
 
Shaved Wagyu Ribeye - Grilled Bell Pepper
Charred Onions - Horseradish Cream
Provolone - Hoagie Roll

 

Smoked Chicken - Shed Aioli - Asadero Cheese
Charred Poblano Peppers - Pickled Red Onion

 Double Smashed Bison Patties - Bacon Jam
Aged Cheddar - Bourbon-Glazed Onions - Lettuce
Tomato - Shed Aioli - Brioche

 Jalapeno Honey BBQ Sauce - Thai Fried Onions
Lettuce - House Pickles

 Sweet and Spicy Slaw - House Pickles  - Brioche

 
Ora King Salmon Lox - Shed Bacon - Local Greens
Heirloom Tomato - Scallion-Caper Cream Cheese

 Italian Salsa Verde - Sweet Peppers - Wild Arugula
Fennel pollen - Calabrian Chili Aioli

 
Arugula Pesto - Charred Citrus
Shaved Fennel - Watercress

 

 

Shredded Cabbage - Sweet Carrots - Red Onion
Coriander-Espelette Dressing

 

SALADS

 
 Local Greens - Heirloom Tomato - Cucumber

Shredded Carrot - Lemon Emulsion

 

 

Fingerling Potatoes - Sturgeon Caviar
Cured Egg Yolk - Pickled Red Onion - Duke’s Mayo
English Peas - Chive

 

FROM THE SMOKER

SIDES

Pastrami Lox BLT

Steak Sandwich

Smoked “Porkshedtta”

Grilled Rainbow Trout

Pulled Pork Sandwich

Cowboy Quesadilla

Bison Burger

Smoked Chicken Thigh Sandwich

Shed Greens

Sweet and Spicy Slaw

Deviled Egg Potato Salad

Pit Baked Beans

SHED SIGNATURES

Choose a Protein, Side, and Salad

Beef Brisket

Turkey Breast

BBQ Chicken Thighs

Pork Belly Burnt Ends

Thai Cabbage
Lemongrass - Lime - Basil - Thai Fried Onion
Coconut-Chili Dressing

Game Sausage

Smoked Cauliflower

Pulled Pork

Pork Belly Burnt Ends - Cold Smoke Scotch Ale
Cornbread Crumble

Mac and Cheese
Lifeline Cheddar - Gemelli Pasta - Garlic Breadcrumbs

Corn on the Cob
Guajillo Butter - Cotija

Grilled Summer Vegetables
Beef Tallow Vinaigrette - Castelvetrano Olives
Parmesan Cheese - Black Truffle

Burrata
Hearth Grilled Toast - English Pea Piston - Mint
Dill - Wuster Brothers Honey - Preserved Lemon

Potato Chips
BBQ or Sea Salt

Wild Arugula - Shaved Prosciutto - Feta Cheese
Blackberries - Aged Balsamic Vinaigrette

Hardwood Grilled Peach Salad

Red Peppers - Jalapeños - Cotija - Lime Cream

Chilled Corn Salad

Chicken Cracklins’ - Everything Spice - Shed Bacon
Heirloom Tomato - House Hot Sauce
Celery Hearts - Buttermilk Dressing

Shed Wedge

*Montana State Law requires us to inform you that consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborne illnesses. 



*Montana State Law requires us to inform you that consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborne illnesses. 

Choice of 3 sides

 

Spicy Chili Crisp - Avocado - Scallion
Smoked Saltines - Lime 

 

White Rice - Herbs - Scallions - Cilantro 

 

Stewed Black Bean - Scallions - Herbs 

 

Refried Black Beans - Chili Oil - Pork Belly

 

Chilled Elote - Red Onions - Squash Blossom
Avocado Crema - Lime

 

Pickled Summer Vegetables - Radicchio
Shaved Golden Beets - Jalapeño-Lime Vinaigrette

 

Bison Chorizo - Oaxaca - Asadero - Cilantro - Radish 

 

Mango - Pineapple - Jicama - Orange-Lime Dressing
Cotija

 

Cured Hamachi - Compressed Melon - Yuzu - Mezcal
Serrano - Cilantro - Chili Oil

 

Charred Poblano Peppers - Elote - Mexican Crema
Asadero - Cilantro 

 

 

Big Dipper Vanilla Ice Cream
Kettlehouse Root Beer

 

ICE CREAM FLOATS

 

 Horchata Ice Cream - Cream Soda
Dulce de Leche

 Serrano Cream - Lime - Cilantro

 

Big Dipper Huckleberry Ice Cream
Huckleberry Soda

 

 Smoked Jalapeño - Chili Morita - Mezcal 

TACOS

SALSAS

DESSERTS 

Hot Tuna

Melon Salad

Arroz Verde

Queso Fundido

Hamachi Crudo

Rajas Poblanas

Escabeche Salad

Frijoles de la Olla

Frijoles con Veneno

Grilled Gem Lettuce

La Canela

The Purist

Salsa Blanca

Smoked Casera

The AdventuristMolten Chocolate Cake

SALADS AND SIDES 

Served Family-Style For The Table

Served with Corn and Flour Tortillas
Choice of 2 proteins

Smoked Hutterite Chicken

*Carne Asada

Smoked Pork Carnitas

*Grilled Pescado

Smoked Brisket

Charred Wild Mushrooms

BBQ Cauliflower

Tofu Chorizo 

Choice of 3 salsas

Salsa Roja

Salsa Mexicana

Salsa Verde

Guacamole

Smoked Graham Crackers - Marshmallow Fluff

Carlota de Limon
Lime Custard - Vanilla Wafers
Grilled Pineapple - Spicy Salt



Stone Fruit Buckle

Big Dipper Ice Cream

Montana Moon Pie Ice Cream Sandwich

Toasted Marshmallow Ice Cream
Chocolate Chip Cookie

Vanilla - Chocolate - Huckleberry
White Mint Oreo

Cornbread Cake - Whipped Sour Cream 

Stone Fruit Buckle

Big Dipper Ice Cream

Montana Moon Pie Ice Cream Sandwich

Toasted Marshmallow Ice Cream
Chocolate Chip Cookie

Vanilla - Chocolate - Huckleberry
White Mint Oreo

Cornbread Cake - Whipped Sour Cream 


	SHED SIGNATURES
	Cowboy Quesadilla
	Smoked Chicken - Shed Aioli - Asadero Cheese Charred Poblano Peppers - Pickled Red Onion

	Bison Burger
	Double Smashed Bison Patties - Bacon Jam Aged Cheddar - Bourbon-Glazed Onions - Lettuce Tomato - Shed Aioli - Brioche

	Steak Sandwich
	Shaved Wagyu Ribeye - Grilled Bell Pepper Charred Onions - Horseradish Cream Provolone - Hoagie Roll

	Pastrami Lox BLT
	Ora King Salmon Lox - Shed Bacon - Local Greens Heirloom Tomato - Scallion-Caper Cream Cheese

	Smoked Chicken Thigh Sandwich
	Jalapeno Honey BBQ Sauce - Thai Fried Onions Lettuce - House Pickles

	Pulled Pork Sandwich
	Sweet and Spicy Slaw - House Pickles  - Brioche

	Grilled Rainbow Trout
	Arugula Pesto - Charred Citrus Shaved Fennel - Watercress

	Smoked “Porkshedtta”
	Italian Salsa Verde - Sweet Peppers - Wild Arugula Fennel pollen - Calabrian Chili Aioli


	FROM THE SMOKER
	Choose a Protein, Side, and Salad
	Beef Brisket Turkey Breast BBQ Chicken Thighs Pork Belly Burnt Ends Thai Cabbage Lemongrass - Lime - Basil - Thai Fried Onion Coconut-Chili Dressing Game Sausage Smoked Cauliflower Pulled Pork

	SIDES
	Pit Baked Beans
	Pork Belly Burnt Ends - Cold Smoke Scotch Ale Cornbread Crumble

	Mac and Cheese
	Lifeline Cheddar - Gemelli Pasta - Garlic Breadcrumbs

	Corn on the Cob
	Guajillo Butter - Cotija

	Grilled Summer Vegetables
	Beef Tallow Vinaigrette - Castelvetrano Olives Parmesan Cheese - Black Truffle

	Burrata
	Hearth Grilled Toast - English Pea Piston - Mint Dill - Wuster Brothers Honey - Preserved Lemon

	Potato Chips
	BBQ or Sea Salt


	SALADS
	Deviled Egg Potato Salad
	Fingerling Potatoes - Sturgeon Caviar Cured Egg Yolk - Pickled Red Onion - Duke’s Mayo English Peas - Chive

	Sweet and Spicy Slaw
	Shredded Cabbage - Sweet Carrots - Red Onion Coriander-Espelette Dressing

	Shed Greens
	Local Greens - Heirloom Tomato - Cucumber Shredded Carrot - Lemon Emulsion

	Hardwood Grilled Peach Salad
	Wild Arugula - Shaved Prosciutto - Feta Cheese Blackberries - Aged Balsamic Vinaigrette

	Chilled Corn Salad
	Red Peppers - Jalapeños - Cotija - Lime Cream

	Shed Wedge
	Chicken Cracklins’ - Everything Spice - Shed Bacon Heirloom Tomato - House Hot Sauce Celery Hearts - Buttermilk Dressing
	Served Family-Style For The Table



	SALADS AND SIDES
	Choice of 3 sides

	TACOS
	Served with Corn and Flour Tortillas Choice of 2 proteins
	Frijoles de la Olla
	Stewed Black Bean - Scallions - Herbs

	Frijoles con Veneno
	Refried Black Beans - Chili Oil - Pork Belly

	Arroz Verde
	White Rice - Herbs - Scallions - Cilantro

	Melon Salad
	Mango - Pineapple - Jicama - Orange-Lime Dressing Cotija

	Smoked Hutterite Chicken *Carne Asada Smoked Pork Carnitas *Grilled Pescado Smoked Brisket Charred Wild Mushrooms BBQ Cauliflower Tofu Chorizo
	Grilled Gem Lettuce
	Chilled Elote - Red Onions - Squash Blossom Avocado Crema - Lime


	SALSAS
	Choice of 3 salsas
	Escabeche Salad
	Pickled Summer Vegetables - Radicchio Shaved Golden Beets - Jalapeño-Lime Vinaigrette

	Rajas Poblanas
	Charred Poblano Peppers - Elote - Mexican Crema Asadero - Cilantro

	Hamachi Crudo
	Cured Hamachi - Compressed Melon - Yuzu - Mezcal Serrano - Cilantro - Chili Oil

	Salsa Roja
	Salsa Mexicana
	Salsa Verde
	Guacamole
	Salsa Blanca
	Serrano Cream - Lime - Cilantro

	Smoked Casera
	Smoked Jalapeño - Chili Morita - Mezcal

	Hot Tuna
	Spicy Chili Crisp - Avocado - Scallion Smoked Saltines - Lime

	Queso Fundido
	Bison Chorizo - Oaxaca - Asadero - Cilantro - Radish


	DESSERTS
	ICE CREAM FLOATS
	Molten Chocolate Cake
	Smoked Graham Crackers - Marshmallow Fluff

	Carlota de Limon
	Lime Custard - Vanilla Wafers Grilled Pineapple - Spicy Salt

	The Adventurist
	Big Dipper Huckleberry Ice Cream Huckleberry Soda

	The Purist
	Big Dipper Vanilla Ice Cream Kettlehouse Root Beer

	La Canela
	Horchata Ice Cream - Cream Soda Dulce de Leche


	Montana Moon Pie Ice Cream Sandwich
	Stone Fruit Buckle
	Big Dipper Ice Cream
	Vanilla - Chocolate - Huckleberry White Mint Oreo
	Montana Moon Pie Ice Cream Sandwich
	Stone Fruit Buckle
	Big Dipper Ice Cream
	Vanilla - Chocolate - Huckleberry White Mint Oreo

