
HOUSE MADE DRESSINGS JALAPENO HONEY : BLEU CHEESE : RANCH : 
BALSAMIC VINAIGRETTE : HUCKLEBERRY VINAIGRETTE

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 
TOMATO BRUSCETTA : 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 ALASKAN SOCKEYE SALMON* - 7

BREAKFAST BLT | toasted grist milling wheat : 
local smoked bacon : lettuce : tomato : smashed 
avocado : pepper jack : fried egg* : sweet garlic 
aioli : breakfast potatoes - 15.5

BREWER’S BREAKFAST | two eggs*, any style : 
local smoked bacon : breakfast potatoes : bear 
bottom blonde buttermilk biscuit : montana honey 
butter - 12.9  

BISCUITS AND GRAVY | two bear bottom blonde 
buttermilk biscuits : redneck sausage gravy : local 
smoked bacon - 13.5

KEG WAFFLES | two belgian waffles : montana 
honey butter : amber infused maple syrup - 10.5 

CHICKEN FRIED STEAK | buttermilk marinated, 
breaded and fried steak : redneck sausage 
gravy : bear bottom blonde buttermilk biscuit : 
breakfast potatoes- 16.9

BREWERY BENEDICT | locally baked english muffin 
bread : local smoked bacon : poached eggs* : hop 
hollandaise : breakfast potatoes - 14.9

BITTERROOT BENEDICT | locally baked english 
muffin bread : smashed avocado : arugula : heirloom 
tomato : poached eggs* : hop hollandaise : breakfast 
potatoes - 16.9

CORNED BEEF AND HASH | house made corned 
beef : roasted potatoes : onions : sunny side up 
eggs* : hop hollandaise - 16.5

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

TAMARACK 

BREAKFAST BURRITO | flour tortilla : mission 
mountain organic scrambled eggs : local smoked 
bacon : potato : cheese : roasted tomatillo salsa: 
chipotle sour cream : tri-colored tortilla chips : 
salsa - 14.5

CHICKEN AND WAFFLES | three house-made 
beer battered chicken tenders : two belgian 
waffles :  montana honey butter : amber infused 
maple syrup - 15.5 

P I Z Z A

W E E K E N D  B R U N C H

*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.

BREWING COMPANY

TAMARACK’S WEEKEND BRUNCH IS SERVED FROM 10AM-1PM ON SATURDAY AND SUNDAY
WE USE LOCALLY-SOURCED INGREDIENTS WHENEVER POSSIBLE IN ALL OUR BREAKFAST ITEMS.

BRU NC H  FAVOR I T E S

*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.

ADD TO ANY ORDER
belgian waffle with honey butter 

and amber infused maple syrup - 6
breakfast potatoes - 3

two slices local smoked bacon - 3.5
mission mountain organic eggs*, any style - 3.5

hop hollandaise - 3.5 
bear bottom blonde buttermilk biscuit 

with honey butter - 3.5



HOUSE MADE DRESSINGS JALAPENO HONEY : BLEU CHEESE : RANCH : 
BALSAMIC VINAIGRETTE : HUCKLEBERRY VINAIGRETTE

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 
TOMATO BRUSCETTA : 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 ALASKAN SOCKEYE SALMON* - 7

I DON’T CARE | montana made pasta : white 
cheddar cheese sauce - 7.9

I’M NOT HUNGRY | grilled third-pound 
burger : cheddar cheese : toasted locally 
made bun : fries - 10.9  

I DON’T WANT THAT | buttered noodles - 7.5

WHATEVER | toasted sourdough : melted 
cheddar : fries - 7.9  

I DON’T KNOW | grilled third-pound burger : 
toasted locally made bun : fries - 9.9 

I GUESS SO | buttered noodles :  marinara - 7.5

SMALL SIDES
garlic toast  :  bowl of mashers   

bowl of fries  :  side salad
3.5 each

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

TAMARACK 

P I Z Z A

J U N I O R  B R E W E R S

*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.

BREWING COMPANY

KID-SIZED PORTIONS OF OUR BREW PUB FAVORITES.
FOR KIDS 10 AND UNDER… AND WE CHECK ID!

W E E K E N D  B RU NC HLU NC H  A N D  DI N N E R

THAT SOUNDS OK | belgian waffle : maple 
syrup : whipped cream- 6.9 

FINE, I’LL TRY IT | flour tortilla : scrambled 
egg : melted cheese :  breakfast potatoes - 6


