FRESH WHIPPED CREAM
MAKE IT BOOZY $8

PUMPKIN PRALINE BREAD PUDDIN’  16 
FRESH-BAKED BRIOCHE, CANDIED PECANS, 
CARAMEL SERVED WITH RUM RAISIN ICE CREAM 

ORANGE RICOTTA CHEESECAKE   16 
MULLED WINE SYRUP, CRANBERRY COMPOTE

WARM COCOA NIB BROWNIE   16
SERVED WITH WHIPPED COFFEE ICE CREAM

SEASONAL SORBET BY THE SCOOP   6
MACERATED BERRIES, FRESH MINT

PISTE ROLLS  (V) 11
HOT PULL-APART ROLLS, MAPLE BUTTER

STEAMED EDAMAME (V,DF) 12
LIME SALT, SESAME SEEDS 

CHARCUTERIE BOARD  28
DUCK RILLETTE, ASSORTED MEATS AND CHEESES, 
FRESH PICKLE, HOUSE PRETZEL

DUCK FAT ”JOJO’S”  14
TWICE COOKED IDAHO POTATO WEDGES, 
PARMIGIANO REGGIANO, TRUFFLE AIOLI, FRESH 
HERBS

KUROBUTA PORK BELLY STREET 
TACOS  18
(3) VINEGAR SLAW, CILANTRO, AVOCADO, CHARRED 
JALAPEÑO CREMA, FLOUR TORTILLA, COTIJA 
CHEESE

GRATINEED SEAFOOD CASSEROLE  24
SCALLOP, SHRIMP AND LOBSTER, AGED WHITE 
CHEDDAR, BLISTERED SHISHITO PEPPERS, 

PISTE BISON & ELK CHILI  16/34
CHOPPED WHITE ONION, JACK CHEESE, SOUR 
CREAM

CHEFS DAILY SOUP  MP

QUINOA-ROASTED VEGETABLE BOWL  22
CANEWATER ROASTED BEETS, SQUASH AND 
CAULIFLOWER, ARUGULA, GOAT CHEESE, CITRUS 
SEGMENTS, CRISPY CHICKPEAS

WINTER BLUES SALAD  24
MIXED WINTER GREENS, SMOKED DUCK 
BREAST,MULLED WINE POACHED PEARS, 
GORGONZOLA, CANDIED PECANS, 25 YEAR OLD 
BALSAMIC VINEGAR

CAESAR SALAD  20
ORGANIC ROMAINE LETTUCE AND BABY KALE, 
CROUTONS, BOQUERONES, CROUTONS, PARMESAN 
SHAVINGS
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ADD ON
GRILLED STEAK  24 • HOUSE SMOKED STEELHEAD 16
GRILLED SHRIMP 14 • GRILLED CHICKEN 10
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SIDES
DUCK FAT JOJO’S  7 • CUP OF GAME CHILI 10
CUP OF DAILY SOUP 8 

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

PARTIES OF 6 OR MORE GUESTS WILL HAVE AN ADDED GRATUITY OF 20%. 

SPLIT PLATES ARE SERVED WITH FULL SIDE PORTIONS FOR AN ADDITIONAL CHARGE OF $4.


