
 

*Consuming raw or undercooked meat, seafood, poultry, eggs, or shellfish may increase your risk of foodborne illness. 

 
 
 
 

Bourbon Chicken Quesadi lla  
Red peppers, onions, corn salsa, house 

made sweet heat pepper relish. 11 

Fugazetta Stuffed Na’an  
Goat cheese, melted provolone, sweet 

truffled onion, balsamic glaze. 10 

Hoppin’ Bri sket Nachos  
Montana IPA Beer Nacho Cheese, 

smoked brisket, corn salsa, sweet heat 

pepper relish. 13 

Fried Green Tomatoes 
Panko Fried, crumbled goat cheese, 

honey, pepper flake, fresh chives. 11 

 

 
 

FRESH* 

SALADS  

Make it a Wrap $2 

 
 
 
 

CuSabi Steak Salad 
Cucumber, gorgonzola, smoked flank 

steak, cucumber wasabi dressing, crispy 

rice noodles. 14 

All  the Junk Salad 
Our Stacked version of the classic Cobb 

Salad. 13 

Orange Ginger Chicken Salad 
Greens and cabbage, mandarin oranges, 

pickled ginger, rice noodles, toasted 

sesame dressing. 12    Grilled Ahi. 15 

Caprese Salad 
Fresh mozzarella, tomatoes, fresh no-nut 

basil pesto, balsamic glaze. 7 

Fried Green Tomato Caprese. 8 

Stacked Wedge Salad 
A real classic Stacked our way. 8 

 

 

 
 

Fiesta Chicken Salad 
Tomatoes, onions, cheddar cheese, fresh 

cilantro dressing, lime tortilla shreds. 12 

Flank Steak. 13 

Smoked Salmon Salad 
Greens, cabbage, smoked salmon, corn 

salsa, queso fresco, olive oil, and fresh 

lemon wedges. 12 

Buffalo Chicken Salad 
Grilled chicken, blue cheese, onions, 

tomatoes, and gorgonzola. 12 

Triple B Salad 
Blueberries, thick smokey bacon, 

gorgonzola, red onion, jalapeno 

blackberry vinaigrette, candied pecans. 12 

 

 

 
 
 

  

CARRY-OUTS 
CALL 

406.534.8702  
 

 

APPETIZERS* 

 
 
 

Blackened Fi let Tips 
Blackened filet tips with mushrooms, 11 

Stacked Ahi Nachos 
Avocado, green tomato pico, pickled 

ginger, habanero Masago. 15 

Wasabi Devi led Eggs 
A hint of wasabi with candied bacon. 7 

 

Caul i flower Wings 
Beer battered, buffalo sauce, ranch, 9 

Make them low carb or gluten free with 

no batter. 

Fried Mozzarel la 
Breaded and fried fresh mozzarella with 

house made rustic marinara. 8 

 
 

Coconut Curried Clams 
1 lb freshly steamed clams, house made 

coconut curry broth. 12 

Truffle Fries 
Crispy Fries with truffle salt, parmesan, 

and fresh chives. 8 

Braised Pear Crostini  
Buttery braised pear, goat cheese, honey, 

and herbs. 7 

Whiskey Glazed Meatbal l s 
Whiskey glazed meatballs and fried 

brussels sprouts. 8 

 

 
 

TACOS* 

Make it a bowl 

 
 
 
 

Locally made corn flour 
torti l las, angel  hair cabbage, 
tomatoes, corn salsa, creamy 
house ci lantro sauce, and 
queso fresco . 

Steak. 11  Chicken. 9  

Veggie. 9  
(sautéed mushrooms, onions, red pepper) 

Buffalo Chicken Tacos   
Lettuce, tomato, onion, buffalo chicken, 

gorgonzola, creamy ranch. 10 

 

Blackened Fish Tacos 
Angel hair cabbage, corn salsa, tomatoes, 

creamy fresh cilantro sauce, and queso 

fresco. 11 

CuSabi Shrimp Tacos 
Angel hair cabbage, corn salsa, tomatoes, 

creamy cucumber wasabi dressing, and 

queso fresco. 11    

Sub Grilled Ahi. 14 

 

 
 
 
 


