
*Consuming raw or under cooked meat, poultry, seafood, shellfish, or eggs may increase your risk of a food-borne illness.
20% gratuity will be added to any tabs that remain open at the end of the night.

Quality Brews & Views Since 2004!

the PIZZA Cellar
starters
Spinach Artichoke Dip 12
Spinach, artichoke hearts, and a cheese blend served hot 
with toasted pita wedges.

Breadsticks and Marinara 10
Four warm garlic and herb breadsticks served with zesty 
house-made marinara.

North Shore Steamers 16
Half pound of steamer clams sautéed in house-made white wine 
butter sauce served with a warm garlic and herb breadstick. 

Cajun Shrimp 16
Half pound of shrimp sautéed in Two Rivers Pale Cajun butter 
sauce served with a warm garlic and herb breadstick.

Salads
(Add Garlic and Herb Breadstick 2)

Tuscan 14
Crisp romaine lettuce with black olive, red onion, artichoke 
heart, cherry tomato, Genoa salami, and shaved parmesan 
served with our house-made ale balsamic vinaigrette.

Caesar* Side 7 / Full 12
Crisp romaine lettuce tossed with creamy Caesar dressing, 
croutons, grape tomato, and shaved parmesan. 

Sandwiches
All sandwiches served with house-made seasoned 
kettle chips and a pickle.
(Substitute Gluten Free Hoagie 3)

Meatball Sub 15
Italian meatballs made from Chef’s old world family recipe on 
a warm hoagie, smothered in zesty house-made marinara, 
topped with melted mozzarella, and finished with shaved 
parmesan and parsley. 

Italian Sub 14
East Coast-style Italian sub with Black Forest ham, Genoa 
salami, pepperoni, sliced mozzarella, shredded iceberg 
lettuce, tomato, red onion, olive oil, red wine vinegar, salt, 
black pepper, and oregano on a hoagie roll.  

Caesar wrap* 13
Crisp romaine, parmesan, and tomato tossed with creamy 
Caesar dressing and wrapped in a flour tortilla.

PIZZAS
All 14” pizzas are made with house-made dough and 
zesty house-made pizza sauce.
(Substitute olive oil and garlic sauce upon request)

FIVE Cheese 19
A blend of five cheeses.

Classic Pepperoni 21
Chef’s favorite, loaded with pepperoni. 

Carnage 24
For you carnivores!  Italian sausage, pepperoni, Genoa salami, 
and Black Forest ham.

Hawaiian 22
Black Forest ham and pineapple. 

Sausage and Mushroom 22
A local favorite, with Italian sausage and mushroom. 

BFE (Big-Fork Everything) 23
Italian sausage, pepperoni, mushroom, green bell pepper, black 
olive, and red onion. 

Rabbit Food 21
All veggie pizza with mushroom, black olive, green bell pepper, 
red onion, and tomato. 

DESSERTS
Huckleberry Cheesecake 9
New York-style cheesecake topped with house-made huckleberry 
sauce.

“I CAN’T BELIEVE IT’S GLUTEN FREE” CAKE 8
Two layers of gluten free chocolate cake with a white chocolate 
fudge filling.

Extra Toppings (1.50 each): Mushroom / Green Bell 
Pepper / Red Onion / Tomato / Black Olive / Garlic / 

Artichoke Heart / Pineapple / Jalapeño / Extra Cheese

Extra Meats (2 each): Pepperoni / Italian Sausage / 
Black Forest Ham / Genoa Salami

Extra Sauces (1 each)

Please be patient with FOOD wait times, we are a small crew in a busy kitchen.  
Sit back, relax, and enjoy a brew with the best lake views! 



Quality Brews & Views Since 2004!

flathead lake brewing co. pubhouse
Montana’s Liquid Treasure

BEER
Pricing is by Pint (16oz) or Growler (64oz)

ABV - Alcohol By Volume / IBU - International Bitterness Units

Hoppy

Two Rivers Pale Ale 6/16
Lively pine, citrus, and floral hop aroma. ABV: 5.6% / IBU: 35
Beardance Juicy IPA 6/16
A thick and hoppy IPA that’s smooth and fruity. ABV: 6.3% / IBU: 36
big drop cold ipa 6/16
A bold, light, and refreshing cold fermented IPA with medium bitterness 
and notes of citrus, pine, and tropical fruitiness. ABV: 6.8% | IBU: 64
The Centennial IPA 6/16
Pine and floral aromas balance a sweet malt profile, brewed in honor of 
the 100 year anniversary of Glacier National Park. ABV: 7.3% / IBU: 53 
Zero Day Double IPA 6/16
Mild malt body with a floral and berry hop profile. ABV 8.2% / IBU: 70
Malty

MOUNTAIN MEADOW marzen 6/16
This malted Lager is ultra smooth, mellow, and goes down easy. 
ABV: 6.5% | IBU: 22
Dock Start Amber ALE 6/16
Malt forward and low bitterness blends into a slightly sweet and 
caramelly classic ale. ABV: 5.8% / IBU: 24
Captain Black Perle, Baltic Porter (13oz pour) 7/26 
A barrel-aged black lager with aroma of coconut and toffee on the wind, 
then finishes with a wave of cocoa and sweet malt. ABV: 9.4% / IBU: 45
Light & Fruity

Montana Light Kolsch-Style Ale 6/16
The mellow malt profile and low bitterness defines this bright, clean, 
and refreshing beer. ABV: 4.9% / IBU: 15
Flathead Premium Lager 6/16
Crisp and clean like the cool Montana air, this lightly hopped beer is 
100% craft. ABV: 5.6% / IBU: 14
Sunshower Blood Orange Wheat 6/16
Mild and citrusy hop character balanced with the fruity sweetness of 
blood orange. ABV: 5.3% / IBU: 20
Sour Series

Lemon cucumber gose (13oz pour)  6/16
A light bodied, slightly tart, refreshing kettle sour that is well balanced 
by the addition of lemon and cucumber.  ABV: 4.8% / IBU: 11
strawberry rhubarb gose (13oz pour)  6/16
A refreshing treat from our kettle sour series that highlights the notes of 
the added strawberry and rhubarb. ABV: 4.8% / IBU: 11
Brewers Sour (13oz pour) 7/-
Sour beers created and aged in hand picked wine barrels.

Flights 

Select four (5OZ) tasters of our beers on tap  8

Non-Alcoholic

Just the Haze, Hazy IPA, Sam Adams (12oz can) 5 
Gluten Free Beer: Ghostfish Brewing 

Shrouded Summit Belgian White (16oz can) 8
Watchstander Stout (16oz can) 8

CIDERS
All Ciders are Gluten Free

Ranch Hand, Western Cider Co. (12oz can) 6
Fat Robin Cherry, Western Cider Co. (12oz can) 6
Basil Mint, Seattle Cider Co. (12oz can) 6

WINE
Sparkling Wine                                                           BOTTLE
Ruffino Prosecco, 187 ml                                                   10

White Wines                                                         GLASS/BOTTLE
CHARDONNAY
EOS, Central Coast, CA, house                                                    8 / 30
Talbott Kali Hart, Monterey, CA                                                   12 / 46
SAUVIGNON BLANC
Pomelo Wine Co., Napa Valley, CA                                              9 / 34
Joel Gott, Napa Valley, CA                                                          11 / 42
PINOT GRIS
Canoe Ridge Expedition, Columbia Valley, WA                          10 / 38
PINOT GRIGIO
Seaglass, Santa Barbara County, CA                                          9 / 34

Red Wines                                                            GLASS/BOTTLE
RED BLENDS
Notebook Red, Columbia Valley, WA, house                                8 / 30
Conundrum Red by Caymus, California                                      10 / 38
CABERNET SAUVIGNON
Bonanza by Caymus, Napa Valley, CA                                       11 / 42
Chateau Montelena, Napa Valley, CA (bottle only)                            74
PINOT NOIR
Mer Soleil by Caymus, Monterey County, CA                              12 / 46
ZINFANDEL
Cline, Contra Coast, CA                                                               9 / 34
MERLOT
J Lohr Los Osos Estate, Central Coast, CA  (bottle only)                   38
MALBEC
The Show, Mendoza, Argentina (bottle only)                                      36

Vintages subject to change

COCKTAILs
Prickly Pear Margarita 11
Hornitos Blanco Tequila, prickly pear puree, and jalapeños served 
with a half-salted rim and a lime.

Hucklebear 11
Glacier Distilling’s Bearproof Huckleberry Whiskey, lemonade, fresh 
huckleberries, and lime.

Floradora 10
Montgomery Whyte Laydie Gin, Chambord Raspberry Liqueur, lime, 
and ginger beer.

Northshore Rye 12
Whistling Andy's Harvest and Rye Whiskey, St-Germain Elderflower 
Liqueur, lemon, apple juice, simple syrup, and ginger ale. 

Flathead Fizz 10
Spotted Bear Spirits Vodka, tart cherry juice, lime, and sprite.

Roan Mule 10
44 North’s Huckleberry Vodka -OR- Glacier Distilling’s Bearproof 
Huckleberry Whiskey, Cock ‘n Bull Ginger Beer, and a lime.

Cucumber Mule 10
Whistling Andy’s Cucumber Gin, Cock ‘n Bull Ginger Beer, and a lime.


