HAYDENS PAST

DINNER MENU
5:00PM - 10:00PM

Seared Day Boat Scallops 41 Wild Game Bolognhese 28

cauliflower puree, tempura mushrooms, pappardelle pasta, ricotta, reggiano
pancetta chips, tarragon salsa verde

STEAKS

**one sauce included**

12 oz Angus NY Strip 44 12 oz Mountain River Elk Chop 52
14 oz Angus Ribeye 48 10 oz Duroc Pork Chop 38
7 oz Bacon-Wrapped Bison Filet Mignon 56 8 oz Jidori Chicken Breast 28
32 oz Tomahawk Ribeye for Two 130 8 oz Wyoming Beef Filet 51
28 Day Dry-Aged
SAUCES
**ONE SAUCE INCLUDED**
chimichurri

green peppercorn sauce
wild mushroom bordelaise
bearnaise
pineapple mostarda (best with pork)
red eye huckleberry (best with elk)

SIDES $9
baked potato
wyoming mashed potatoes
grilled asparagus
sauteed spinach
crispy brussel sprouts
roasted fingerling potatoes
rice pilaf
parmesan herb-roasted acorn squash
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g 20% SERVICE CHARGE WILL BE ADDED
TO EACH GUEST CHECK

*Consuming raw or undercooked meats, nuts, poultry, shellfish, or eggs may increase your risk of foodborne illness.
Please inform your server if you have any additional dietary restrictions.



