LUNCH & DINNER MENU

APPETIZERS
CRISPY CALAMARI

$12

SPINACH ARTICHOKE DIP

$11

BUFFALO WINGS

$12

TWICE BAKED POTATOES

$10

SIGNATURE TEMPURA MUSHROOMS

$10

Calamari tubes and tentacles dredged and fried in
our house breading. Served with lemon garlic aioli,
tartar sauce and lemon wedges.
Our house spinach and artichoke dip is served hot
with pita bread.

Hot wings fried and tossed in your choice of Frank’s
RedHot® or honey garlic sauce.
Idaho potato skins fried crispy brown, seasoned
and stuffed with potato, bacon, green onions and
cheddar cheese. Topped with melted cheddar
cheese and served with sour cream and salsa.
Mushrooms dipped in our signature tempura
batter, cooked to golden brown and served with
our house ranch dressing.

CRISPY CALAMARI

SOUPS & SALAD
SOUP OF THE DAY		

cup $4

bowl $6

FRENCH ONION SOUP		

cup $5

bowl $7

all you can eat

$12

SOUP & SALAD BAR
SALAD BAR

w/entrée $5 single $7 AYCE $11

CLASSIC CAESAR SALAD

$14

TACO SALAD

$14

CHEF’S SALAD

$13

Fresh lettuce topped with turkey, ham, cheddar
and Swiss cheese, hard-boiled egg, tomatoes,
cucumbers and olives. Served with choice
of dressing.

Chopped romaine lettuce tossed with Parmesan,
croutons and Caesar dressing. Served with your
choice of chicken, shrimp or salmon.
Your choice of beef or chicken on a bed of
chopped lettuce, refried beans, tomatoes, olives,
green onions, Pepper Jack cheese and cheddar
cheese in a crispy tortilla bowl. Served with our
Mexi-ranch dressing.

CHEF’S SALAD

BURGERS & SANDWICHES

JACKPOT CHICKEN SANDWICH
ALL SANDWICHES AND BURGERS COME WITH FRIES.

JACKPOT CHICKEN SANDWICH

$16

PRIME DIP

$17

CLASSIC BACON CHEESEBURGER

$16

THE KOOTENAI REUBEN

$15

Grilled chicken lightly seasoned, bacon, lettuce,
tomato and Provolone cheese with a drizzle of
our house ranch dressing on a grilled hoagie roll.
Ask for the chicken blackened if you like it spicy!
Slow-roasted and thin-shaved Certified Angus
Beef® prime rib and fried onion tanglers on top of a
grilled French roll with a side of au jus.

B.L.T.

$15

PATTY MELT

$15

A traditional favorite with bacon, lettuce and
tomato on your choice of bread.
Add Turkey $3

Half pound Certified Angus Beef® patty on toasted
marble rye with Swiss cheese and sautéed onions.

Half pound Certified Angus Beef® patty cooked to
your liking and served with bacon, your choice of
cheese, lettuce, tomato, pickle and onion.
Slow-cooked and thin-sliced corned beef with
sauerkraut, Thousand Island dressing and Swiss
cheese on a grilled marbled rye bread.

PRIME DIP

The Health Department would like to inform you that consuming raw or undercooked foods may contribute t o your risk of foodborne illness.
An 18% gratuity will be added to parties of eight or more.

LOCAL FAVORITES
CHICKEN FRIED STEAK

$18

CLASSIC QUESADILLA

$16

SESAME STIR FRY

$18

SELKIRK FETTUCCINE

$17

This local favorite is a Certified Angus Beef® patty
smothered in sausage gravy. Served with mashed
potatoes and Chef choice vegetable.

Spiced tortilla filled with Pepper Jack cheese,
cheddar cheese, tomatoes, black olives, green
onions and your choice of beef or chicken. Served
with salsa and sour cream.
Julienne vegetables sautéed with sesame ginger
sauce. Served over rice and topped with toasted
sesame seeds, crispy chow mein noodles, green
onions, almonds and chicken.
Fettuccine noodles tossed in our house-made
alfredo sauce with chicken. Served with Parmesan
and garlic toast.

FISH & CHIPS

$18

Hand-battered to order and served with French
fries, lemon and tartar sauce.

SESAME STIR FRY

CHIMICHANGA

$16

Crispy tortilla shell filled with cheese, refried
beans and your choice of beef or chicken. Topped
with chimi sauce, cheese sauce, tomatoes,
green onions and black olives. Served with salsa,
sour cream and a lime.

SELKIRK CHICKEN FETTUCINI

DINNER ON THE RIVER

GRILLED SALMON

$24

Charbroiled salmon, seasoned and
served with lemon, rice pilaf and Chef
choice vegetable.

TOP SIRLOIN STEAK

$24

RIBEYE STEAK

$29

Certified Angus Beef® seasoned and charbroiled
to your liking, topped with our signature steak
butter. Served with baked or mashed potatoes
and Chef choice vegetable.
Certified Angus Beef seasoned and charbroiled
to your liking and topped with our signature steak
butter. Served with baked or mashed potatoes
and Chef choice vegetable.

LONDON BROIL

®

$25

Certified Angus Beef® shoulder cut, in our Chef’s
special marinade, then charbroiled to your
liking. Thinly sliced and topped with Gorgonzola
cheese on top of a rich mushroom gravy. Served
with baked or mashed potatoes and Chef
choice vegetable.

CHICKEN OSCAR

CHICKEN MARSALA

$21

CHICKEN OSCAR

$22

COCONUT SHRIMP		

$23

PAN-SEARED HALIBUT
IN LOBSTER SAUCE

$25

Grilled chicken breast topped with a Marsala
wine and mushroom glaze. Served with rice pilaf
and Chef choice vegetable.
Grilled chicken breast topped with a decadent
crab and shrimp Béarnaise sauce

Large prawns dredged in coconut panko,
deep-fried and served with a Malibu coconut
dipping sauce. Served with rice pilaf and Chef
choice vegetable.

LONDON BROIL

This elegant fish is slightly dredged, pan-seared
to lock in flavor, then topped with lobster sauce.
Served with rice pilaf and Chef choice vegetable.

The Health Department would like to inform you that consuming raw or undercooked foods may contribute t o your risk of foodborne illness.
An 18% gratuity will be added to parties of eight or more.

LIGHTER FARE
HALF KOOTENAI REUBEN

$11

BACON WRAPPED MEATLOAF

$12

Slow-cooked thin-sliced corned beef with
sauerkraut, Thousand Island dressing and Swiss
cheese on a grilled marbled rye bread.
House-made meatloaf using Certified Angus Beef®
wrapped in bacon and topped with a traditional
sweet tomato-based sauce. Served with mashed
potatoes and Chef choice vegetable.

LITTLE LONDON

$15

LITTLE CHICKEN STIR FRY

$11

POT ROAST

$15

Grilled chicken with vegetables tossed in a
pan-Asian sauce. Topped with toasted sesame
seeds, crispy chow mein noodles, green onions
and almonds.
Certified Angus Beef braised in red wine until “Melt
in Your Mouth” tender, topped with vegetables and
pan-sauce. Served with mashed potatoes and Chef
choice vegetable.
®

Certified Angus Beef® shoulder cut, in our Chef’s
marinade, then charbroiled. Thinly sliced and
topped with Gorgonzola cheese on top of a rich
mushroom gravy. Served with mashed potatoes
and Chef choice vegetable.

CHUCKWAGON

$11

Half pound Certified Angus Beef patty charbroiled
and smothered in rich mushroom gravy. Served
with mashed potatoes and Chef choice vegetable.
®

CHICKEN STRIPS

$11

Chicken strips fried golden brown. Served with
French fries and ranch dressing.

BACON WRAPPED MEATLOAF

BEVERAGES

Coffee		

$3

Tea		

$3

Lemonade		

$3

Huckleberry or Strawberry Lemonade		

$4

Iced Tea		

$3

Huckleberry or Strawberry Iced Tea		

$4

Soda		
Coke, Diet Coke, Dr. Pepper, Root Beer, Sprite

$3

Small Large
Milk

$2

$3

Chocolate Milk

$2

$3

Juice

$2

$3

Apple, Orange, Cranberry, Grapefruit, Pineapple, Tomato

Ask your server about our current beer and wine selections.

