
‘ R A C K  C L A S S I C S

HOUSE MADE DRESSINGS  honey jalapeno* : house vinaigrette : huckleberry 
vinaigrette : bleu cheese : ranch 

SPINACH SALAD | diced apple : candied walnuts : red onion : 
bleu cheese crumbles  - 11  

COBB SALAD | romaine : bleu cheese crumbles : local bacon : 
tomato : hard boiled egg : garlic croutons - 12

BAKED BRIE SALAD | spinach : baked brie : local bacon : red 
onion : diced apple : candied walnuts - 13

STONER CREEK SALAD | mixed greens : red onion : green 
pepper : grape tomato : cucumber : garlic croutons - 9

ANGEL POINT SALAD | spring greens : artichoke roma 
kalamata bruschetta : local organic goat cheese : balsamic 
reduction : pine nuts - 12

CLASSIC CAESAR SALAD | romaine : shaved parmesan : 
house caesar dressing* : garlic croutons - 9

ADD TO ANY SALAD, GRILLED OR BLACKENED
chicken - 5   wild alaska sockeye salmon* - 7   6 oz rib eye - 8

SCRATCH MADE SOUP |  cup - 3   bowl- 5

KEG NACHOS | black beans : cheese : jalapeno : black 
olives : tomato : green onion : salsa : sour cream - 19      
add shredded pork, tequila chicken, or guacamole - 4       
half nachos - 13

CHICKEN QUESADILLA | tequila chicken : green chilies : 
tomato : black olives : green onion : cheese : salsa : sour 
cream - 11

‘RACK FLATBREAD | baked flatbread : pesto : feta : sun-dried 
tomato : caramelized onions : balsamic portobello mushroom - 10

POUTINE | beer battered fries : amber bacon demi : cheddar 
cheese curds - 11  add a fried egg* - 2

GARLIC BLEU FRIES | bleu cheese crumbles : fresh garlic - 9

WINGS | IPA buffalo, stout bbq, or apricot bbq : beer battered 
fries : celery : carrots : bleu cheese dressing - 14

DIRTY CAJUN SHRIMP | wakeboard wit cajun sauce - 13

RAILROAD TIES | egg roll wrapped chicken, mozzarella, cream 
cheese, green chilies : honey jalapeno dressing* - 9

BREWERY BITES | brew bread : pepperoni : mozzarella : 
marinara - 8

ROASTED GARLIC HUMMUS | artichoke roma kalamata 
bruschetta : toasted pita points : cucumber - 10

SPINACH ARTICHOKE DIP | mozzarella : cream cheese : 
toasted pita : tortilla chips - 10

S O U P  A N D  S A L A D

TAMARACK BREWING COMPANY

‘RACK ATTACK | pepperoni : redneck italian sausage : 
tomato : onion : mushroom : green pepper : marinara : 
mozzarella : parmesan  | 12” - 17  / 16” - 25 

MONTANAN | pepperoni : redneck italian sausage : local 
bacon : canadian bacon : marinara : mozzarella : parmesan  
12” - 17  / 16” - 25 

BIG MAC’S BBQ | stout bbq sauce : chicken : red onion : 
cilantro : mozzarella : parmesan  | 12” - 16  /  16” - 23

IRON RANGER | double pepperoni : extra cheese : marinara 
12” - 15  /  16” - 20

GREEK ISLE | pesto sauce : artichoke roma kalamata 
bruschetta : portobello mushroom : spinach : feta : 
mozzarella : pine nuts | 12” - 17  /  16” - 25

THE HELLGATE | pepperoni : redneck italian sausage : red 
onion : jalapeno : black olives : fresh garlic : marinara : 
mozzarella : sriracha  | 12” - 16  /  16” - 23

BUILD YOUR OWN
12” - 13 + 2 per item  / 16” - 16 + 2.5 per item

TOPPINGS: 
redneck italian sausage : canadian bacon : pepperoni

chicken : local bacon : red onion : green pepper
mushroom : tomato : portobello mushroom : pineapple
jalapeno : artichoke hearts : sun-dried tomato : spinach

feta cheese : extra cheese
SAUCES: 

marinara : stout bbq : pesto

P I Z Z A

F A V O R I T E S
FISH TACOS | local flour tortillas : beer battered wild-caught atlantic haddock : 
cheese : chipotle sour cream : shredded cabbage : tomato : tortilla chips : 
salsa : sour cream - 13   hat trick hop IPA

FISH AND CHIPS | beer battered wild-caught atlantic haddock : beer battered 
fries : pepper slaw : tarter sauce - 12  rye sally ryePA

BUFFALO CHICKEN STRIPS | beer battered chicken breast tenders : beer 
battered fries : IPA buffalo sauce : bleu cheese crumbles : ranch dressing - 11   
hat trick hop IPA    classic strips - 10  

HIGHLAND MEATLOAF | flathead farms highland beef : amber bacon demi : 
mashers : onion straws - 17  switchback stout

MISSION MOUNTAIN RIB EYE | hand-cut sixteen-ounce angus rib eye : 
mashers : pan-seared snap peas - 27  yard sale amber ale

TAMARACK ETOUFFEE | sauteed shrimp : redneck andouille sausage : spicy  
amber tomato etouffee sauce : steamed rice : green onion : garlic toast - 16   
wakeboard wit

CHICKEN ENCHILADAS | corn and flour tortillas : grilled chicken : melted 
cheese : green chile sauce : black beans : tortilla chips : salsa : sour cream - 13  
bear bottom blonde

ANDRA’S PASTA | redneck italian sausage : roasted red pepper : red onion : 
mushroom : spicy ricotta marinara : garlic toast - 13  yard sale amber ale

VERDE PORK BURRITO | shredded pork : green chile sauce : melted cheese : 
black beans : tortilla chips : salsa : sour cream - 15   lakeside pale ale

CLARK FORK PUB FILLETS | two charbroiled bacon-wrapped angus           
petite steaks : amber bacon demi : mashers : pan-seared snap peas - 19  
yard sale amber ale

PORTOBELLO PESTO PASTA | grilled marinated portobello cap : montana made 
cavatappi pasta : sun-dried tomato : artichoke hearts : sliced olives : apricot ale 
pesto sauce : parmesan : toasted pita - 13   sip n’ go naked apricot ale

PRIME RIB BREW BREAD | sliced prime rib : mozzarella : red onion : green 
pepper : mushroom : spicy garlic aioli - 12   yard sale amber ale

LAKESIDE BREW BREAD | grilled chicken : mozzarella : red onion : green 
pepper : mushroom : artichoke hearts : sun-dried tomato : garlic pesto aioli - 11  
lakeside pale ale

P.E.T.A. BREW BREAD | portobello mushroom : mozzarella : red onion : green 
pepper : artichoke hearts : sun-dried tomato : garlic pesto aioli - 11  
bear bottom blonde

BRIE CHICKEN SANDWICH | grilled chicken : melted brie : balsamic onions : 
lettuce : tomato : red onion - 13  sip n’ go naked apricot ale

SALMON SANDWICH | blackened wild-caught alaska sockeye salmon, grilled 
medium rare* : pepper jack : roasted red pepper aioli : lettuce : tomato : red 
onion : toasted nine grain - 15  bear bottom blonde

FRENCH DIP | thinly sliced prime rib : melted swiss : toasted baguette :     
amber au jus - 15   add beer braised onions and sauteed mushrooms - 1.5  
yard sale amber ale

ALEHOUSE PASTRAMI | slow smoked pastrami : melted swiss : fresh fried 
onion straws : pepper slaw : beer mustard - 14  rye sally ryePA

RIB EYE SANDWICH | hand-cut rib eye : fresh fried onion straws : creamy 
horseradish : lettuce : tomato : red onion - 15  switchback stout

GARDEN CITY BURGER | house made sweet potato chickpea burger : roasted 
red pepper aioli : mozzarella : cucumber : sprouts - 12  wakeboard wit

THE BOSS HAWG BBQ | local andouille sausage : shredded pork : apricot ale 
bbq sauce : pepper slaw - 12  sip n’ go naked apricot ale 

S T A R T E R S

choose a side of beer battered fries : pasta salad : side salad

B U R G E R S
with LTO on a toasted locally made bun.  choose beer battered fries : pasta salad : side salad

BIG SKY BURGER | american-style kobe beef* : cheddar : local bacon : beer 
battered onion ring : stout bbq sauce - 13 switchback stout 

BLEU AND BRIE BURGER | american-style kobe beef* : brie cheese : bleu 
cheese : local smoked bacon - 13  lakeside pale ale

THE OKTOBERFEST | american-style kobe beef* : german muenster cheese : 
sauerkraut : fresh fried onion straws : beer mustard - 13  bear bottom blonde

‘SHROOM AND SWISS | american-style kobe beef* : swiss cheese : beer 
braised onions : sauteed mushrooms - 12  yard sale amber ale

TAMARACK CHEESEBURGER | american-style kobe beef* : cheddar, swiss, 
pepper jack, or bleu cheese - 11  add bacon - 2  any tamarack ale 

BISON BURGER* - cheddar : beer braised onions - 15  hat trick hop IPA

*Eating raw or undercooked meats, poultry, seafood, shellfish, or eggs is delicious! 
But the State of Montana wants us to let you know that it may increase your risk of food borne illness.


