
Quinn’s Tavern Dinner Menu
Appetizers 

Steamed clams or mussels                               15
Cold Smoke Scotch Ale, Stone Ground Mustard, Shallots, Thyme, Scallions, Butter, 
Grilled Italian Crostini

beer-battered calam ari                                   16
Sweet Chile Sauce

Mozzarella Cheese  st icks                                  12
Marinara Sauce

chicken wings                                                          14
Caesar Dressing and Parmesan, Barbecue, or Buffalo Sauce

Quinn’s  sampler plate                                             18      

Mozzarella Cheese Sticks, Chicken Wings, Onion Rings, 
Marinara Sauce, Buffalo Sauce, Barbecue Sauce

m aple wood smoked trout                               15
Whipped Sweet Onion and Dill Cream Cheese, Pickled Pepper Tapenade, 
Lemon, Crackers

 

tavern favorites

prime r ib *                                                8 - 10oz   35        12 - 14oz   41       
Slow Roasted for 8 Hours to Ensure Tenderness.
Garlic Mashed Potatoes, Asparagus

Northwest angus r ibeye*                                                        43
14oz Ribeye, Garlic Mashed Potatoes, Charred Broccolini

Chicken L inguini                                                          23
Chicken Breast Strips, Creamy Alfredo Sauce, Roma Tomatoes, Fresh Parmesan

F ish & chips                                                               17
Beer-Battered or Grilled Blackened Cod, Fries, Fresh Apple Slaw 

chicken-fr ied steak                                                                                               26
Hand-Cut, Cubed and Breaded In-House, Rich Brown Gravy, 
Garlic Mashed Potatoes, Sautéed Broccolini  

wild game meatloaf                                                26
Buffalo, Elk, Ground Beef, Garlic Mashed Potatoes, Rich Brown Gravy, 
Sautéed Broccolini 

Chicken str ips  & Fr ies                           14



montana b ig sky burGers
Served with Your Choice of Cup of Soup, Salad, Fries, or Fresh Apple Slaw

cheeseburger*                                                                14
With Bacon  15 With Mushrooms and Swiss  15   

buffalo burger*                                          17
With Cheese  18 With Bacon and Cheese  19

blue moon burger*                                17
Blue Moon Beer Cheese, Bacon, Candied Jalapeño

salads

grilled chicken salad                             16       

Apple-Wood Smoked Bacon, Grilled Chicken, Egg, Cheddar Cheese, Tomatoes, Red Onion, 
Fresh House Greens

Beet salad                                                                 15
Spinach, Sliced Beets, Candied Walnuts, Chevre, Bacon, Apples, Grapes, Orange Vinaigrette

Blackened medall ion salad*                                     26
Spinach, Fried Garlic and Shallots, Gorgonzola, Raspberry Purée, Port Balsamic Dressing

For split plates, our kitchen will divide your dinner.  A 5 dollar split plate fee will be applied.  We are unable to provide 
separate checks for parties of 8 or more; a 20% service fee will be added to your party’s check to be shared by the team that served you.  

(*This establishment will, upon request, serve raw or undercooked food. 
Consumption of any raw or undercooked animal products can be hazardous to your health.)


