CARBON FORK TPINNER MENU

S’ca rters

Asmﬂked T""lt SlraWS~ Applc smoked rainbow trout, herbs and cream cheese with

lemon caper aioli 775

Prosciutto Wrapped Figs with Brie CheeseGp- Pinot Noir marinated and warmed with a

wcdgc of brie cheese; balsamic reduction 850

A Goat cheese Gnocchi- Amaltl’rcia Dairy goat cheese dumplings w/aPPlc butter 650

Spring Brook Ranch Yak Meathalls — Montana sourced & served w,/” Red Curry 850

Snicy Fries- (Golden fried then tossed with a 5-chili spice blend; roasted garlic aioli 550
s Fried Artichoke Hearts- Breaded and goldcn fried with chiPotlc aioli & lemon 550

Tuna CarpaccioGP- Two pepper seasoned and seared rare Ahi with a saffron aioli,
vermouth caramelized garlic and sea salt 950

4 Wild Mushroom Ravioli- | ocal mushrooms, ricotta cheese, basil pesto
and sage oil 775

@Possiblc— Dish can be Prcparccl without glutcn ingrcclicnts
@—- Denotes Gluten-free option

A— (Chefs Favorites



CARBON FORK PINNER MENU
5oups
4 Famous New England Clam Chowder- Creamy clam broth with potatoes, herbs,
bacon and vegetables  Cup 550 Bowl 85
Today's Soup of the day- Our chefs with come up with a combination of ingredients for
youtoenjoy Cup 450 Dowl 75
5313&5

4 Huckleherry Salad@® - \jixed greens, candied walnuts, mushrooms, blue cheese
tossed with a ]'lualdcbcrrg vinaigrette 850

Caesar Salad@ possible ~ Romaine, Caesar dressing, parmesan cheese;

olive taPcnadc bruschetta 850

A Montana Salad@® possible ~ (green aPPIC, bacon, arugula & fried onions;
sagc—-honcgvinaigrcttc 9s0

Individual Salad&® - Plate of mixed greens, Picklcd carrots and cucumber 6

(herb vinaigrette, huckleberrg dressing, ranch, honeg~mus’carc{ vinaigrette, blue cheese)

Add: Chicken 6 or Mushrooms 5 or BchTiPs 6 or Hautéed Shrimp 8
to above Salac]s

5ignaturc Breads

ﬁal'llc Bl'ﬂall- Baguc’ctc with parmesan, mozzarella égarlic butter; side of marinara 4
Focaccia- A wcdge of focaccia served with a spicy sun-dried tomato diP 3

Pllllllv Ba!lel BIIIIS- Bagcl stglc buns served with side of whiPPccl butter 3

ﬂﬂl‘lllll'eall MlIﬂiIIS@ ~ Served with side of whippcd butter 3%



CARBON FORK DINNER MENU
Burgers
The Hamhurger- A i /3 Ib. local ground beef gri”cd to temperature with lettuce, tomato &

onion with choice of cheese on a POPPY bagcl bun 1150

Double Down- Add another burger patty 5
(cheese options- (Cheddar, Swiss, Provolone or Bleu)

Side oPtions- mushrooms, tobacco onions, caramelized onions, bacon or house Piclcles 1.50ea
A Umami Burger- Parmesan, mushrooms, bacon, arugula and garlic-—sog aioli  1%s0

Captain’s Burger- jamaican Jerk spice, caramelized onions, fried Picklcs, mixed greens and
a Captain Morgan’s bbq sauce |3s0
Vegetable Burger- Girains, vcgctab|cs, oats, arugula and honcg-—mustar& sauce;

choice of cheese 1150

Burgcrs come with choice of [French fries or sweet potato fries @
@ Glutcn Free- Buns available for $ 1
Substitute house 5oup or Salad for $2 or signature salad or chowderfor $3

Smaller Portion Menu

Walleve- (Golden fried served with sweet potato fries w/ caper dill tartar;
Picklcd carrot slaw 1650

4 Bison Meatloaf- T ender bison meatloaf with house smoked gravy, garlic mashed

potatoes & sautéed vcgctablc 1750

Petit Tenderloin@® possible ~ 5 0z grl'“cd tenderloin served with
French fries & vcgctablc 2500

Ranch of the Month@& possible ~ Carbon Fork features local ranchers Provic]ing different
rcciPcs throughout the month Market Fricc

Parties of @ or more are subject o 20%% auto-gratuity



CARBON FORK TPINNER MENU

Fastas & Noodlcs
Tlll'l(ev ﬂllllﬁl over N“ﬂl“ﬂS— Housc made noodlcs, sautécd mushrooms, t[-»gmc, cream sauce,
1450

Pasta Alfredo- Rotini pasta tossed with a garlic-Parmcsan cream sauce 1400

" Mellilel‘l‘alleall scallﬂll Pasta~5roilcd scalloPs, |inguini, Italian seasonings, chili

ﬁal«:s, sundried tomatoes, kalamata olives, artichoke hearts, garlic oil and parmesan cheese toPPcd 26

Garden Risotto@ possible — Crcamy Avrborio rice, sautéed mushrooms,

roasted winter squaslﬂ, curried seasoning, butter, toPPccl with coconut fried cggplant 1650

Add: Yak Meatballs 8 Chicken 6 or Mushrooms 5 or BccpTiPs 6 or 5hrimp 8

to abovc entrees

Aclcl soup or salad 4 or signature salad or chowder 5

I ntrées
Wagyu New York Stripn@® - Montana Wagyu 120z New York strip steak with a port

clcmi—-glazc served with mashed Potatocs and vcgctablc 41

Ribeyee® - 14 oz Grilled 60—-&35 aged Black Angus ribcyc steak with high country

Chimichurri sauce, steak fries and vcgctablc 3450

4 Smoked Bison Brisket@®- House sPiccd and mesquite smoked with a raspbcrrg

barbcquc glazc with 5ar|ic mashed Potatocs and vcgctablc 2850

Sous Vide Salmon@®- Wl'd COPPCF River salmon, olive oil and orange Foachcd, served
with basil pesto, red quinoa salad & vcgctablc 2950

Fish of the Day- Our chefs will tantalize your taste buds with our dai]g fish spccial
Market Frice

A Caramelized Shrimp@® - Over parmesan risotto with a spicy red pepper puree

toppccl with an arugula slaw 27
Add soup or salad 4 ora signature salad or chowder 5



