Appetizers

· Caprese (Veg)  
Balsamic Marinated Heirloom Tomato, Fresh Mozzarella, Basil Oil, Crostini 17

 Smoked Salmon Platter (DF)
Dill-Caper Spread, English Cucumber, Pickled Red Onions, 23
Lemon Zest, Crostini



Soups

Kettle Soup du Jour  
Chef's Creation of the Day
Cup 9     Bowl 12

· Carrot-Ginger (GF, V)
Grand Marnier Crème Fraiche
Cup 9    Bowl 12



Salads

· Mural Room (GF, Veg)
Organic Spring Greens, Sliced Strawberries, 
Crumbled Feta Cheese, Candied Pecans, Red Onions, Bourbon Vinaigrette 15

Smoked Idaho Trout Caesar
Local Idaho Trout, Romaine Hearts, Shaved Parmesan Cheese, Croutons, House Caesar Dressing 18

· Asian Quinoa (GF, V)
Red Quinoa, Cucumber, Red Cabbage, Carrot, Daikon Radish, Edamame, 
Charred Scallion-Soy Vinaigrette 20




Sandwiches
Includes Choice of French Fries, Diced Fruit, or Grilled Broccolini. Gluten Free or Whole Wheat Bread Available Upon Request.

· Thai Vegetable Wrap (V)
Julienned Bell Pepper, Ginger-Lime Coleslaw, Carrot, Daikon Radish, Cucumber, Cilantro, 
Wrapped in a Flour Tortilla with Thia Peanut Dressing 17 Add Chicken 5

Turkey Club
Shaved Turkey, Smoked Ham, Applewood Smoked Bacon, Avocado Spread, Roasted Red Pepper Aioli,
Lettuce, Tomato on Toasted Sourdough 19

Chicken Carbonara Panini
Chicken, Spinach, Sun-Dried Tomato, Parmesan-Pancetta 
Mornay Sauce on Ciabatta 19

Short Rib Panini
Red Wine Braised Short Ribs, Caramelized Onions, Herb-Horseradish Aioli, 
Havarti Cheese on Ciabatta22

Gunsight Notch Burger*
½ lb. Beef Patty, Havarti Cheese, Dijon Aioli, Applewood Smoked Bacon,
Lettuce, Tomato, Onion on Brioche 21
[bookmark: _GoBack]*Substitute 1/3lb Wagyu Patty 23

Entrees
Steak Frites (GF)
Marinated Skirt Steak, Chermoula, French Fries, 
Worcestershire Aioli 28

Seared Black Cod
Toasted Almond Couscous Pilaf, French Green Beans, 
Lemon-Dill Vinaigrette 29

· Bucatini alla Pesto (Veg)
Pistachio-Pesto Cream, Broccoli Florets, Grape Tomato,
Parmesan Reggiano  22
Add Grilled Chicken  5

[image: ]Appetite for Life: Healthy & Sustainable Cuisine	GF: Gluten Free Veg: Vegetarian   V: Vegan   DF: Dairy Free 
*Consuming raw or undercooked meat may increase your risk of foodborne illness.
All menu items prepared in a facility that contains wheat, soy, dairy, tree nuts and ground nuts.
image2.png




