
CARBON FORK LUNCH MENU 

 - Chef’s Favorites  - Spicy   

 

    Soup & Salads 
 

 New England Clam Chowder- Famous creamy clam broth, herbs, potatoes, bacon, celery and onion      

Cup:    550     Bowl:     850 

Today’s Soup of the day- Ask your server for today’s tantalizing soup option

Cup:     450     Bowl:     750 
 

 Huckleberry Salad- Mixed greens, candied walnuts, mushrooms and blue cheese tossed with a  

huckleberry vinaigrette       850 
 

Caesar Salad- Chopped romaine, Caesar dressing and parmesan with olive tapenade bruschetta     850 
 

 Montana Salad- Green apple, bacon, arugula, fried onions; sage-honey & mustard vinaigrette       950 
 

Half Soup/Half Salad- Choose half of a salad and a cup of soup    1075 

 

Signature Breads 
Garlic Bread- Baked baguette with parmesan, mozzarella and garlic butter and marinara     450 
 

Focaccia- A wedge of focaccia served with a spicy sun-dried tomato dip       350 
 

Poppy Bagel Bun- A bagel style bun served with side of whipped butter       300 
 

Cornbread Muffins  - Served with side of whipped butter       350 
 

Pasta & Noodles  
 Ramen Noodles- Dashi broth, noodles, green onion, boiled egg and mushrooms      950 

 

Pasta Alfredo- Rotini pasta tossed with a garlic-parmesan cream sauce      1250 
 

 Mediterranean Pasta–Linguini, Italian seasonings, chili flakes, sundried tomatoes, kalamata olives, 

artichoke hearts and garlic oil topped with parmesan cheese      1575 
 

Linguini & Clam Sauce–Linguini, clams, chili flakes, lemon, parsley and garlic   1750 

Top your Salad or Pasta 
Add:  Grilled Chicken   6   or   Sautéed Mushrooms   5   or   Grilled Beef tips   6   or   Garlic Shrimp   8 
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Starters 
 Smoked Trout Straws- Apple smoked MT trout, herbs & cream cheese with lemon caper aioli    775 

Spicy Fries- Golden fried then tossed with a 5-chili spice blend; roasted garlic aioli      550  
 

Vegetable Dip  - Olives, artichoke, arugula, red pepper with cauliflower toast points   825 
 

Shirred Egg- Roasted winter squash, thyme, local egg, cream and parmesan cheese     550 
 

Fried Artichoke Hearts- Breaded and golden fried with chipotle-sage aioli & lemon     550 
 

Burgers 
The Hamburger– A 1/3 lb. local ground beef grilled to temperature with romaine, tomato & onion with choice of 

cheese on a poppy bagel bun with choice of cheese 1150  (Cheddar, Swiss or Provolone) 
 

 

Side options- mushrooms, tobacco onions, caramelized onions, bacon or house pickles   150 ea 
 

 Umami Burger- Parmesan, mushrooms, bacon and garlic-soy aioli   1350 
 

Captain’s Burger- Jamaican Jerk spice, caramelized onions, fried pickles, & Captain Morgan’s bbq sauce 1350 
 

Vegetable Burger- Grains, quinoa, vegetables, oats and honey Dijon sauce      1150 
 

Double Down- Add another burger patty     5  

Sandwiches & Such 

 Roast Beef- Roast beef, ghost chili cheese sauce, fried pickles, sautéed onions on a hoagie 1475  
 

Turkey & Bacon- Garlic aioli, mixed greens, Swiss cheese, tomato on a hoagie   9 75 
 

 Fry Bread Taco- Topped with ground Bison, bean spread, lettuce, tomato & side of sour cream    1375 
 

Curried Chicken Wrap- Curried chicken, carrots, mixed greens, honey yogurt, spinach tortilla 1050 
 

3 Cheese Brie- Grilled brie, parmesan, provolone cheese, peppadew pepper and spinach pesto  

on focaccia         875 
 

 BBQ Pork- Marinated smoked pork roast, poppy bagel bun, carrot slaw and apple bbq sauce   1150 
 

Walleye- Golden fried served with choice of fries, caper dill tartar sauce & pickled carrot slaw       1650 
 
 

 Gluten Free- Buns available for $1                    Sub: Spicy Fries .75                               House pickles $1.50 


