
STARTERS
HOUSE SMOKED TROUT*

PICKLED TOMATOES, PICKLED ONIONS, LEMON-DILL CREAM,  
WITH GRILLED CIABATTA / 15 

CHEESE BOARD*
  ASSORTMENT OF CHEESES SERVED 

WITH FLATBREAD, HONEYCOMB / 16

COWBOY POPS*
SLOW-BRAISED SHORT RIB POP, CREAM CORN, HUCKLEBERRY BBQ SAUCE / 14

FRIED GREEN TOMATOES
BABY ARUGULA, RED PEPPER CHUTNEY, ROASTED CORN / 12

  SILVER DOLLAR FRIES*
PULLED PORK SHOULDER, CHIPOTLE GRAVY, CHEDDAR CHEESE  / 13 

CAST IRON CORNBREAD*
HOUSE-BAKED CORNBREAD TOPPED WITH PORK BELLY BEANS / 10

WILD GAME MEATBALLS*
GROUND BUFFALO AND ELK MEATBALLS, RHUBARB-BALSAMIC BBQ SAUCE, 

WHITE CHEDDAR / 15

SOUPS 
WORT FAMOUS CORN CHOWDER*

CORN, POTATOES, BACON, CROSTINI, MELTED CHEDDAR      BOWL 8 • CUP 5

BISON AND BACON CHILI*
2017 AWARD WINNING HIGH NOON CHILI COOK OFF WINNER     BOWL 10 • CUP 6

SOUP DU JOUR
BOWL 8 • CUP 5

   DinnerMenu
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John Clover, Executive Chef
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*Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness



For your convenience an 18% service charge may 
be added to parties of 5 or more and promotional offers

SALADS
PORK BELLY WEDGE*

ICEBERG LETTUCE, TOMATO, BLUE CHEESE  / 13

ROASTED CORN & AVOCADO
SPRING GREENS, ROASTED RED PEPPER VINAIGRETTE  / 14

COLD SMOKED TOMATO
MARINATED MOZZARELLA, ARUGULA, PARMESAN VINAIGRETTE  / 16

ENTRÉES
IDAHO RUBY TROUT*

PAN FRIED TROUT, FENNEL AND YUKON POTATO SALAD  / 32

GRILLED BEEF RIBEYE*
MASHED YUKON GOLD POTATOES, ASPARAGUS, CHIPOTLE BUTTER

10 OZ CUT / 32     14 OZ CUT / 40

ROASTED POBLANO PEPPER RELLENOS
QUINOA, GRILLED VEGETABLES, ROASTED RED PEPPER VINAIGRETTE / 28

SMOKED PORK BELLY & CHEDDAR BRISKET BURGER*
GROUND CHUCK AND GROUND BRISKET, LETTUCE, TOMATO, ONION, MAYONNAISE, BRIOCHE BUN, 

WITH HAND CUT FRIES / 19

COFFEE DUSTED BUFFALO TENDERLOIN*
ROASTED SUMMER VEGETABLES, BAKED IDAHO RUSSET POTATO, 

BLACKENED TOMATO SAUCE / 43

CHILE RUBBED ROASTED HALF CHICKEN*
WARM THREE BEAN SALAD, WILTED BABY ARUGULA  / 29

VENISON MEDALLIONS*
MUSHROOM SAUCE, FINGERLING POTATOES, ROASTED SUMMER VEGETABLES / 36

GRAND CUT PORK CHOP*
PAN SEARED, ROASTED APPLE PAN GRAVY, WHITE CHEDDAR GRITS, 

HEIRLOOM BABY CARROTS / 31

CITRUS SAGE GRILLED STEELHEAD*
FINGERLING POTATOES, BACON, SWEET CORN, ROASTED PEPPER, SPINACH HASH,

WITH CITRUS SAGE BUTTER  / 34

GRILLED POLENTA CAKE
ROASTED TOMATO AND BUTTER BEAN SUCCOTASH  / 28

Accompaniments seasonal, subject to change


