
Serving begins at 4:00pm 
All dinners served with soup of the day or a dinner salad.  Choice of baked potato, French fries, 

hash browns or whipped potatoes with gravy. 

For the traditionalist. A half pound of grilled 
Certified Angus Beef® sirloin patty. 

Add Cheese for an extra $.50 

Bacon Cheddar Cheese Burger $8.50 

Half pound grilled Certified Angus Beef® sirloin patty 
blanketed with a layer of Cheddar Jack cheese and  

Whiskey glazed barbecue sauce.  

Seasoned chicken breast topped with Swiss cheese, 
crisp bacon crumbles and mushrooms.   

Garnished with lettuce and pickles. 

The Duck Inn’s featured favorites. 

Seasoned ground beef with shredded Cheddar 
Jack cheese, lettuce and tomatoes wrapped in 

three soft warm flour tortilla shells.  Served with 

a side of tri-color tortilla chips,  
sour cream and salsa. 

A delectable combination of savory ham,  
mushrooms, Swiss cheese and Dijonaise sauce 

blanketing a delicious grilled chicken breast. 

12 oz. Certified Angus Beef® grilled hamburger 
steak smothered with grilled onions. 

Tender, slow roasted baby back ribs smothered 
with whiskey glazed barbeque sauce. 

Full Rack $21.95      Half Rack $10.95 
(Extra  napkins may be required!) 

Delicious lightly beer battered fried cod.  
Served with French fries, tartar sauce and a 

fresh lemon wedge. 

(Ask for our malt vinegar!) 

Four breaded chicken tenderloins served with 
ranch dressing and French fries.  

Sautéed seasoned beef steak or sliced chicken, 
peppers and onions.  Served with Cheddar Jack 

cheese and three soft flour tortilla shells.  Sour cream 

and salsa included. 

Four pieces of our mouth watering honey-
touched fried chicken for the hearty appetite.  

Served with grilled garlic toast, French fries and 

choice of soup or salad.   

12 oz of prime, hand carved choice sirloin grilled to 
perfection. 

Add 4 panko shrimp for an additional  $3.00  

10 succulent crisp panko breaded shrimp 
prepared to a golden brown perfection.  

Served with tartar or cocktail sauce 

 and a fresh lemon wedge.  

Enjoy a drink with your  

lunch or dinner.   

Our Specialty 

Frozen Daiquiris & Margaritas 

Ice cold & ready to serve! 

Coca-Cola® & Pepsi Products® 

Coffee or Tea   

Hot Chocolate   

Lemonade   

Raspberry Lemonade (Seasonal) 

Milk  2% or Chocolate 

Half pound grilled Certified Angus Beef® 
sirloin patty smothered with homemade bleu 

cheese dressing, cheese, crisp bacon  

crumbles, mushrooms and onion bits.  
Half pound grilled Certified Angus Beef® 

sirloin patty topped with onions, 

mushrooms, black olives and Swiss 

cheese.  Served open faced with grilled 
Rye bread. 

Red Wines 

Turning Leaf  Cabernet Sauvignon 

Turning Leaf  Merlot 

Bicyclette  Pinot Noir 

White Wines 

Ecco Domani Pinot Grigio 

Turning Leaf Chardonnay 

 

House Wines 

Livingston Cellars Burgundy 

Livingston Cellars Chablis 

Livingston Cellars White Zinfandel 

Bottled Beer 

Domestic and featured micro-brews available. 

Tap Beer 

Bud Light & Moose Drool  10oz & 22oz 

Featured Tap  Beltian White served with an orange slice 

 

Half pound of ground Certified Angus Beef® grilled to perfection and served on a toasted 

bun.  Comes with choice of French fries, potato salad, cottage cheese or a green salad 

with choice of dressing. 





Delicious tri-color nacho chips, layered with 4 oz of seasoned 
ground beef, nacho cheese sauce, tomatoes, black olives, chopped 

green onions and jalapeno peppers.  Served with  

sour cream and salsa.   

4 oz Strip Steak Nachos    $9.50 

Without Meat    $7.75 

Choice of dressings include Ranch, Bleu Cheese, Thousand Island, Honey Mustard, 

Tomato Basil, French and Fat Free Raspberry Vinaigrette.. 

Fresh, crisp greens garnished with tequila-lime  
marinated shrimp, served with sliced almonds, 

craisins, onions, tomatoes and cucumbers. 

Topped with homemade croutons. 

Fresh, crisp greens accompanied with red onion, tomato, cucumber, 
celery and carrot sticks.  Topped with homemade croutons. 

Breaded chicken tenderloin served over fresh, 
crisp greens, garnished with red onion, tomato, 

cucumbers, celery and carrot sticks.  Topped 

with peanuts and homemade croutons. 

Served open faced.  Fresh, crisp greens mixed with 
 4 oz of seasoned ground beef and crushed tortilla 

chips. Topped with red onion, tomato, black olives and 

Cheddar Jack cheese.  Served with  
sour cream and salsa. 

Fresh, crisp greens garnished with grilled chicken 
breast, walnuts, onions, tomatoes and cucumbers.  

Topped with homemade croutons. 

Deep fried, spicy okra, beer battered zucchini sticks, cauli-
flower, mushrooms and onion rings .   

Served with choice of dipping sauce. 

12 oz bowl of our delicious 
homemade soup.  Served with 

fresh baked bread  

and  crackers. 

10 deluxe chicken drummies.  Served with your  
choice of dipping sauce. 

Dipping sauces include Ranch, BBQ, Honey Mustard or Sweet n’ Sour. 

Three soft flour tortillas wrapped around diced chicken , 
cheddar Jack cheese, sour cream and salsa, then grilled to 

perfection. 

8 spicy hot, deep fried chicken wings.  Served with  
choice of dipping sauce.  

(Fire extinguishers available upon request!) 

We are proud to announce we serve  Wheat 

Montana™ Breads. 

 Sandwiches served on Wheat Montana™ sliced bread. Choice of sides  

include fries, potato salad, cottage cheese or a green salad with  

choice of  dressing. 

An all-American classic.  Grilled bacon, lettuce 
and tomato on a toasted hoagie bun. Served 

with a side of ranch. 

Thin sliced and roasted Certified Angus Beef® 
piled high on a hoagie bun.  Served with a cup  

of Au Jus for dipping.   Add Cheese $.50 

Layered ham, turkey, cheese, bacon, lettuce and 
tomato on toasted sourdough bread. Served with a 

side of mayo.  

Certified Angus Beef® break-away sirloin steak 
topped with onions, mushrooms and Swiss cheese 

on a toasted hoagie bun. 

Choose between fresh, tender oven roasted 
Certified Angus Beef® or generous slices of 

Danish ham.  Served on sourdough or rye.  

 

Your choice of ham or beef  with choice of 

cheddar or Swiss cheese.  Served on sourdough 

or rye bread and a cup of our homemade soup. 

Sorry, side not included. 

Gourmet Cheesecake      $5.95 

Pie Ala Mode      $4.00 

Frosted Mug of Ice Cream  $3.50 

Small Sundae      $2.25 

Vanilla ice cream with your choice of  
chocolate, strawberry or caramel topping. 

 

Dish of Vanilla Ice Cream    $1.50 

We proudly serve  
Certified Angus Beef® 

entrees. Look for the 

CAB® icon.  They’re 
consistently tender,  

juicy and flavorful.  

Try one today! 

Sliced smoked turkey breast with a layer of Swiss 
cheese, served on a lightly toasted butter croissant. 

Children 12 and Under   

Hearts of Romaine lettuce topped 
with sundried tomatoes, grated 

asiago cheese and grilled sliced 

marinated chicken breast.  We 
recommend Caesar dressing.  

To our original Reuben we add mushrooms and 
onion slices topped with our own special sauce. 

Cream or Broth 
Chicken Tenders   $5.95 

Grilled Cheese   $4.95 

Mini Corndogs  $4.95 

 

Kid’s menu items served with French fries

  

Thin sliced corned Certified Angus Beef® piled 
high and topped with sauerkraut.  Served on rye 

bread and grilled to perfection.  


