
DINE IN DINNER MENU SPRING ‘20 
Reservations: (208) 558-8006 

Starters 
Crab Cakes 

Three hand made cakes served with lemon rosemary aoili. 15 

Chips and Salsa 
House fried corn tortilla with a tomato mango spicy salsa. 6 

Caprese Bruschetta 
Cherry tomato, fresh mozzarella, basil and balsamic on toast points. 9 

Shrimp Skewars 
Four jumbo tiger shrimp served over arugala and citrus vinaigrette. 13 

Last Chance Chicken Wings 
Tossed in choice of spicy buffalo, honey buffalo, barbecue or Asian sauce. 

Served with celery and bleu cheese or ranch dressing. 
Small (six) 11.  Large (twelve) 16.  XL (eighteen) 22 

Basket of Fries 
French or sweet potato fries. 6 

Basket of Onion Rings 
Heaping portion. 8  

Soup du Jour 
Cup  4. Bowl  6 

Dinner Salads 
House 

Spring mix, tomatoes, red onions, croutons,  
Parmesan, cucumber with choice of dressing. 8 

Add grilled or fried chicken breast for 3 

Duck Confit 
Spring mix, grilled peaches, candied walnuts, sliced red onion 

and citrus vinaigrette dressing. 13 

Asian Noodle 
Rice noodles with greens, red onion, Mandarin orange and peanuts.  

Served with a ginger soy vinaigrette. 10 
Add grilled or fried chicken breast for 3 



Shrimp Scampi 
Linguini tossed in a garlic herb butter sauce with 5 jumbo shrimp. 21 

Entrées 
All entrées include choice of two sides 

Bison Ribeye 
Hand-cut 15 ounce ribeye.  

With choice of huckleberry red wine reduction, bleu cheese compound butter,  
crispy onion straws, caremelized onions, or sauteed mushrooms. 42 

 
Halibut 

Eight ounce hand-cut filet, topped with a tarragon mustard cream. 29 

Venison Osso Buco 
Braised in, and topped with, an Espangnole sauce. 31 

Pork Ribeye 
Grilled 8 ounce ribeye. Topped with carmelized apple and onion with a sage pan sauce. 28 

Chicken Cordon Bleu 
Six ounce breast, pounded and rolled with ham and Swiss cheese. 

Breaded, pan fried and topped mornay sauce. 23 

T-Bone 
16 ounces of black Angus beef. 

With choice of huckleberry red wine reduction, bleu cheese compound butter,  
crispy onion straws, caremelized onions, or sauteed mushrooms. 31 

Sides 

House Salad 
Cup of Soup 

Mashed Potatoes 
Baked Potato 
White Rice 

French Fries 
Sweet Potato Fries 

Onion Rings 
Seasonal Vegetables 

Add additional sides. 3 

https://www.allrecipes.com/recipe/8495/chicken-cordon-bleu-i/


Between the Bread 
Sandwiches include choice of one side 

208 Steak Sandwich 
Thinly sliced wagu, grilled and served on a hoagie with horseradish cream, 

lettuce and tomato. Topped with onion straws. 16

Bison Burger
Hand pattied with ground applewood smoked bacon, sautéed  

mushrooms, smoked gouda on a pretzel bun with a green chili aioli. 15

Hickory Burger
House smoked barbecue sauce, applewood smoked bacon, 

onion straws and cheddar cheese on a toasted kaiser roll. 15

Last Chance Burger
Half-pound. Hand pattied with choice of cheese on a kaiser roll. 13

Jalapeño Chicken Sandwich
Six ounces of grilled chicken with bacon,  

pepper jack cheese and chipotle aioli on ciabatta. 12

Cheesesteak
Six ounces of shaved beef, caramelized onions, peppers, and  

mushrooms, choice of cheese served on a hoagie. 
Seven inch 12.    Eleven inch 16

Portabella
Grilled balsamic marinated mushroom cap, caramelized onions and peppers,  

zucchini, lemon rosemary aioli, lettuce, tomato and provolone cheese on ciabatta. 12

Kiddos & Small Portions 

Chicken Strips 
House-made breaded strips, choice of BBQ or ranch. With fries. 8 

Junior Burger 
Quarter pound with choice of cheese on a bun. 9

Grilled Cheese 
Choice of cheese and bread. With fries. 6 

Buttered Noodles 
Pasta with butter and Parmesan. 5


