
Quinn’s Lunch Menu
Appetizers 

 

Steamed clams or mussels                         14
Cold Smoke Scotch Ale, Stone Ground Mustard, 
Shallots, Thyme, Scallions, Butter, 
Grilled Italian Crostini

gourmet breaded onion rings                   10
Thick Cut Breaded Onion Rings

m aple wood smoked trout                         13
Pickled Pepper Tapenade, Whipped Sweet Onion
and Dill Cream Cheese, Lemon, Crackers
Two Trout Filets   19

 
   

  

Quinn’s sampler plate                                    16
Mozzarella Cheese Sticks, Battered Chicken Wings, 
Onion Rings, Marinara Sauce, Buffalo Sauce

golden battered chicken wings                  12
Caesar and Parmesan, Bourbon Barbecue
or Buffalo Sauce

beer-battered calamari                                 12
Sweet Chile Sauce

mozzarella cheese sticks                              10
Marinara Sauce

montana b ig sky burGers
Comes with Your Choice of Cup of Soup, Salad, Fries, or Fresh Apple Slaw. All Burgers are Fresh Angus Beef.

cheeseburger				       	                                                                                   13
With Bacon  14            With Mushrooms and Swiss  14

buffalo burger								                                                   16
With Cheese  17          With Bacon and Cheese  18

blue moon burger		   							       	                        16

Blue Moon Beer Cheese, Bacon, Candied Jalapeño

salads

Grilled chicken Salad 						                                                                   15
Applewood-Smoked Bacon, Grilled Chicken, Egg, Cheddar Cheese, Tomatoes, Red Onions, Fresh House Greens

Taco salad							                                                                     14
Seasoned Ground Beef or Grilled Chicken, Cheddar Cheese, Tomatoes, Onions, Black Olives, 
Lettuce, Tortilla Bowl, Fresh Salsa, Sour Cream

roasted Beet salad							                                                            14
Spinach, Sliced Beets, Candied Walnuts, Chevre, Bacon, Apples, Grapes, Orange Vinaigrette

quinn’s  specialt ies
Comes with Your Choice of Cup of Soup, Salad, Fries, or Fresh Apple Slaw. We Offer A House-Made Soup Made Daily.

F ish & chips 										                                              16
Beer-Battered or Grilled Blackened Cod, Fries, Fresh Apple Slaw

Quinn’s  m atador									                                          13
Ground Beef or Grilled Chicken, Cheddar Jack Cheese, Lettuce, Flour Tortilla, 
House-Roasted Poblano Chile Sauce, Tomatoes, Onions, Black Olives, Fresh Salsa, Sour Cream

Blackened Chicken & Gruyere							                                            14
Blackened Sous Vide Chicken Breast, Chipotle Mayonnaise, Grilled Peppers and Onions, 
Wild Arugula, Gruyere, Hoagie Roll

Grilled pr ime r ib  melt							                                                      16
Prime Rib, Grilled Onions, Pepper Jack Cheese, Hoagie Roll, Au Jus

Dijon turkey									                                           13
Sliced Turkey Breast, Sun Dried Tomatoes, Candied Jalapeños, Lettuce, Gruyere, Dijon Aioli, Sourdough

bacon chicken r anch wr ap									                         12
Breaded Chicken, Applewood-Smoked Bacon, Tomatoes, Onions, Lettuce, Cheddar, Ranch, Flour Tortilla  

chicken str ips 							             		                                   12
Lightly Breaded Chicken Tenders, Fries 

cup of soup and house salad combo						                                              9
Bowl of Soup and a House Salad     10

For split plates, our kitchen will divide your lunch.  A 5 dollar split plate fee will be applied. To ensure proper service, we are unable to provide separate 
checks for parties of 8 or more; an 18% service fee will be added to your party’s check to be shared by the team that served you.  

(*Consumption of any raw or undercooked animal products can be hazardous to your health.)



dr aft beer

Bud Light

Coors Light

3.75

Golden Road Mango Cart Wheat Ale

Harvest Moon Pigs Ass Porter

L&C Prickly Pear Pale Ale

Miner’s Gold Hefeweizen

Big Sky Seasonal

Blue Moon

Bayern Amber

KettleHouse Shady IPA

KettleHouse Cold Smoke

Draught Works Scepter IPA

4.75

Wine By The Glass

RosÉ & Sparkl ing

La Marca, Prosecco                                                 8

Zestos, Rosé     	  	                                         8

House Wine, Brut Bubbles          	              7

White

Sean Minor, Chardonnay          	                            8

Mer Soleil, Chardonnay  	                          10

Vigneti Del Sole, Pinot Gris      		               8

Mount Riley, Sauvignon Blanc   		              9

Geil, Riesling                              		              9

Sutter Home, White Zinfandel   		              6

Sutter Home, Chardonnay          		              6

Barefoot, Moscato                        	              6

Red

Sutter Home, Cabernet                       	              6

Amancaya, Malbec Cab Blend              	             12

Browne, Cabernet   		                           12

The Barrel Blend, Red Blend     		              12

Boomtown, Merlot                  		              10

Primarius, Pinot Noir                 		             10

Justin, Cabernet 			               14

Cocktails
Tropical Tease                                                8
Malibu, Chambord, Orange Juice, Pineapple Juice, 
Grenadine

Merm aid Water                                                               8
Captain Morgan, Malibu, Pineapple Juice, 
Blue Curacao, Lime

Purple  R ain                                                   10
Vodka, Gin, Rum, Triple Sec, Sweet & Sour Mix, 
Chambord Float

l ime to part y!                                                 9
White Claw Lime, Pinnacle Whipped Vodka, 
Muddled Limes, Dash of Simple Syrup

Sk inny Kacy                                                  10
3 Ounces Dry Hills Raspberry Vodka, Club Soda, 
Cranberry Juice, Lemon

peach sangria                                               9
Lemon, Lime, Orange, Peach Schnapps, Prosecco 
Champagne, Splash of 7 Up

Yummi Gummi                                                8
Stoli Razberi Vodka, Peach Schnapps, Triple Sec, 
Soda Water, Sprite, Squeeze of Lemon and Lime

Quinn’s  Spr ing Water                                     8
Black Cherry White Claw, Gin, Simple Syrup, 
Muddled Lemons

Montana Lemonade                                     12
Lemonade Mixed with 3oz of Your Choice of
Lolo Creek Huckleberry Honey Vodka, 44 North 
Huckleberry Vodka or Dry Hills Raspberry Vodka

B ig Horn Mule                                               7 
Big Horn Bourbon, Cock’n’Bull Ginger Beer, Lime Juice 

cucumber cooler                                          9 

Whistling Andy’s Cucumber Gin, Muddled Limes, 
Simple Syrup, White Claw Lime

Chocolate Lovers  mARTINI                             9
Godiva White Chocolate Liqueur, Godiva Dark Chocolate 
Liqueur, Pinnacle Whipped Vodka

B ik ini  m artini                   		           10
Your Choice of Lolo Creek Huckleberry Honey Vodka,
44 North Huckleberry Vodka or Dry Hills Raspberry 
Vodka, Simple Syrup, Chambord

hot drinks
hot monk                                                     8
Bailey’s Frangelico, Kahlua & Coffee
Topped with Whipped Cream

huck honey   				                      7
Lolo Creek Huckleberry Honey Vodka & Hot Cocoa
Topped with Whipped Cream

hot buttered rum 					     7
Light & Dark Rum with our Special Mix

coffee  nudge 					      7
A Hot Blend of Brandy, Frangelico & Coffee
Topped with Whipped Cream

Nectarine c ider 					      7

Hot Apple Cider & 44 North Nectarine Vodka 

peppermint k iss                                               6  	
Peppermint Schnapps, Hot Cocoa & Whipped Cream


