SUMMER DINNER MENU

STARTERS
Garden Gazpacho (v, a-P df) ¢

+omato & cucumber chiled soup served with garlic ol, micro greens & ;Picecl pepitas

Bread + Our Butter (v) $12

local sourdOUﬁh & ro+a+ing house butter

Creekside $2.4
confit garlic onion puree, rattlesnoke & rabbit sausoge with Larm sauce & grilled

9ourdou3h bread

Hippie Board (v, 31: df) $2

roasted raw & Pickled rotating local Farm veggies served with a carrot dip

Bison Carpacciot (Q‘F, df) $29
thinly sliced bison with seasonal greens, capers, Pickled red onion,

+opped with dijon vinaigrette

Bison Sliders $24

+wo bison sliders with Pickled red onioh Farm greens and horseradish crema

Smoked Flathead Trout Dip $29
Flathead Lake 'Native Fish Keepers' Trout made into Bodhi Farms Smoked Trout Dip

Griled sOurclough Bread, Pickled Red Onion, Rotating Goarden Crudite

Bodhi Farms Pizza of The Day
Check the black board for the chef's daily creation it sells out Fast!

*Consuming row or undercooked meats, poultry, seafood, shellfish or eggs may increase

your risk of Food borne ilness.
Parties of G or more wil incur a 20% groatuity.

GF = Gluten Free / V = \/ege‘rarian / DF = Dairy Free v. 81026



FROM THE FARM
You Can't 'Beet' (ﬁ-F) 414, large $28

roasted and Pickled beets, on ﬂarolen greens, dmatheio Larms goat cheese,

toasted pepitas & honey vinaigrette
Lil Wedge (3-(1) $i5, large $29

local gem lettuce with bacon, Pickled red onion, radish, cherry tomatoes, carrot peels,

crispy chick peas, blue cheese & herb dressing

Claudid's Lentil Salad (v, gF) %5, large %29

hamed after the Lenti Queen, local lentils, local mixed greens, cucumber, cher‘r‘y tomatoes,

red ohion, kalamata olives, feta & dﬂoﬂ vinaigrette

Bodhi Farm Sdlad of The Day MKT

blackboard and ask your server

availdble add on proteins:
8oz beef Fiet $35 | 8oz bison NY strip 439 | wood Fired pheasant 43

ENTREES

ariled Beef Fiett $¢5
8 oz stedk, ﬂarlicky f—‘lngerlina potatoes, bodhi farm vege+able€-,
chimichurri sauce, farm sauce
Bison NY stript (gF) $73
8oz stedk, served with bodnhi farm vegetables, garlicky Pingerlinﬂs,

3arclen salsa verde, carrot butter

Bone in Ek Rib Rack* (4F) 8
garlicky Pingerling potatoes, bodhi farm vege-mbles, ohion puree,

+opped with mushroom bordeldise

Wood Roasted Pheasant (3-(:) $59

Larm veq ratatouile, creamy 3oa+ cheese Polen+a, chimichurri

Wood Fired Farm Pasta (v) $35

local artisan pasta, Larm veﬂe+ables, romesco sauce, basi,

ar‘oﬂ'ed parmesan, ricotta, micro greens

Chef's specidl $MKT

black board & ask your server



FOR THE KIDs
| Don't Care %10

single bison slider, ketchup with apples ond carrots

Told Ya so (df) 410
beef ho+dog ho+clog bun, ketchup served with apples & coarrots

DESSERTS

S'mores (V) $5
marshmallow, 3r'aham cracker, chocolate - r‘eady For you to roast over the Fire
Chocolate Love %G

Bodhi Carrot Cake (v) (@P) 14

carrots, cream cheese ?rogﬁng

Bodhi Berry Shortcake (V) 414

meringue, macerated strawberries and fresh strawberries



