
Black Pepper Chicken Penne 
Sautéed Chicken, Mushrooms, Asparagus, Onions, 

and Garlic in a Black Pepper White Wine Cream 
Sauce on Penne Pasta.  Served with Garlic Bread. 

14.95 

 

Montana Produced  
 

 Shitake & Sausage Farfalle 
Parmesan Reggiano Sausage, Fresh Shitake  
Mushrooms, Roma Tomatoes, and Cipollini  

Onions in a Fresh Thyme Cream Sauce on Pasta 
Montana Farfalle.  Served with Wordens Bakery 

Garlic Bread. 15.95    
 

Montana Strip Steak  
A Grilled Montana Ranch Brand Strip Loin Steak 
topped with a Blackfoot I.P.A Beer Cheese Sauce.  

Served with Champs, Vegetables, and  
Soda Bread. 19.95    

 
 Sharp Cheddar Onion Burger 

An 8 oz. Montana Ranch Brand Burger topped 
with Caramelized Cipollini Onions and melted Life 

Line Organic Sharp Cheddar Cheese.  Served  
Deluxe on a Wordens Bakery Kaiser Roll with 

French Fries. 12.95  
  

House Made Desserts 

 

Irish Cream Cake with  
Big Dipper Ice Cream  

A Rich Chocolate Cake infused with Irish Whiskey 
and Coffee then Topped with Irish Cream Liqueur 
Icing.  Served with Local Big Dipper Irish Cream 

Ice Cream. 6.50 
  

Honey Crisp Apple Cobbler 
Local Organic Honey Crisp Apples topped with an 

Oat and Brown Sugar Crumble.  Served with  
Vanilla Bean Ice Cream. 5.95 

Specials for Sunday, October 18th 
*See daily specials@ seankellys.com * 

“Where the Gaelic  
and the Garlic Mix!” Ph. 542-1471 

Soup O' Day.  

Hearty Beef Chili. 
Served by the cup or bowl. 

 

Soup & 1/2 Sand O’ Day 
   Grilled Ham and Cheddar Melt with Red Onions 
and Tomatoes on toasted Rye Bread.  Served with 

a cup of the Soup O’ Day.  7.95  
 

Petite O’ Pasta 
  Sautéed Shrimp, Tomatoes, and Garlic in a  
Lemon Parmesan Cream Sauce finished with 
Fresh Basil.  Served with Garlic Bread. 8.95 

 
Mushroom Jarlsberg Bruschetta 
Toasted Crustini Bread Topped with Sautéed 

Mushrooms, Onions, Garlic and Melted Jarlsberg 
Cheese.  Served with our House Marinara. 8.95  

 
Baked Italian Hoagie 

 Salami, Prosciutto, Capacolla, Pepperoni, and 
Provolone Cheese all baked Hoagie Roll then  
finished with Giardiniera Relish (spicy Italian  

marinated Vegetables). Served with French Fries. 10.95   
 

Blackened Salmon Caesar 
Seared and Blackened Salmon set atop Mixed 
Greens that are Tossed with Croutons, Roma  

Tomatoes, Parmesan Cheese, and Asiago Garlic 
Dressing. 11.95 

 

Drink Features  

 

THE SCOTTISH MULE 
Hendrick’s Gin, Fresh Lime Juice, and Boylan’s  
Ginger Ale join forces for one delicious cocktail. 

Single $5/ Double $9 
 

BEAM ME UP TODDY! 
Jim Beam, Amaretto, Honey, Hot Lemon Water, 

and a Cinnamon Stick. $7 
  

  


