


PRETZEL BITES....................................................... 11 

Bavarian pretzel dough served with whole grain mustard and beer 
cheese dip 

SHRIMP COCKTAIL................................................ 17 
Six jumbo shrimp poached with our signature herb and spice mix, 
served chilled with cocktail sauce and lemon 

THE DEVIL'S EGGS................................................. 12 
Farm fresh egg halves filled with our chef ’s rotating selection of 
savory, spicy or sweet filling 

UPSTAIRS NACHOS................................................ 17 
Corn chips topped with seasoned ground bison, charred corn, Swiss 
cheese, parmesan-romano, avocado crema and chipotle aioli

ARTICHOKE & CHEVRE DIP................................... 16 
Marinated artichoke hearts and mission figs in melted sweet chevre 
cheese served with seasoned crostini (substitute corn chips for GF)

CHEESE BOARD......................................................20 

Chef ’s selection of artisan cheeses, house jam, nuts, pickled 
vegetables and a warm baguette

Smorgas-board.................................................25 
Chef ’s selection of artisan cheeses and cured meats, house jam,.
nuts, pickled vegetables and a warm baguette

From the Kitchen
F O O D

* Consuming Raw or Undercooked Meat, Seafood, or Eggs may Increase Your Risk of      
Foodborne Illness.  Food Allerg y Warning-Food prepared here may contain dairy, eggs, 

wheat, nuts, fish, shellfish. and gluten.



From the Kitchen OYSTERS ON THE HALF SHELL*...........Market Price 

Shucked to order, served ice cold with mignonette, cocktail sauce, 
and house rosemary crackers, served as a plate of six. 

pork street tacos............................................ 18 

Braised pork shoulder on corn tortillas, cabbage slaw, serrano, 
queso fresco, avocado crema and chipotle aioli, cilantro and lime 

Pork Buns........................................................... 14 

Seared pork belly glazed with hoisin, scallions and cucumber

AUNT EFFIE'S CAKE............................................... 15 
A classic triple layer chocolate cake with ganache icing, delicate 
spiced brittle and vanilla bean ice cream

Desserts

F O O D

A 22% service charge will be added to all unsigned tabs and also for parties of 10 or more.



Cucumber collins............................................. 14 

Whistling Andy Cucumber Gin, Lemon, Simple, Club Soda
french 75............................................................. 16 

Beefeater Gin, Lemon, Simple, Prosecco
May flower ....................................................... 16 

Gin, St. Germain, Grapefruit, Lime, Cranberry
The Monarch...................................................... 15 

Empress Gin, Lemon, Honey Simple, Lillet Blanc, Lavender Bitters

C O C K T A I L S

All Citrus Juice is Fresh Squeezed in House

gin

AVIATION............................................................... 16 

Gin, Lemon, Maraschino, Crème de Violette
EastSide............................................................... 16 

Beefeater Gin, Lime, Honey Simple, Cucumber,.
Mint, Club Soda
COMMUNIST.......................................................... 14 

Gin, Orange, Club Soda, Lemon, Cherry Heering
Gin Reaper........................................................... 13 

Gin, Grapefruit, Simple, Lime, Basil



Skeleton Key...................................................... 14 

1 Barrel Rum, Coconut, Pineapple, Orange, Maraschino 
OLd cuban (courtesy: Audrey Saunders)(............................. 15 

Cruzan Black Strap Rum, Lime, Pineapple, Simple, Aromatic 
Bitters, Mint, Prosecco

C O C K T A I L S

rum

cosmopolitan.................................................... 15 

Stolichnaya Citros Vodka, Cranberry, Lime, Triple Sec, Simple 
Q.U.I.N.N.. ............................................................. 16 

Vodka, Mozart White Chocolate Liqueur, Triple Sec 
MENAGE A TROIS.................................................. 14 

Cherry Vodka, Demerara Simple, Disaronno, Brandy, Cream
V.O. Martini........................................................ 15 

Vodka, Cointreau, French Dry Vermouth, Simple, Olive Oil, 
Orange, Basil
in the moon........................................................ 15 

Vodka, Lillet Blanc, Aperol, Lemon, Honey Simple, Lavender 
Bitters
Huckleberry Lemon drop................................ 16 

Cold Spring Huckleberry Vodka, Lemon, Huckleberry Simple
Cold brew martini........................................... 17 

Vanilla Vodka, Cold Brew, Tia Maria, Frangelico

vodka

A 22% service charge will be added to all unsigned tabs and also for parties of 10 or more.



C O C K T A I L S

What's New, PUssycat? ?.................................... 17 

Aquavit, Lemon, Honey Simple,Triple Sec, Strawberry, Basil 
SLAP N' PICKLE (courtesy: Death & Co.)........................... 15 

Aquavit, Lime, Simple, Grenadine, Celery Bitters, Cucumber

OLD FASHIONED................................................... 16 

Elijah Craig Small Batch, Brown Sugar Simple, Orange Bitters, 
Aromatic Bitters

SAZeRAC................................................................ 14 

Old Overholt Rye, Simple, Peychaud’s Bitters, Kübler Absinthe

Stan the Man...................................................... 12 

In honor of the illustrious Stanley Burgard. Cheers Dad!.
Bourbon, Lemon, Cane Simple, Maraschino

A presidential HERO.......................................... 16 

Old Grand Dad Bonded, Old Overholt Rye, Honey Simple,.
Cruzan Black Strap Rum, Orange Bitters

Angels & Demons.............................................. 18 

Old Grand Dad Bonded, Carpano Antica Formula, Organic .Amber 
Maple Syrup, Apple Bitters

aquavit

Bourbon - Whiskey - Rye

All Citrus Juice is Fresh Squeezed in House



Satan's Whiskers............................................... 14 

Bourbon, French Sweet & Dry Vermouth, Curaçao.
Orange Bitters
jim's way#3........................................................ 15 

Bourbon, Campari, French Sweet Vermouth, Orange, Blood 
Orange Bitters
Lucky Bastard. .................................................. 17 

Just like the owner; spirited, complex and a little sweet. Rittenhouse 
Rye, Carpano Antica Formula, Brown Sugar Simple, Aromatic and 
Regan’s Orange Bitters 
For extra bastardly results enjoy with Michter’s US*1 Rye..........25

MANHATTAN.......................................................... 17 

Old Overholt Rye, Grand Marnier, Noilly Sweet, Aromatic Bitters 
Angelic................................................................. 13 

Bourbon, Light Crème de Cacao, Grenadine, Cream, Nutmeg 
new york sour................................................. 16 

Bourbon, Lemon, Simple, Red Wine Float, Eggwhite*
Paper Plane......................................................... 16 

Bourbon, Aperol, Lemon, Nonino Amaro Quintessentia

C O C K T A I L S

Bourbon - Whiskey - Rye

A 22% service charge will be added to all unsigned tabs and also for parties of 10 or more.



BLOOD & SAND..................................................... 15 

Scotch, Cherry Heering, French Sweet Vermouth, Orange
 

Brandy alexander............................................ 13 

Brandy, Cream, Cremè de Cacao, Nutmeg 

Envy...................................................................... 9 

Grapes, Lime, Simple, Club Soda, Basil
VAINGLORY............................................................ 9 

Orange, Lemon, Pineapple, Grenadine, Ginger Beer

SERRANO PALOMA................................................ 16 

Reposado Tequila, Grapefruit, Lime, Serrano, Club Soda, Agave
Swaying Sombrero........................................... 16 

Blanco Tequila, Pineapple, Lime, Simple, Cucumber, .
Trail of the Cedars Absinthe 
CAYENNE YOU NOT............................................... 16 

Del Maguey Vida Mezcal, Reposado Tequila, Lime, Orange, 
Grapefruit, Simple, Cayenne

TEQUILA-/MEZCAL

scotch

Brandy

No ABV

C O C K T A I L S

* Consuming Raw or Undercooked Meat, Seafood,.
or Eggs may Increase Your Risk of Foodborne Illness



w i n e

House White ITALY...................................................... 6/27

Mon Frere Pinot Noir NAPA VALLEY, CALIFORNIA...................... 10/45

La Bella Prosecco ITALY................................................ 9/41

House Red CALIFORNIA.................................................. 6/27

Dashwood Sauvignon Blanc MARLBOROUGH, NEW ZEALAND.......... 10/45

Chalk Hill Chardonnay..................................................44 
SONOMA, CALIFORNIA

Honig Sauvignon Blanc..................................................59  	 
NAPA VALLEY, CALIFORNIA

Torii Mor Pinot Gris......................................................49.
WILLAMETTE VALLEY, OREGON

Chateau d'Esclans Whispering Angel Rose............................70 

WHITE

Rose

red

WHITE

Sparkling

A 22% service charge will be added to all unsigned tabs and also for parties of 10 or more.



b o t t l e s

RED

Walla Walla Cabernet Franc............................................79 
WALLA WALLA VALLEY, WASHINGTON

Oberon Cabernet.........................................................76 
NAPA COUNTY, CALIFORNIA

Elk Cove Pino Noir....................................................... 81.
WILLAMETTE VALLEY, OREGON

Albert Bichot Bourgogne Rouge......................................... 71 
BURGANDY, FRANCE

Viña Cobos Felino Malbec.............................................. 64 
MENDOZA, ARGENTINA

Marqués de Riscal Reserva Tempranillo.............................. 68 
RIOJA, ALAVESA

Avignonesi Cantaloro Rosso............................................ 46 
TUSCANY, ITALY

Saint Cosme Cotes du Rhone Rouge................................... 50 
ROUGE, FRANCE

L'Ecole Merlot............................................................ 68 
COLUMBIA VALLEY, WASHINGTON

Daou Pessimist Red Blend...............................................73 
PASO ROBLES, CALIFORNIA

Nicolas Feuillatte Brut.................................................. 102.
CHAMPAGNE, FRANCE 

Dom Perignon............................................................812 
CHAMPAGNE, FRANCE

Egly-Ouriet Grand Cru Brut..........................................414 
CHAMPAGNE, FRANCE

Veuve Cliquot Yellow Label.............................................195 
CHAMPAGNE, FRANCE

Argyle Brut.................................................................66 
WILLAMETTE VALLEY, OREGON 

Champagne

Domestic sparkling



B E E R

Bozone Amber..................................................... 6 
American Style Amber Ale, ABV 5.5%, IBU 36                           
Bozeman Brewing Company, Bozeman, MT

Dragon's Breath................................................. 6 
Dunkelweizen (Dark Wheat Hefeweizen) ABV 6.0%, IBU 18       
Bayern Brewing, Missoula, MT

pilsener................................................................ 6 
Bavarian Lager, ABV 5.0%, IBU 30                                                
Bayern Brewing, Missoula MT

HayBag.................................................................. 6 
American Hefeweizen, ABV 5.5%, IBU 25                                
Philipsburg Brewing Co., Philipsburg, MT

party..................................................................... 6 
Mexican Lager, AVB 5.3%, IBU 11                                                               
Map Brewery Co., Bozeman, MT

Midas Crush. ....................................................... 6 
West Coast IPA, ABV 6.8%, IBU 65                                                    
Map Brewing Company, Bozeman, MT

Mountain man.................................................... 6 
Scotch Ale, AVB 6.5%, IBU 20                                                      
Jeremiah Johnson Brewing Co., Whitefish, MT

Rotator................................................................ 6 
Please ask your server about our current selection

Domestic Bottles Coors Light, Montucky - 12oz........... 4

Non Alcoholic.................................................... 6 
Sierra Nevada Trail Pass Golden or IPA - 12oz



devi lstoboggan .com
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