
*Please be advised that the consumption of raw or undercooked meats may increase the risk of foodborne illness. 
If you have any dietary restrictions or requests, please let your server know.

STARTERS

CLASSIC CAESAR SALAD  15
romaine, radicchio, parmigiano reggiano, croutons,
lemon, black pepper, white anchovy

BEET SALAD  16
arugula, roasted beets, pistachio granola, amaltheia goat cheese,
18-year balsamico di modena

SEARED MAINE SCALLOPS  36
dayboat scallops, apple-butternut squash purée, lardon,
rapini, huckleberry gastrique

CAULIFLOWER CHILI  14
crispy tortillas, pickled onion, cilantro

CLASSICS

SMOKED TROUT DIP  19
flathead lake trout, capers, cashew pesto,
olives, house-made lavash

ELK MEATBALL  14
rocky mountain elk, pork, ricotta, sunday sauce,
grilled baguette

SHRIMP COCKTAIL  29
chimichurri, house cocktail sauce

CEDAR PLANK MUSHROOMS  24
smoked mushrooms, amaltheia goat cheese

WILD GAME BOLOGNESE  SINGLE 35  DOUBLE 68
orecchiette, pancetta, parmigiano reggiano, san marzano

BISON SHORT RIB  SINGLE 42  DOUBLE 82
bison short rib, mashed potatoes, roasted root vegetables

40 OZ “TOMAHAWK” BONE IN BEEF RIBEYE  184
whipped yukon potatoes, seasonal vegetable, chimichurri
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MAINS

LOCAL MARKET CUT  MP
chef’s market pick, seasonal accoutrement

ORA KING SALMON  47
grilled asparagus, smoked parsnip purée, roasted tomato jus

LINGUINI PRIMAVERA  34
zucchini, carrot, tomato, basil, pecorino, calabrian chili, lemon

LAMB CHOP  72
colorado lamb, parsnip purée, bitter greens, salsa verde

BERKSHIRE PORK CHOP  62
charred radicchio, fingerling potatoes, roasted apple jus

VEGAN ENCHILADAS  32
cauliflower, basil cashew cheese, ranchero sauce

SIDES

HOUSE MAC-N-CHEESE  14
nueske’s bacon, english peas, bread crumbs

CRISPY BRUSSELS SPROUTS  12
maple, lemon

TRUFFLE FRIES  14
parmesan, truffle aioli

WHIPPED YUKON POTATOES  12
butter, cream

Horn and Cantle is proud to work with local 
purveyors to provide the highest quality 
ingredients to our guests. We’d like to thank 
the following purveyors for their continued 
support of our culinary program: Amaltheia 
Organic Dairy, Hook to Fork, Lone Peak 
Provisions, Prairie Harvest, SporeAttic 
Gourmet Mushrooms, and Wild West Foods. 


