
	 AHI TUNA  	 pickled ginger / wasabi / house taro chips / ponzu glaze / seaweed	 19

	 GRILLED BEEF TIPS°  	 local greens / polenta cake / chimichurri	 14

	  PARMESAN FRIES  	 truffle oil / gorgonzola miso aioli	 9

	 DAIKON RADISH STEAK  	 herbed pesto / edamame / wheat berries / pea sprouts /	 12	
		  cured egg	

 	 KOREAN-FRIED CAULIFLOWER	 spicy Gochujang / scallions / sesame seeds / cilantro yogurt sauce	 10

	 PORK BÁNH MI BAO BUNS	 pickled carrots & daikon / nouc cham / sriracha aioli	 14

	  CEVICHE TRIO	 SHRIMP  avocado / mango / jalapeño	 16 
		  SCALLOP  basil / grapefruit / chives  
		  HALIBUT  fennel / oranges / heirloom tomatoes / chervil

salads
	 BEET	 local greens / chevre mousse / grapefruit / pistachio / 	 14 
		  citrus vinaigrette

	 WATERMELON	 local greens / cherry heirloom tomatoes / shaved fennel /	 11
		  orange supreme / cucumber / goat cheese / balsamic reduction / 
		  lemon vinaigrette 

	 WEDGE	 butter lettuce / crispy prosciutto / cherry heirloom tomatoes /	 12 
		  blue cheese / pickled red onion / gorgonzola blue dressing

fire- roasted flatbreads
	 MEDITERRANEAN	 basil pesto / tomatoes / caramelized onions / arugula / feta /	 14 
		  castelvetrano olives 

	 FUNGO	 mushrooms / goat cheese / truffle oil	 16
			   add sous vide egg  1
	 MARGHERITA	 garlic / tomato / basil / mozzarella 	 12
			   add pepperoni  2
	 MELONE	 prosciutto / pomegranate molasses / shaved fennel /	 14 
		  cantaloupe  / parmesan	

house- made pasta+ noodles
	 GNOCCHI	 asiago filled gnocchi / black kale / pink oyster mushrooms /	 16 
		  butternut squash / sage / brown butter sauce

	 LINGUINE	 bison meatball / pomodoro / roasted fennel / castelvetrano 	 20 
		  olives / basil / mint

	 RAMEN	 shiitake miso dashi / spring vegetables / tofu / sous vide egg /	 18 
		  seaweed / toasted sesame seed				   add chicken  3

entrées
	 PORK TENDERLOIN	 crispy prosciutto / charred Brussels sprouts / blackberries /	 28 
		  parsnip purée

	 BEEF TENDERLOIN°	 potato thyme purée / heirloom tomatoes / Swiss chard / 	 40	
		  port demi-glaze

	 NEW YORK STRIP°	 herbed butter / seasonal vegetables / boursin whipped potatoes	 42	

	 HALIBUT	 caramelized onion & fennel dauphinoise / grapefruit / orange /	 37 
		  lemon supreme & jicama salad / chives / lemon beurre blanc

	 SCALLOPS	 English pea purée / lemon jelly / popcorn / blackberries / 	 38 
		  pea shoots / confit potato

	 FRIED CHICKEN & BISCUIT	 chicken breast supreme / mushrooms / sorrel / roasted 	 28	
		  butternut squash / lemon honey drizzle

with food, fresh is always better

° These items are cooked to order. The FDA advises that consuming raw or undercooked meat, eggs, poultry or 
seafood increases your risk of food-borne illness.

Latitude 48’s scratch-made cuisine is crafted with local produce & products whenever possible.
Please let us know of any dietary restrictions - we are more than happy to accommodate your needs.

EXECUTIVE CHEF: MARK MACCHEROLA / SOUS CHEF: CHRISTIAN THOMAS / SERVICE MANAGER: SHAWN FRANKHOUSER

substitute gluten-free crust  4

shared plates



cocktails & martinis
ROOT AWAKENING	 14 
Hornitos tequila / spiced beet syrup / fresh 
carrot / squeezed lemon

RED ROOM PALOMA	 12 
Mezcal / tequila / orange liqueur / grapefruit / 
soda / simple / squeezed lime / smoked sea salt rim

LATITUDE 48	 15 
Spotted Bear vodka / olive juice / fresh thyme / 
gorgonzola, prosciutto & garlic stuffed olives

FIREWEED OLD FASHIONED	 13 
Glacier Distilling Fireweed cherry bourbon / rye / 
bitters / demerara sugar cube / flamed orange 
twist / rosemary 

SO FRESH	 12 
Prairie Organic cucumber vodka / watermelon 
juice / muddled ginger & fresh basil / squeezed 
lemon & lime / simple / splash soda

JALAPEÑO BUSINESS	 12 
HM jalapeño-ginger tequila / squeezed orange 
& lime / triple sec / agave / salted rim

COOL CUCUMBER	 12 
Whistling Andy cucumber gin / squeezed lime / 
fresh mint / simple

THAI ME UP	 12 
HM thai vodka / malibu / pineapple juice / muddled 
lemon, lime, mint, basil & ginger / squeezed lemon 
& lime / simple 

PURPLE HAZE	 14 
Blueberry vodka / pomegranate juice / 
squeezed lime / simple / splash soda 

SPICED HUCKLEBERRY SPRITZ	 13 
Effen vodka / spiced huckleberry syrup / 
squeezed lemon

MONTANA MULEY	 13 
Whistling Andy Harvest Select whiskey / spicy 
elderflower liqueur / bitters / ginger beer / 
squeezed lime 

SPACE CHEETAH	 12 
Tequila / chartreuse / squeezed lemon & lime / 
orange bitters / simple / orange twist 

OAXACA YUZU SOUR	 14 
Mezcal / Anchos Reyes chile liqueur / yuzu purée / 
squeezed lime / egg white / fresh basil / chili flakes

TWO TO MANGO	 14 
Don Q Anejo rum / Ancho Reyes chile liqueur /  
mango purée / squeezed lime

reds by the glass 
Three Rivers, Blend, ‘16, Columbia Valley, WA 	 9/34
Chât Trillol, Blend, ‘13, Corbières, France  	 13/50 
Aruma, Malbec, ‘17, Mendoza, Argentina 	 11/42
Steele, Cab Franc, ‘18, Lake County, CA	 12/44
Renato Ratti, Nebbiolo, ‘17, Piedmont, Italy	 14/54
Rickshaw, Cab Sauv, ‘17, CA	 9/34
Roth, Cab Sauv, ‘16, Alexander Valley, CA	 15/53
Sebastiani, Zinfandel, ‘16, Sonoma, CA	 11/42
Saviah, The Jack, Syrah, ‘17, Columbia Valley, WA	  11/42 
EOS Estate, Merlot, ‘18, CA	 8/30 
Rickshaw, Pinot Noir, ‘19, CA	 9.5/36
Cooper, Pinot Noir, ‘17, Willamette, OR  	 12/46
Lincourt, Pinot Noir, ‘17, Santa Barbara, CA 	 17/64

whites by the glass 
Zap, Vihno Verde, ‘19, Portugal 	 8/30
Firestone, Riesling, ‘18, Santa Ynez, CA	 8/30 
Banshee, Rosé, ‘19, Mendocina, CA	 12/46 
Ferrari-Carano, Fume Blanc, ‘19, Sonoma, CA	 9/34
Sebastiani, Chardonnay, ‘19, Sonoma, CA	 9/34
Chalk Hill, Chardonnay, ‘18, Sonoma, CA	 12/46
Roth Estate, Sauv Blanc, ‘18, Sonoma, CA	 10/38
Vavasour, Sauv Blanc, '20, New Zealand	 10/38
Ancient Peak, Sauv Blanc, ’17, Santa Margarita, CA 	 11/42
EOS Estate, Pinot Gris, ‘19, CA	 9/34
Adami, Garbèl, Prosecco, Veneto, Italy 	 11/42

 

L48-6.21

 bottled & canned beer
  ° locally crafted

Draught Works Septer IPA° / KettleHouse Cold Smoke Scotch Ale° / Jeremiah Johnson Honey Weizen° 
Michelob Ultra / Heineken 0% / Rotating Craft Beers, Ciders & Sparkling Seltzers


