The Dining Car
Dinner Menu
Appetizers
*Smoked Trout Dip

smoked trout and horseradish cream, blue corn tortilla chips,
english cucumber, bell pepper, carrot, celery 9

*Classic Shrimp Scampi

roasted garlic, Meyer lemon, Canyon Oaks Chardonnay, red pepper dust,
italian flat leaf parsley, baguette 13

Elk Meatballs

huckleberry barbeque, ciligini mozzarella, crisped wild rice 14

Strudel

forest mushrooms, roasted heirloom tomato, kale, quinoa, red wine reduction 12

Soups and Salads
Today’s Soup
Cup 3 | Bowl 6

Empire Builder

mixed greens, English cucumber, heirloom cherry tomato, carrot,
toasted almond, herbed crouton, roasted pear vinaigrette sm 5 | lg 10

The Zephyr

hearts of romaine, herbed crouton, fried caper, aged parmesan, caesar dressing sm 5 | lg 10

King Street

baby spinach, bell pepper, crimini mushroom, pickled red onion, goat cheese, balsamic vinaigrette 11

Blue Wedge

hearts of romaine, gorgonzola cheese, hardwood smoked bacon, heirloom cherry
tomato, pickled red onion, shaft blue cheese dressing 12

Salad Additions

herb roasted chicken breast 5 | blackened wild Alaskan sockeye salmon 7 | lemon & garlic prawns 7
*Gluten Free Preparation Available

Entrees
Served with Seasonal Vegetable of the Day

*Roasted Spaghetti Squash

roasted heirloom tomato, broiled bell pepper, crimini mushroom, toasted
sunflower seeds, cashew cheese, balsamic glaze 18

Chicken Parmesan

oregano and basil crusted chicken breast, roma tomato sauce,
mozzarella and aged parmesan cheese, cavattapi pasta 20

*Roasted Pork Loin

hardwood smoked Farm-To-Market pork loin, apple slaw, sun-dried cherry polenta, whiskey cider 21

Montana Wagyu Meatloaf
lean KM Ranch wagyu beef, hardwood smoked bacon,
mashed Yukon gold potato, huckleberry barbeque 24

*Pan Seared Salmon Filet

wild Alaskan sockeye, tasso ham-potato hash, beurre rouge 23

*Trout Almondine

Silver Creek Farms ruby red rainbow trout, toasted almond, cranberry wild rice, lemon dill butter 22

*Steamed Littleneck Clams

artichoke heart, roasted bell pepper, garlic saffron chardonnay broth, baguette 19

*Braised Boneless Beef Ribs
mashed Yukon gold potato, barbeque and bitter stout glaze 21

*Petite Beef Shoulder Tenderloin
peppercorn, ginger, mashed Yukon gold potato, sauce au poivre 23

*Elk Tenderloin Medallions
mashed Yukon gold potato, cabernet veal jus 28

Desserts
All crafted at the Izaak Walton Inn
Huckleberry-Apple Cobbler
Flathead Valley huckleberries, raw cane sugar streusel 8

Burnt Cream
chef’s daily preparation 8

Cheesecake
chef’s daily preparation 9

Huckleberry Bread Pudding
Flathead Valley huckleberries, cinnamon, nutmeg 7
*Gluten Free Preparation Available

Please notify our team of any dietary allergies. No trans-fats used in our cooking process. 18% gratuity added to 6 or more
*Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food born illness

