STARTERS
Hot Chips and Caramelized Onion Dip - Russet potato chips with caramelized onion sour cream .... $7
dip

Corn Tortilla Chips with Salsa and Guacamole - Chili lime-dusted tortilla chips with guacamole . $7
and salsa

Battered Mozzarella Sticks (6) - Served with San Marzano tomato dipping sauce and ranch .............. $9
Cheese Steak Sliders - Shaved ribeye, caramelized onion, grilled mushrooms and smoky cheddar with .... $11
chipotle aioli on toasted King’s Hawaiian sweet rolls

Smoked Chicken Pizza - Personal pizza with house-smoked chicken, crumbled bacon, Amaltheia goat .... $11
cheese, caramelized onions and pineapple BBQ sauce

Buffalo Wings (8) - Jumbo chicken wings served with your choice of Black Bull buffalo sauce, sweet BBQ $12
sauce or a Hoisin garlic ginger sauce. Served with celery and carrot sticks with your choice of ranch or
bleu cheese

Ô Caprese Salad - Vine ripe tomatoes, fresh mozzarella, fire roasted peppers and basil pesto drizzled with ........ $14
balsamic glaze and extra virgin olive oil

SOUP
Ô Home-Style Chicken Noodle Soup - Pulled chicken, tender vegetables, roasted ......... $5 Cup $7 Bowl
chicken broth, egg noodles and fresh herbs

Soup Du Jour - Chef's daily creation .................................................................................. $5 Cup $7 Bowl

HAND CRAFTED SALADS
Dressings - Ranch, 1000 Island, Bleu Cheese, White Balsamic Vinaigrette, Honey Mustard, Huckleberry
Vinaigrette, Basil Balsamic Vinaigrette and Champagne Dijon Vinaigrette

Ô Salad Toppers - Grilled organic chicken breast, chicken salad, tuna salad, fish of the day (6oz) Fish of the Day .. $6
is market price.

House Salad - Mixed baby greens or iceberg and Romaine with cherry tomatoes, cucumbers, shaved carrots ... $8
and croutons with choice of dressing

Ô Big Green Salad - Organic baby greens, sprouts, cherry tomatoes, shaved carrots, broccoli and garlic .......... $10
croutons with your choice of dressing

Spinach Salad - Baby spinach, red onion, cherry tomatoes, hard-boiled egg, croutons, crispy bacon with a ... $13
champagne vinegar Dijon dressing

Ô Iceberg Wedge - Crispy iceberg lettuce, Gallatin Valley beefsteak tomato, house-made crispy bacon, ........... $13
hard-boiled egg and crumbled gorgonzola cheese, drizzled with aged balsamic and served with your
choice of dressing

Ô Black Bull Cobb Salad - Romaine hearts, Iceberg lettuce, Heirloom cherry tomatoes, English cucumbers, . $14
hard-boiled egg, house-made crispy bacon bits, marinated organic grilled chicken and crumbled
gorgonzola cheese with your choice of dressing

Black Bull Caesar - Crisp Romaine hearts, shaved parmesan, garlic croutons and fried capers all tossed in a . $14
creamy Caesar dressing

Ô The 19th Green - Organic mixed greens, candied pecans, crumbled gorgonzola cheese, sunflower sprouts, $15
dried cranberries and shaved granny smith apples tossed in our Black Bull huckleberry vinaigrette

www.softcafe.com

SANDWICHES & BURGERS
Your Choice of Sides - Hand-cut fries, hot chips, onion rings, waffle fries, side salad, apple sauce, Miss Vickie's
chips, sweet potato fries, cottage cheese(GF) - Add $3 Cup of soup or $5 Bowl of soup

Montana Ranch Beef Burger - Local ground sirloin hand-shaped patty (5oz or 8oz) served ... $10 or $ 14
on a griddled brioche bun with your choice of the following: house-cured maple bacon, fried egg,
grilled wild mushrooms or caramelized onion. Cheese Choices: cheddar, American, Swiss, provolone,
pepper jack & smoked cheddar.

Build your Own Deli Sandwich - Your choice of roast beef, turkey breast, or shaved ham. Choice of .. $10
American, Swiss, cheddar, provolone or pepper jack cheese. Choice of sourdough, whole wheat, white
or French roll. All sandwiches come with lettuce and tomato.

B-L-A-T - House-cured bacon, crisp iceberg lettuce, sliced avocado and vine ripe tomato on toasted thick-cut .... $13
sourdough bread

Roasted Turkey Panini - Boar’s Head roasted turkey, crispy bacon, vine ripe tomato, Swiss cheese and .. $14
pesto mayo on toasted sourdough

French Dip - Shaved roasted prime rib on a soft French roll with au jus ..................................................... $14
Ribeye Cheesesteak - Shaved grilled ribeye topped with melted provolone and a creamy horseradish ..... $14
sauce on a French roll. Add caramelized onions and mushrooms.

Pulled Pork Sandwich - Served with sweet BBQ sauce, creamy coleslaw and a crispy onion ring on a ..... $14
griddled Wheat Montana brioche bun

Chicken Ranch Wrap - Marinated grilled chicken with iceberg & romaine, tomato, shredded cheddar ..... $14
and ranch dressing wrapped in a warm flour tortilla

Grilled Cheese and Soup - Grilled sourdough with Swiss & cheddar cheese and a cup of soup. Add ....... $9
bacon and tomato for $2

Gluten free bread options - white bread, hamburger, corn tortillas and hot dog bun - Add $1

PIZZA AND WHAT NOT
Black Bull Pizza 12" or GF 11" - Hand-tossed thin crust pizza. Basic pizza comes with San Marzano ..... $10
pizza sauce and shredded mozzarella. The following toppings are available to add to your pizza for $1
each: pepperoni, sausage, ham, anchovies, pulled chicken, bacon, onion, black olives, roasted peppers,
jalapenos, fresh tomato, pepperoncini, basil, and roasted peppers

Chicken Tenders - Three (3) crispy chicken tenders with your choice of side ............................................ $11
Black Bull Street Tacos - Trevino’s corn/flour blended tortilla, with your choice of mojo ...... $11 (2) $15 (3)
marinated white shrimp, seasoned pulled chicken or fish of the day with shredded cabbage slaw, pico
and a squeeze of lime juice with sour cream, salsa and guacamole

Grilled Chicken Penne Pasta - Grilled Chicken, tomato, broccolini and Kalamata olives with penne .... $18
pasta sautéed with roasted garlic, shallots and white wine topped with shaved parmesan cheese

Steak Frites - Grilled Wagyu NY Strip (12oz) with hand-cut French fries and red wine demi-glace ................. $23
Fish of the Day - Served with sautéed broccolini, wild grain medley, aged balsamic and fresh ...... Market Price
lemon.

Ô Item is Gluten Free

Consuming raw or undercooked meats, poultry, shell fish or eggs may increase your risk of food born illness.

