APPETIZERS

Tapenade - 795
our hand fossed pizza dough baked with roasted garlic and feta cheese

served with a kalamata and black olive tapenade

Mac & Cheese - 6.95

elbow macaroni with a creamy blend of 4 cheeses and pancetta - baked to perfection

Antipasti - 13.95

fine cured meats and cheeses with imported olives and toasted bread

Bleu Chips & Cheese - 8.95

kettle cut potato chips fopped with fresh basil and tomatoes -
finished with our homemade bleu cheese sauce

Crispy Calamari - .95

setved with wasabi aioli

Hot With -850

fried chicken wings tossed with your choice of
buffalo or honey- sesame teriyaki sauce

SOUP & SALADS

Baked Onion & Gatlic Cup  Bowl
Soup du jour 3.50 550

Tossed Green Salad - 3.95

fresh garden greens with fomatoes, ted onion, cucumbers and catrots
your choice of our homemade dressings: balsamic vinaigrette, ranch, thousand island,
gorgonzola cracked black pepper, bleu cheese, ot otange ginger

Caesar Salad - 4.95 Side 795 Dinner

ctisp romaine letuce fossed in our homemade caesar dressing with
croutons and parmesan cheese - finshed with lemon

add grilled chicken - 3.00
Bistto Style Chicken Salad - 995

our homemade chicken salad with grape tomatoes, foasted pecans and herbs
over a bed of mixed greens and sliced green apples




ENTREES
Linguini - 13.95

sautéed fresh tomatoes, pine nuts, ted pepper flakes and galic with
an olive oil lemon - basil sauce, fopped with feta cheese - add chicken or shrimp 16.95

Farfalle - 14.95

atichoke hearts, sun-dried tomatoes and kalamata olives tossed with
farfalle pasta in a gorgonzola cream sauce

Seafood Risoto - 20.95

pan seared sea scallops and prawns over fresh herb risotto and
seasonal vegetables - finished with marinated fomatoes and a truffled pesto sauce

Coulotte Steak & Baby Red Potatoes - 19.95

grilled steak over mixed greens with portabella and oyster mushrooms,
sautéed with gatlic and sherty

Grilled Ribeye - 24.95

a classic montana meal: | 2 oz. all natural grilled ribeye,
setved with a baked potato and seasonal vegetables

Half Chicken - 15.95

fresh half chicken, baked to perfection with creamy polenta and
seasonal vegetables - finished with a light chicken jus

Brined Pork Chop - 18.95

bone-in pork chop, grilled and finished in a port wine and
balsamic vinegar glaze - setved over wild rice pilaf and seasonal vegetables

BURGERS

3 blend of all natural beef and buffalo served on a “Ceres” roll with french fries

7 oz. Burger - 795

add swiss, ptovolone, american, gorgonzola, cheddar, bacon, mushtooms, grilled onions - 1.00

“all of our burgers are made with our own mix of buffalo and all natural beef”



BRICK OVEN PIZZA
Mainstay - 8.95

homemade tomato sauce with thinly sliced pepperoni and mozzarella

Athenian - 1 1.95

homemade fomato sauce, artichoke heatts, kalamata olives, feta cheese and sun-dried fomatoes

Thai- 12.95

peanut sauce with sun-dried tomatoes, red onions, mandarin oranges,
peanuts, green peppers and mozzatella

Al "Pie" Cino - 1 1.95

homemade tomato sauce, genoa salami, red onions, capers and fontina cheese

Ragin'Cajun - 1195

homemade tomato sauce, andouille sausage, red onions and hot pepper jack cheese

Jeff s Classic Pizza - 10.95

olive oil, garlic, fresh mozzarella, fresh tomatoes and fresh basil

Kaya - 11.95

homemade fomato sauce, jamaican-jerked chicken, pineapple and mozzarella

Fungus Among Us- 1195

mozzatella, gatlic, olive oil, leeks, portabella and oyster mushrooms

BBQ Delight - | 195

bbq sauce, fontina, grilled chicken and red onions

Best O’ the Pesto - 12.95

fresh pesto, italian sausage, red peppers, mushrooms and fontina cheese

Calzone - 10.95

with tomato sauce, mozzatella and your choice of two ﬁllings

Create Your Own - 795

standard foppings 1.25 each meat & special cheese toppings 1.50 each
BBO sauce, hot pepper‘jackl {é{a, mushrooms, black olives, peppetoni, salami, andouille sausage, italian sausage,
pineapple, spinach, leeks, fresh tomatoes, sun-dried fomatoes, canadian bacon, grilled chicken, prosciutto, capicola,
green peppers, jalapefios, mandarin oranges, garlic, anchovies, fresh mozzarella, gotgonzola, fontina

pepperoncinis, artichoke hearts, spinach, fresh basil, pine nuts fresh basil pesto add 2.00

9" wheat-free crust add 2.00



