
HOUSE MADE DRESSINGS JALAPENO HONEY : BLEU CHEESE : RANCH : 
BALSAMIC VINAIGRETTE : HUCKLEBERRY VINAIGRETTE

SPINACH SALAD | DICED APPLE : CANDIED WALNUTS : RED 
ONION : BLEU CHEESE CRUMBLES  - 11  

COBB SALAD | ROMAINE : BLEU CHEESE CRUMBLES : LOCAL 
BACON : TOMATO : HARD BOILED EGG : GARLIC CROUTONS - 12

BAKED BRIE SALAD | SPINACH : BAKED BRIE : LOCAL 
BACON : RED ONION : DICED APPLE : CANDIED WALNUTS - 13

STONER CREEK SALAD | MIXED GREENS : RED ONION : 
GREEN PEPPER : GRAPE TOMATO : CUCUMBER : GARLIC 
CROUTONS - 9

ANGEL POINT SALAD | SPRING GREENS : ARTICHOKE ROMA 
TOMATO BRUSCETTA : LOCAL ORGANIC GOAT CHEESE : 
BALSAMIC REDUCTION : PINE NUTS - 12

CLASSIC CAESAR SALAD | ROMAINE : SHAVED PARMESAN : 
HOUSE CAESAR DRESSING : GARLIC CROUTONS - 9

ADD TO ANY SALAD, GRILLED OR BLACKENED
CHICKEN - 5   WILD ALASKAN SOCKEYE SALMON* - 7

SCRATCH MADE SOUP | CUP - 3   BOWL - 5

KEG NACHOS | black beans : cheese : jalapeno : black olives : 
tomato : green onion : salsa : sour cream - 28.9 25.9

add pork carnitas, tequila chicken or guacamole - 4  bison - 8     
half nachos - 18.9 15.9

PORK CARNITAS QUESADILLA | green chile : black beans
cheese : salsa : sour cream - 14.5 11.5

GARLIC BLEU FRIES | bleu cheese crumbles : fresh garlic - 10.9 7.9

BREWERY BITES | brew bread : pepperoni : mozzarella : 
marinara : garlic - 11.9 8.9

SPINACH ARTICHOKE DIP | mozzarella : cream cheese
fresh baked pita : tri-colored tortilla chips - 14.5 11.5

CHIPS AND GUAC | tri-colored tortilla chips : house made 
guacamole - 10.9 7.9

CLASSIC CAESAR SALAD | romaine : shaved parmesan
house caesar dressing* : toasted crostini - 12.5 8.5

add grilled chicken breast - 6.5    
add wild-caught alaska salmon* - 8.5 

add buffalo chicken strips - 8.5
add classic chicken strips - 7.5  

S O U P  A N D  S A L A D

TAMARACK 

‘RACK ATTACK | PEPPERONI : REDNECK ITALIAN SAUSAGE : 
TOMATO : ONION : MUSHROOM : GREEN PEPPER : 
MARINARA : MOZARELLA : PARMESAN  | 12” - 17  / 16” - 25 

MONTANAN | PEPPERONI : REDNECK ITALIAN SAUSAGE : 
LOCAL BACON : CANADIAN BACON : MARINARA : 
MOZARELLA : PARMESAN  | 12” - 17  / 16” - 25 

BIG MAC’S BBQ | STOUT BBQ SAUCE : CHICKEN : RED ONION : 
CILANTRO : MOZARELLA :  PARMESAN  | 12” - 16  /  16” - 23

IRON RANGER | DOUBLE PEPPERONI : EXTRA CHEESE : 
MARINARA  |  12” - 15  /  16” - 20

GREEK ISLE | PESTO SAUCE : ARTICHOKE ROMA TOMATO 
BRUSCETTA : PORTABELLA MUSHROOM : SPINACH : FETA : 
MOZARELLA : PINE NUTS | 12” - 17  /  16” - 25

THE HELLGATE | PEPPERONI : REDNECK ITALIAN SAUSAGE : 
RED ONION : JALAPENO : BLACK OLIVES : FRESH GARLIC : 
MARINARA : MOZARELLA : SRIRACHA  | 12” - 16  /  16” - 23

BUILD YOUR OWN
12” - 13 + 2 PER ITEM  / 16” - 16 + 2.5 PER ITEM

TOPPINGS: 
REDNECK SAUSAGE  :  CANADIAN BACON  :  PEPPERONI  

CHICKEN  :  LOCAL BACON  :  RED ONION  :  GREEN PEPPER
MUSHROOM  :  TOMOATO  :  PORTABELLA MUSHROOM
FETA CHEESE  :  PINEAPPLE  :  EXTRA CHEESE  :  JALAPENO
ARTICHOKE HEARTS  :  SUN-DRIED TOMATO  :  SPINACH

SAUCES: 
MARINARA  :  STOUT BBQ  :  PESTO

P I Z Z A

H A P P Y  H O U R

*Eating raw or undercooked meats, poultry, seafood, shellfish, or eggs is delicious! 
But the State of Montana wants us to let you know that it may increase your risk of food borne illness.

BREWING COMPANY

ENJOY HAPPY HOUR WEEKDAYS FROM 3-6pm
DINE IN ONLY, NO CALL-AHEAD ORDERS, PLEASE
$2 OFF TAMARACK FLAGSHIP PINTS 

AND CALL DRINKS DURING HAPPY HOUR!




