
D E S S E R T  D I S P L A Y
blackberry tiramisu/pina colada strawberry cream cookie/turtle cheesecake/pistachio and raspberry éclair 

lemon posset with white chocolate crumble

B R E A K F A S T  S E L E C T I O N S
scrambled eggs/classic eggs benedict/applewood smoked bacon/breakfast sausages 

herb roasted fingerling potatoes

C A R V I N G  S T A T I O N  &  S I D E S
Roasted Beef Striploin with Sauce Diane, fig mostarda, buns / Seared Salmon with dill & caper nage

caprese brussels sprouts, au gratin potatoes, cheese ravioli florentine

S T A T I O N S  &  D I S P L A Y S

FOR RESERVATIONS:
VISIT NHTEN.COM or CALL 406-867-6767

C o m p l i m e n t a r y  Va l e t  and S e l f  P a r k i n g
19 N BROADWAY

S E A S O N A L  F R U I T  D I S P L A Y
assorted seasonal fruits/mixed berries/honey mint yogurt

B R E A D  &  P A S T R I E S  D I S P L A Y
blueberry custard brioche bun/bombolini with espresso cream/cinnamon twist with cream cheese glaze 

chocolate croissant/fruit and cream cheese danish

S E A F O O D  S M O R G A S B O R D
shrimp cocktail/smoked salmon/fruitti de mare

A R T I S A N A L  C H E E S E  &  C H A R C U T E R I E  D I S P L A Y
selection of domestic and imported meats and cheeses/mustards/preserves/pickled vegetables/crackers/breads

A R T I C H O K E  &  S P I N A C H  D I P
creamy artichoke and spinach dip/crackers/breads

S P R I N G  G A R D E N  S A L A D  S T A T I O N
spring greens/asparagus/fennel/snap peas/feta/radish/herbs/flowers 

green goddess dressing/red wine vinaigrette

GF V

GFO

GFO  V

GFO  V

$68 Adults / $25 Kids 6-12 / Free for kids 5 and under
*Includes Coffee, Teas & Soft Drinks*

*Parties of 6 or more subject to 20% gratuity*

Lounge Open 3PM-11PM | Dining Menu 6PM-10PM

Brunch
 Mother’s
Day

May 11TH

10AM - 3PM


