
M O N T A N A  G R O W N ,  E U R O P E A N  I N S P I R E D .

T ET E NN AT THE  N O R T H E R N
P R I M E  C U T S .  C O C K T A I L S .  L O C A L  C U I S I N E .

E X E C U T I V E  C H E F

Sarah Seltvedt

C H E F  d e  C U I S I N E

Michael Partridge

F R O M  T H E  B U T C H E R

HOLLENBECK RANCH LAMB MEATBALLS |  2 1
merguez spiced meatballs, san marzano tomatoes, ricotta, 
braised greens, focaccia

F O I E  G R A S  H O T  D O G  |  24
Chef Josh’s foie gras boudin blanc, split top bun, pineapple 
mostarda, handcut fries

S T E A K  F R I T E S  |  3 2
blue creek marbled meats 8oz wagyu bavette, gorgonzola maître 
d’hôtel butter, handcut fries, tarragon aïoli

S M A S H  B U R G E R  |  2 0
 two 4½oz patties, american cheese, TEN sauce, brioche bun, 
housemade pickles, handcut fries

F O R  T H E  T A B L E

B R E A D  S E R V I C E  |  7
focaccia with Living Sky Grains, crackers, black 
olive butter, olive oil

OY S T E R S  |  1 2 /24/4 4
mignonette, lemon, Township Road horseradish                                   
3pc/6pc/12pc

C H E E S E  P L AT E  |  1 8
fontina val d’aosta, robiola, gorgonzola

C H A R C U T E R I E  P L AT E  |  1 5
prosciutto, coppa, salame

F R I T T O  M I S T O  |  2 8
prawns, calamari, market fish, aïoli, lemon

B U R R ATA  F L AT B R E A D  |  1 4
san marzano tomatoes, burrata, fresh basil, 
olive oil

C A L A B R E S E  F L AT B R E A D  |  1 3
san marzano tomatoes, mozzarella, calabrese 
sausage, pickled serranos, fresh oregano

P O TA G E  S A I N T- G E R M A I N  |  1 2
fresh peas, tarragon, parmesan soufflé, banyuls blanc, pea tendrils

C A E S A R  S A L A D  F O R  T W O  |  1 8
romaine, endive, herbed caesar, garlic breadcrumbs, smoked egg  yolk 
bottarga, parmigiano reggiano, lemon

S U G A R  S N A P  P E A  S A L A D  |  1 4
sugar snap peas, cucumber, watermelon radish, gigante beans, feta, 
dill, roasted lemon and yogurt vinaigrette

B A BY  C A R R O T S  |  9
toasted carrots, carrot caramel, 
chèvre, thyme

F R O M  T H E  G A R D E N

C A S T E LV E T R A N O  O L I V E S  |  8
chili and tangerine marinated green olives, dukkah spice

M A R C O N A  A L M O N D S  |  8 
lavender, fennel pollen, sea salt

A R A N C I N I  |  1 4
black truffle, carnaroli rice, porcini mushrooms, fontina fonduta

F R I E S  |  8
hand cut fries, fine herbs, parmesan, aïoli

L O B S T E R  TA R T I N E  |  2 6
grilled country bread, fried egg aïoli, serrano, tarragon,
smoked paprika

S M A L L  P L A T E S

C H E F ’ S  T A B L E
Reserve an intimate chef ’s table for family and friends for an experience you and your guests will remember for years to come.

Enjoy a customized menu inspired by the rhythm of the seasons.

*Eating raw or undercooked meat, poultry, eggs or seafood poses a health risk to everyone, but especially to the elderly, young children under the age of 4, pregnant women and other highly susceptible individuals 
with compromised immune systems. The cooking of such animal foods reduces the risk of illness. Split plate fee: $8. Tickets are subject to a 20% gratuity.


