308 Main St., Juliaetta

(208)276-3342

STARTERS
MIXED OLIVES WITH HERBS
3OZ $7.00

MARCONA ALMONDS
8OZ $12.00

CHEESE PLATE
$16.00

COUGAR GOLD HOT DIP
$9.00

assortment of cheeses, house-made jam,
fresh fruit and Marcona almonds, crackers

melted cheeses & herbs featuring
Cougar Gold Cheddar from WSU and
house-made French bread

MIXED BOARD
$20.00
an assortment of salami and cheese, housemade jam, mixed olives, pickled green beans,
cornichons, Marcona almonds, crackers

BREAD SERVICE
$7.00

RUSSET FRIES
$7.00
house-made, triple cooked, kewpie
mayo fry sauce, shichimi
*add "The Works": garlic butter, Parmesan
cheese, parsley, & a lemon wedge for $2

house-made rustic bread, Castelines
extra virgin olive oil, Agro Di Mosto
aged balsamic vinegar

SALADS
HOUSE SALAD
$8.00

CASHEW CAESAR SALAD
$13.00

Idaho honey vinaigrette, mixed dried
fruit, toasted pecans, choice of bleu,
parmesan, or pecorino cheese

cashew caesar dressing, romaine
lettuce, croutons, parmesan cheese

SOUP OF THE DAY
$8.00
ask your server for more details

308 Main St., Juliaetta

(208)276-3342

SMALL PLATES
WHEN CARROT MET RADISH
$15.00

”BRAVA” SPROUTS
$15.00

seared carrot, carrot au jus, red radish,
radish greens, carrot chips

sauteed brussels sprouts, lardon pieces,
pasilla pepper aioli, queso fresco
crumble, fried egg

KOREAN ST. LOUIS RIBS*
$17.00
rice flour-coated and fried served with a
Korean BBQ sauce, a carrot-onion slaw, &
green onion

DUCK POUTINE*
$15.00

SHRIMP TACOS
$15.00
sauteed spiced shrimp, jicama-tomato
salsa, chili cream, cilantro, lime

OCTOPUS "POTATO SALAD" *
$15.00

house-made russet fries, cheddar
cheese curds, pulled roasted duck, duck
gravy, pickled onion, parsley

MOROCCAN MEAT BALLS*
$16.00
roasted tomato-bell pepper sauce, onion,
parsley

braised & seared octopus, baby potatoes,
tomatoes, chives, harissa vinaigrette, fennel,
cilantro

CHICKEN SATAY *
$16.00
chicken skewers, red curry-coconut peanut
sauce, spiced peanuts, cilantro, lime

BURGERS AND SANDWICHES
COLTER'S BURGER*
6OZ $16.00 8OZ $18.00
house-made brioche bun, brisket/chuck
blend, tomato, onion, spring mix, fry sauce,
mayo, choice of bleu, Swiss or American
cheese, choice of russet fries, or house salad.
*add bacon or an egg for a $1

To learn about our weekly specials
call (208)276-3342
email reservations@colterscreek.com
*Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your
risk of foodborne illness.
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DOLCE
MUDPIE
$8.00

ICE CREAM
SCOOP $4.00

chocolate cookie crust, house-made
seasonal ice cream, Carol's Famous
chocolate sauce, topped with whipped
cream

house-made ice cream by the scoop
Vanilla bean
Candied Pecan
Coconut
Peach Strawberry Sorbet
add chocolate sauce for $1.00

TAKE HOME FAVORITES
CAROL'S FAMOUS CHOCOLATE
SAUCE

$8.00
8oz of red wine infused chocolate sauce, sure
to delight your taste buds

COLTER'S CREEK HONEY
VINAIGRETTE
$8.00
8oz jar with a perfectly balanced mix of sweet
local honey and the tart tanginess of
champagne vinegar

We are open for in-house seating.
For reservations please call 208.276.3342 or
email reservations@colterscreek.com.
To-go or curbside pick-up is available.
Masks are suggested.
Thank you all for your support!

