Lunch Menu
SOUPS AND SALADS
The Zephyr

Soup Du Jour

A classic Caesar salad 10.50
Add Chicken 5.00 | Add Shrimp 7.50

Cup 3 / Bowl 6

House Salad

Mixed greens, cucumbers, tomatoes, and carrots
with a pear vinaigrette 5.00

Pittsburg Union

Fresh Fruit Salad

Combination of mixed fruits, melons, and berries 6.00

Grilled steak atop a bed of mixed greens, tomatoes, and
cucumbers, topped with onion straws and blue
cheese crumbles 15.00

King Street

Sante Fe GF | vegan

Spinach, mushrooms, bacon, pickled red onions, and goat cheese
with a balsamic vinaigrette 11.00

Blue corn tortillas on a bed of arugala, pinto beans,
almond cheese, quince jam, with a red chili sauce 13.50

Lunch Entrees

Served with french fries or cole slaw | Sub sweet potato fries, cup of soup, or side salad 3.00

Essex

30th St. Station

Smoked trout, horseradish cream cheese, spinach, red bell
peppers, mushrooms, and cucumbers wrapped
up in a garlic herb tortilla 13.50

Philly cheese steak made with shaved tenderloin,
peppers, onions and Provolone cheese 15.00

Great Northern

Meatball Sub topped with our fresh roma tomato
sauce, and mozzarella cheese 14.00

Fried chicken breast, Kalispell cottage bacon, white cheddar
cheese, garlic mayo, with lettuce and tomatoes on a sub roll 15.00

Union Station

Tarragon chicken salad, lettuce and tomato in a flaky croissant 12.00

Penn Station

A quarter pound Nathan’s hot dog on a pretzel roll
served with coleslaw 10.00

Peachtree Station

Fried green tomatoes, crisp lettuce, onions, bacon, and
house-made peach mustard on a flaky croissant 14.00

Boston South

The Conductor

Turkey, cheddar cheese, crispy bacon, huckleberry mayo,
lettuce, and tomatoes on sourdough 12.50

Stocker Special

Thinly sliced ham, Swiss cheese, lettuce, tomato, and
dijon mayo on rye bread 12.50

New Orleans Union

An awful lotta like a Muffelata, salami, ham, provolone, mixed sliced
olives, on a crispy roll seasoned with basil and oregano 14.00

Arrival Board

Served with french fries or cole slaw | Sub sweet potato fries, cup of soup, or side salad 3.00
Toppings: American, Swiss, Pepper Jack, Cheddar, Bleu, Provolone 1.50 ea | Bacon or Cottage Bacon 2.50 ea

Beef Burger

1/3 lb Angus beef patty served with lettuce, tomato, and onion on a brioche bun 12.00

Bison Burger

1/3 lb Bison patty served with lettuce, tomato, and onion on a brioche bun 16.00

Halibut Burger

Delicious halibut with lettuce, tomato, and onion on a brioche bun 12.00

Desserts

All crafted at the Izaak Walton Inn

Huckleberry-Apple Cobbler 8.00
Flathead Cherry Pie 7.00
flourless Chocolate Cake 7.00
Huckleberry Bread Pudding 6.50
Any Dessert A-La-Mode $2.00
Izaak Walton Inn proudly serves locally sourced products including:

Please notify us of any food allergies. No trans-fats used in cooking oil.
*Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness | 18% gratuity added to parties of 6 or more

