
D O M E S T I C S  |  4
Budweiser, Bud Light, Coors Original, Coors Light, 
Michelob Ultra, Miller Lite

G U AVA  G E TAWAY  |  1 0
cucumber, basil, guava, lime

I M P O R T S  |  5
Modelo Especial, Stella Artois

P H O N Y  N E G R O N I  |  1 0

N O N - A L C O H O L I C  B R E W S  |  6
Athletic Lite NA, Athletic Run Wild NA IPA

B U B B L E S  |  3 2
Zilch Brut, Zilch Brut Rosé

H A R D  C I D E R  |  8
Samuel Smith

S I D E C A R  |  1 6
cognac, grand mariner, lemon
Inspired by an American Army Captain 
in Paris during WWI and named after the 
motorcycle sidecar that the Captain used.

C O R P S E  R E V I V E R  # 2  |  1 4
gin, cointreau, lillet, absinthe, lemon
In 1930 Harry Creddock came on the scene with this 
famous cocktail. Originally from America, he came to the 
Savoy in 1920, shortly after Prohibition began.

B O T T L E S  +  C A N S S O B E R  S I P S

B A C K S T R E T C H  |  1 4
four roses yellow lable, cocchi vermouth de 
torino, averna, lemon

D E S E R T  D O G S  |  1 8
hacienda de chihuahua sotol, amaro nonino, pierre 
ferrand dry curaco, casamigos mezcal, simple, basil, lime 

G A R D E N  PA R T Y  |  1 6
whyte laydie gin, aperol, strawberries, rhubarb, 
ginger, yuzu onna seltzer

E L  VA Q U E R O  |  1 5
406 agave blanco, casamigos mezcal, 
amargovallet angostura, agave, lime

G O L D E N  H O U R  |  1 5
dos maderas 5+3 rum, malibu, yellow curry 
simple, pineapple, lime

S M O K E  J U M P E R  |  1 6
willie’s honey moonshine, johnnie walker black label, 
chipotle simple, agave, pineapple, lime

T E N  C L A S S I C  |  1 2
house bourbon, TEN signature cherries, sliced orange, sugar cube, 
angostura bitters

B I G H O R N  |  1 4
peach pecan infused bighorn bourbon, 
TEN signature cherries, sliced orange, 
black walnut bitters

S M O K E D  S A G E  |  2 2
woodford reserve, honey-sage 
simple, orange bitters

F L I G H T S

N E G R O N I  F L I G H T  |  M P
Negroni Bianco, Classic Negroni, 
Mezcalito Negroni

W H I S K E Y  F L I G H T  |  M P
Dealer's Choice

L I B A T I O N S

D R A U G H T

S T R E E T  F I G H T  R E D  A L E  |  5
Angry Hank’s Microbrewery, Billings, MT
ABV - 6.5  •   IBU - 25

R I V E R  N Y M P H  G O L D E N  A L E  |  6
Neptune’s Brewery, Livingston, MT
ABV - 5.1  •   IBU - 9

G R A Z I N G  C L O U D S  H A Z Y  I PA  |  7
MTNs Walking Brewery, Bozeman, MT
ABV - 7  •   IBU - 20

B I G  B I S O N  A M E R I C A N  S T O U T  |  6
Thirsty Street Brewing Co., Billings, MT
ABV - 6.3  •   IBU - 45

Y U Z U  O N N A  H A R D  S E LT Z E R  |  6
New Hokkaido Beverage Co., Bozeman, MT
ABV - 5

HAYBAG AMERICAN HEFEWEIZEN | 6
Phillipsberg Brewing Co., Phillipsberg, MT
ABV - 5.5  •   IBU - 25

M A S  F I N A  M E X I C A N  L A G E R  |  6
Carter’s Brewing Co., Billings, MT
ABV - 4.8  •   IBU - 10

BACK COUNTRY SCOTTISH ALE | 5
Lewis & Clark Brewing Co., Helena, MT
ABV - 5.8  •   IBU - 17
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Rumor has it a creative bartender 
invented the Negroni by mixing 
gin, Campari, and vermouth, 
inspired by a tale of a count who 
sought a drink to impress his 
adventurous friends.

O L D  F A S H I O N E D S

B O U L E VA R D I E R  |  1 5
bourbon, campari, sweet vermouth
Created by Erskine Gwynne, publisher of the magazine 
“Boulevardier,” for expats living in Paris during the 
1920’s. The drink was popularized after its inclusion in 
Harry MacElhone’s 1927 book “Barflies and Cocktails.”

TEN walked into a bar. The bartender said, 
“Perfect Timing!”


