Appetizers

® Bruschetta 16

Heirloom Tomato, Micro Basil, Balsamic Reduction, Crostini - Vegan

Baguette Fromage 17

Sriracha Aioli, Tomato, Gruyere, Spring Greens - Vegetarian

Salmon Croquettes 19
Roasted Red Pepper Remoulade, Grilled Lemon

Soups & Salads

Kettle Soup du Jour

Chef's Creation of the Day
cup 10 bowl 13

® Mural Room Salad 17

Spring Greens, Sliced Strawberries, Crumbled Feta Cheese, Candied Pecans, Red Onion,
Maple Bourbon Vinaigrette - Gluten Free, Vegetarian

® Little Gem Salad 19

Red Onion, Toasted Walnuts, Pecorino Romano, Gorgonzola Crema,
Lemon Vinaigrette - Gluten Free, Vegetarian

® Smoked Idaho Trout Caesar* 17 / 22

Local Idaho Trout, Romamne Hearts, Shaved Parmesan, Croutons,
House Caesar Dressing

Add Gnilled Chicken™ 6 or Grilled Tiger Prawns™ 9

Appetite for Life: Healthy & Sustainable Cuisine
*Consuming raw or undercooked meat, fish or poultry may increase your risk of foodborne illness.
All menu items prepared in a facility that contains wheat, soy, dairy, tree nuts and ground nuts.
209 gratuity will be added to parties of 8 or more.
$20 corkage fee per 750ml bottle



Sandwiches

With choice of Fries, Diced Fruit or Grilled Broccolini
Gluten Free Bread Available Upon Request

® Roasted Beet Reuben 19

Sauerkraut, Gruyere, Russian Dressing, on Marbled Rye - Vegerarian

Turkey Club 21
Shaved Turkey, Smoked Ham, Applewood Smoked Bacon, Avocado, Bibb Lettuce,
Tomato, Garlic Aioli, on Sourdough

Grilled Chicken Sandwich* 19

Oven Roasted Tomato, Basil Aioli, Buffalo Mozzarella on Ciabatta

® Skuna Bay Salmon BLT* 22

Applewood Smoked Bacon, Bibb Lettuce, Heirloom Tomato,
Garlic Aioli, on Sourdough

Gunsight Notch Burger® 22
Y% Pound Beef Patty, Applewood Smoked Bacon, Havarti Cheese, Bibb Lettuce,
Tomato, Onion, Dyon Aioli, on Brioche

Entrees

Seared Ruby Red Trout* 31
Herbed Orzo Pilaf, Grilled Broccolini, Yogurt Dill

Penne alla Pesto 24

Pesto Cream, Broccoli Florets, Grape Tomato, Parmesan - Vegetarian

Appetite for Life: Healthy & Sustainable Cuisine
*Consuming raw or undercooked meat, fish or poultry may increase your risk of foodborne illness.
All menu items prepared in a facility that contains wheat, soy, dairy, tree nuts and ground nuts.
209 gratuity will be added to parties of 8 or more.
$20 corkage fee per 750ml bottle



