GREATNLZFALLY

GREAT FALLS ALL DAY MENU
SALADS

*ADD-ON MEATS: GRILLED CHICKEN OR GRILLED STEAK FOR $4.50, ROASTED SALMON OR SEARED
SHRIMP FOR $6.00

CAESAR SALAD $6
CHOPPED HEARTS OF ROMAINE TOPPED WITH PARMESAN CHEESE, HOUSE MADE
CROUTONS, CAESAR DRESSING

wi GARDEN GREENS S5
MIXED LEAF GREENS TOPPED WITH TOMATO, ONION, CUCUMBER, CARROTS AND
CHOICE OF DRESSING

SALAD DU JOUR S7
(Ask YOUR SERVER FOR DETAILS)
- DRESSINGS: RANCH, CAESAR, BALSAMIC, BLUE CHEESE, ITALIAN

Soups Du Jour Cup S5/BowL $7
- (ASK YOUR SERVER FOR DETAILS)

SANDWICHES AND PizzAs

*B.Y.0.B (URGER) S14
CHOOSE TOPPING: MUSHROOM, CARAMELIZED ONION, GUACAMOLE, FRIED EGG

CHOOSE PATTY AND CHEESE: BEEF BURGER, TURKEY BURGER, VEGETABLE BURGER -

CHEDDAR, SWISS, PROVOLONE

- ALL BURGERS ARE SERVED WITH PICKLE, LETTUCE, ONION, TOMATO, AND FRIES OR

CHIPS

TURKEY ON RYE $10
ROASTED DELI TURKEY TOPPED WITH SwWISS, SPINACH, CARAMELIZED ONION,

ROASTED TOMATO ARTICHOKE PESTO SPREAD ON GRILLED RYE BREAD SERVED

WITH CHIPS

wik P1zzA OF PROVIDENCE $19
ZUCCHINI, SUMMER SQUASH, PESTO, CARAMELIZED ONIONS, VEGAN SAUSAGE,
GOAT CHEESE, ARTICHOKES, CAULIFLOWER, MUSHROOMS

3 TOPPING P1zzA $12.50
(EACH ADDITIONAL TOPPING ADD $1.25)

- TOPPINGS: PEPPERONI, PINEAPPLE, BELL PEPPERS, TURKEY SAUSAGE, OLIVES,

ONIONS, BACON, ARTICHOKES, HAM, CHICKEN, TOMATO, MUSHROOMS

* THIS FOOD ITEM MAY BE SERVED RAW OR UNDERCOOKED
THOROUGHLY COOKING MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS REDUCES THE RISK OF FOODBORNE ILLNESS
ALL DAY MENU AVAILABLE FROM 11:00 AM TO 7:00 PM MONDAY THROUGH FRIDAY



GREAT FALLS ALL DAY MENU

ENTREES

*FILET OF BEEF S24
GRILLED LOIN COVERED IN MUSHROOM DEMI GLACE WITH HERB SAFFRON BARLEY
RISOTTO AND GRILLED ASPARAGUS

*FISH N CHIPS S17
BATTERED WHITE FISH, FRIES, COLESLAW, TARTAR SAUCE, CHARRED LEMON
SHRIMP AND MUSHROOM MARSALA S22

LIGHTLY FLOURED SHRIMP WITH MUSHROOM, SPINACH AND SCALLIONS SAUTEED IN
MARSALA WINE, SERVED OVER SPAGHETTI

*SALMON WITH CHIMICHURRI ROJO SAUCE S21
SEARED SALMON SERVED ON SPICED SPANISH BEAN STEW
*CHICKEN PICCATA $18

LIGHTLY DREDGED CHICKEN MEDALLIONS COOKED IN WHITE WINE CAPER LEMON
BUTTER SAUCE AND SERVED WITH PENNE RIGATE

w™\/EGHETTI POMODORO S16
VEGETABLE VEGANBALLS NESTLED OVER VEGETABLE NOODLES WITH A ZESTY
POMODORO SAUCE

DESSERTS
N.Y. STYLE CHEESECAKE S7
BERRY COMPOTE, CHANTILLY CREAM
BANANA BROWNIE SUNDAE S6

BANANA, CREAM CHEESE BROWNIE CRUMBLES, CHOCOLATE AND CARAMEL SAUCE,
CHANTILLY CREAM

FRESH BERRIES AND VANILLA PUDDING PARFAIT S6
STRAWBERRY, BLUEBERRY, BANANA TOPPED WITH VANILLA PUDDING AND CHANTILLY

CREAM

BEVERAGES

SODA OR BOTTLE WATER $1.50
JUICE, HOT TEA, COFFEE OR DECAF $2.50
CAPPUCCINO $4.00
CARAMEL OR MOCHA LATTE S4.50

* THIS FOOD ITEM MAY BE SERVED RAW OR UNDERCOOKED
THOROUGHLY COOKING MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS REDUCES THE RISK OF FOODBORNE ILLNESS
ALL DAY MENU AVAILABLE FROM 11:00 AM TO 7:00 PM MONDAY THROUGH FRIDAY



