
 

 
 
 

 

 

Sack lunch menu winter 2018/2019 

 

 
Sack lunches available daily.  $15/person vegetarian; $18/person meat.  Kids menu $10 vegetarian; $13 meat 
(young at heart can order too!).  Please select your menu choices 1 week in advance or just pick meat or veg 
and we can surprise you.   

Hand Pie 

Kennard Farms oyster mushrooms, kale & fresh herbs wrapped in a flaky crust.  Served with fresh fruit, veggie 
slices and brownie.  Add local bacon to your hand pie for a meat option.  Available vegan on request. 

 

Pasties 

Channeling our Michigan roots for this variation on the U.P. classic…ground beef, potatoes, carrots and salad 
turnips or rutabaga (as available) in a flaky crust with homemade ketchup for dipping.  Available vegetarian or 
vegan on request.  Served with fresh fruit, veggie slices and brownie.   

 

Kamut Salad 

Montana-grown kamut grain, chickpeas, seasonal veggies, dried cranberries & sunflower seeds with light 
lemon red wine vinaigrette.  Served with homemade bread or roll, fresh fruit & cacao truffles.  Add local jerky 
for a meat option.  

 

Lentil Salad 

Lentil salad with goat cheese, walnuts, and seasonal vegetables.  Add local sausage for a meat option.  
Served with homemade bread or roll, fresh fruit, and cacao truffles. 

 

Roasted Beet & Chèvre Sandwich 

Roasted beets with chèvre & fresh greens on ciabatta.  Add local bacon for a meat option.  Served with fresh 
fruit, veggies slices and cookies. 

 

Egg Salad Sandwich 

Classic egg salad with farm eggs, homemade mayo, chives and fresh greens on sourdough.  Add bacon for a 
meat option.  Served with fruit, veggie slices and cookies. 

 



 

KIDS MENU 

Cheese & Apple Butter Sammie 

Mountina cheese with apple butter on sourdough.  Served with veggie slices and cookies.  Add jerky for a meat 
option. 

 

PB & local J 

Organic peanut butter and locally made jam (or honey) on sourdough. Served with fruit, veggie slices and 
cookies.  Add jerky for a meat option. 

 

SIDES & DESSERTS 

Sweet Treats $2 each/$15 per dozen 

Add on cookies, brownies, blondies, cacao truffles or granola bars. 

 

Hard Boiled Farm Egg $1.50 

 

Locally made Pickled Veggies (pint jar) $10 

 

Homemade Cajun or Asian Nut/Seed Mix (pint) $8 

 

DRINKS 

Hot Drinks $6 

Big thermos filled with your choice of coffee, hot chocolate or tea. 

 

Cold Drinks $3 

Homemade lemonade or ice tea. 

 

Our Suppliers! 

We feature veggies and eggs from our farm.  And, we’re happy to be part of the local farm and ranch 
community too!  Vegetables not grown on site are purchased from these other fantastic local farms: Amaltheia, 
Chance Farm, Gallatin Valley Botanicals, Strike Farms, Three Fiddles Farm & Three Hearts Farm.  Our meat 
suppliers are Amaltheia, B Bar Ranch, Black Dog Farm and The Great Alone Cattle Company.  Coffee comes 
from Yellowstone Coffee Roasters.  GO LOCAL! 

 


