
DAILY FRESH 
PASTRIES

 *Scones* 
*Old Fashion Cookies* 
*Caramel Pecan Rolls* 

*Cinnamon Rolls* 
*Pie Blossoms*

*Danishes* 
*More*

*Handmade 
PIES

*Peasant Bread*
*Hobo Peasant Bread*
*Buttermilk Biscuits*

*Hamburger Buns* 
*Whole Wheat* 
*Gluten-Free*

*Ciabatta*
*Rye* 

*

Fresh
Artisan

BREADS

***Bakery***
We are proud to remain a hometown bakery, still preparing our 
baked goods by hand (artisan-style) w/the freshest & as locally 
grown ingredients as possible.  All of our baked goods are made 
from scratch. We purchase whole berries, fruits & produce from 
local farms, hand-picked wild in our beautiful Rocky Mountains, 
or grown organically in our very own mountain gardens.

Bigfork MontanaBigfork Montana

Located next to Harvest Foods Located next to Harvest Foods 
(uptown Bigfork)(uptown Bigfork)
8111 MT Hwy 358111 MT Hwy 35

(406) 837-BAKE(406) 837-BAKE
www.facebook.com/gratefulbreadwww.facebook.com/gratefulbread

Take Out Take Out 
Curbside DeliveryCurbside Delivery

Special OrdersSpecial Orders

 ***All-Day BREAKFAST***

USA TODAY USA TODAY 
voted Top10Best voted Top10Best 
Huckleberry Pie Huckleberry Pie 

in Montana!in Montana!

Tue - Sat       8 - 3Tue - Sat       8 - 3

Black Bean Eggadilla 
“Egg-ah-dee-yah” 9.50
3 eggs scrambled, black beans, & 
melted jack & cheddar cheese on 
a grilled 12” flour tortilla, sliced 
in wedges. Served w/house salsa 
& sour cream. Add guacamole 
2.75. Add smoked bacon, ham or 
breakfast sausage 2.50                    

Breakfast Burrito 11.95                                                                                                    
3 eggs scrambled w/grilled red 
onion, green & red bell peppers, 
sprinkled w/jack & cheddar. 
Choice of smoked bacon, black 
beans, ham or breakfast sau-
sage. All rolled into a 12” flour 
tortilla & topped w/house salsa, 
sour cream & cheese. Served w/
smashed country potatoes.

Bigfork Breakfast Combo 
12.95/Half 9.95
2 buttermilk pancakes, 2 eggs & 
ham, or sausage patty, or black 
bean patty, or 3 strips of smoked 
bacon. Served w/smashed country 
potatoes. Gourmet black bean chi-
potle patty add 2.50   

Buttermilk Biscuits, Gravy 
& Eggs 7.50  
2 eggs served w/house buttermilk 
biscuits smoothered w/plenty of 
house sausage gravy.  

Amish Baked Oatmeal 6.95
Bowl of warm house Amish 
baked oatmeal w/almonds & 
craisins, served w/warmed milk 
on the side. Substitute almond, 
coconut, or soy milk 1. Add huck-
leberries 2.

Breakfast Sandwich 9.75  
2 eggs scrambled on grilled peas-
ant bread. Choice of smoked 
bacon, ham, sausage patty, or 
gourmet black bean chipotle patty. 
Choice of melted cheese. Served 
w/smashed country potatoes. 
Add avocado 2. Served w/lettuce, 
tomato & mayo, upon request.

Eggs, Toast & Potatoes 8.00    
2 eggs served w/toasted house 
bread of choice & smashed coun-
try potatoes. Add smoked bacon, 
sausage patty, or ham 2.25. Add 
gourmet black bean chipotle patty 
2.50  

Huckleberry Granola 
Parfait 7.75
Housemade baked granola layered 
w/Greek yogurt. Topped w/agave 
syrup, bananas & huckleberries

Sausage Scrambler 10.75    
Sausage, green onions, sauteed 
red & green bell peppers & mush-
rooms.           

Scramblers
Three eggs scrambled w/jack 
& cheddar. Served w/smashed 
country potatoes, our signature 
toasted & buttered Hobo bread 
& house mixed-berry jam. House 
gluten-free bread available for 
an additional charge.

Ham Scrambler 10.75    
Black Forest ham, green onions, 
sauteed red & green bell peppers.           

Black Bean Avocado 
Scrambler 10.25    
Black beans, green onions, spin-
ach & mushrooms. Topped w/
sliced avocado & cilantro.          

Bacon Scrambler 10.75    
Smoked bacon, green onions, 
sauteed red & green bell peppers.           

Salmon Scrambler 13.00    
Smoked wild Pacific salmon, 
cream cheese, green onions & 
spinach. Topped w/avocado slices.         

Eggs Benedict

Eggs Benedict  
Full 11.50/Half 9.00                                                                                                   
Canadian bacon & poached eggs.

Our signature Hobo bread toast-
ed w/butter, hollandaise sauce 
& served w/smashed country 
potatoes. House gluten-free bread 
available for an added charge

Smoked wild Pacific salmon, 
avocado & poached eggs.

Veggie Benedict  
Full 11.50/Half 9.00                                                                                                   
Tomato, avocado, & poached 
eggs.

Smoked Salmon Benedict 
Full 13.75 /Half 11.25                                                                                                   

Chilean Rock crabmeat, avocado 
& poached eggs.

Pancakes
Crisp & tender house buttermilk pancakes topped w/melted butter. 
Served w/pancake syrup. Add wild huckleberries inside: $1.10 per 
cake. Real Maple syrup available for additional charge.

Kids (under 12)
Pancake, Egg & Bacon 7.95   
One large fun-shaped pancake, one 
egg & one strip smoked bacon. Add 
huckleberries or chocolate chips 2

Crabmeat Benedict  
Full 13.75 /Half 11.25                                                                                                   

Full Order (4 cakes) 8.00
Half Order (2 cakes) 6.00

Single Order 5.00

Alfredo Chicken 8” 8.95 
/12” 13.95/ 16” 18.95
Mushrooms, chicken, mozzerella 
& house alfredo.

Canadian bacon, fresh pineapple 
& house marinara.

Hawaiian 8” 8.95 
/12” 13.95 / 16” 18.95

Pepperoni, Italian sausage, 
bacon, Canadian bacon, red 
onion, mushrooms, tomatoes, 
green bell peppers, mozzerella 
& house marinara.

Bigfork Combo 8” 13.70 
/12” 18.65 / 16” 23.95

Fresh mozzerella, fresh basil, 
tomatoes & house marinara.

Margherita 8” 9.70 
/12” 13.95 / 16” 18.95

Pepperoni, Italian sausage, 
smoked bacon, Canadian bacon 
& house marinara.

Meat Lovers 8” 10.95 
/12” 16.95 / 16” 22.95

Chicken, mushrooms, red 
onions, tomatoes, house basil-
walnut pesto, fresh mozzerella, 
pine nuts & house alfredo sauce

Pesto Chicken 8” 13.70 
/12” 18.65 / 16” 23.95

Pepperoni, mozzerella & house 
marinara.

Pepperoni 8” 7.95 
/12” 12.45 / 16” 16.95

Mushrooms, green bell peppers, 
red onions, black olives, tomatoes, 
mozzerella & house marinara.

Veggie Pizza 8” 10.95 
/12” 16.95 / 16” 22.95

House beer-crust pizza dough loaded w/fresh toppings (locally 
grown whenever possible) & housemade sauces. Also available 
as Take-N-Bake. Add gourmet soup or small house salad $3.50

Gourmet 
ARTISAN PIZZA *

Avocado Toast 4.95
One slice housemade toast of 
choice, buttered w/avocado. Add 
cream cheese 1, poached egg .50, 
smoked bacon 1.25, tomato .85.

Cheesy Potatoes 5.50
Bowl full of house smashed coun-
try potatoes, topped w/melted jack 
& cheddar, sour cream & green 
onions.



Spinach Bacon Quiche 10.75

Spinach, bacon, jack & cheddar.

Deep-Dish Quiche-of-the-Day
Signature house deep-dish quiche baked w/all-butter crust, topped w/
sour cream & cheese. Served as breakfast entree w/cup of fresh fruit, 
toasted/buttered Hobo bread & house mixed berry jam. Served as an 
lunch entree w/cup of soup or small house salad and peasant bread w/
butter. Served a-la-carte for $2.50 discount.

Ham & Swiss Quiche 10.75
Black forest ham, swiss, jack & 
cheddar

Mushroom Quiche 10.75
Sauteed mushrooms, green onions, 
cream cheese, jack & cheddar.

Chili Relleno 
(crustless gluten free) 10.75
Green chilies, jack & cheddar. 
Served w/house salsa.

Blues Chick Wrap 9.25
Chicken breast, dried cranberries, 
walnuts, blue cheese dressing & 
spring mix.
Chicken Caesar Wrap 9.25
Chicken breast, parmesan cheese, 
romaine & caesar dressing.
Curry Chicken Wrap 9.25
Chicken breast, celery, mild 
house curry sauce, red grapes, 
almonds & spring mix. Served 
w/balsamic vinegar & olive oil 
dressing on the side.

WRAPS
Wraps made to order on 12” 
flour tortilla. Served w/kettle 
chips. Add cup of gourmet soup 
or small house salad $3.50

Black forest ham, provolone, 
sweet pickles, mayo, tomato & 
lettuce.

Ham & Provolone 
9.50/ Half 7.25

Casey Jones 9.95/ Half 8.25

Black forest ham, turkey breast, 
hickory-smoked bacon, guaca-
mole, cheddar & swiss, mayo, 
tomato & lettuce.

Chubby Baker 
11.95/ Half 9.25

Hickory-smoked bacon, turkey 
breast, lettuce, tomato & mayo.

BLTT 9.95/ Half 8.25

Roast beef, cheddar, mayo, 
tomato & lettuce.

Jim Dandy 
11.50/ Half 9.50

Turkey breast, hickory-smoked 
bacon, avocado, tomato & lettuce 
w/housemade spicy southwest 
sauce on toasted bread of choice.

Southwestern Club 
10.95/ Half 8.95 

Turkey Artichoke 
9.75/ Half 7.95
Turkey breast, pickled artichoke 
hearts, red onions, mayo, tomato 
& lettuce.

Vegan Veggie 
9.95/ Half 8.25
Cucumbers, red bell peppers, 
tomato, alfalfa sprouts, grape 
seed mayo, guacamole; pumpkin, 
sesame & sunflower seeds.

Baked chicken breast, red onion, 
celery, mayo, tomato & lettuce.

Chicken Salad Sandwich
9.25/ Half 7.50

Housemade egg salad seasoned 
w/lemon pepper, mayo, tomato & 
lettuce.

Egg Salad 8.95/ Half 7.25

Turkey breast, housemade cran-
berry cream cheese, mayo, toma-
to & local alfalfa sprouts.

ARTISAN SANDWICHES

Tuna Salad 9.95/ Half 8.50

Roast Beef Provolone 
11.25/ Half 9.00

Made to order artisan sandwiches served on your choice of house 
breads. House gluten free bread, +$1 per slice. Served w/kettle 
chips  Add cup of gourmet soup or side salad $3.50.

Albacore tuna mixed w/red 
onion, celery, dill weed & mayo. 
Topped w/sweet or dill pickle, 
tomato, lettuce & choice of 
cheese.

Roast beef, housemade spicy cab-
bage slaw, provolone, tomato & 
mayo.

Pastrami Pepperoncini 
10.25/ Half 8.70
Warm pastrami, mayo, yellow 
mustard, dill pickles, red onion, 
pepperoncini, tomato & lettuce.

Caesar Salad 9.00
/add grilled chicken 2.25
Romaine lettuce, shredded 
Parmesan, house peasant bread 
croutons, tomatoes & black olives. 
Caesar dressing on the sideCashew Chicken Salad 10.95

Spring mix & shredded cabbage 
topped w/chicken breast, cashews, 
celery, sweet red bell pepper, chow 
mein noodles & mandarin oranges. 
Housemade orange sesame dress-
ing on the side.

Curry Chicken Salad 9.95

Gluten-free
Dressings 

Chicken breast mixed w/almonds, 
diced celery & red grapes in a 
creamy house curry sauce served 
on a bed of spring mix w/oranges 
wedges. Balsamic vinegar & olive 
oil dressing on the side.

FRESH SALADS
Fresh salads using seasonally available fresh, clean local ingredients, 
when available. Served w/housemade signature peasant bread slices & 
butter. Add cup of gourmet soup $3.50.

Small House Salad 4.50
Spring mix topped w/fresh carrot 
ribbons, tomato & cucumber. Served 
w/dressing of choice on the saide.

Cobb Salad 11.95
Romaine lettuce, feta, bacon, egg, 
tomato, cucumber, green onion, 
cilantro, chicken breast & avocado. 
Choice of dressing on the side.

Albacore Tuna Salad 11.95
Housemade albacore tuna mixed 
w/red onion, celery, dill weed & 
mayo, mounded on top of spring 
mix w/cucumber, avocado, tomato 
& boiled egg. Choice of dressing 
on the side.

Gourmet
SOUPS

Cup of Soup 4.50/Add to meal $3.50
Bowl of Soup 6.95

All gourmet soups are scratch-made 
& gluten free. 

SEAFOOD

Fish Burger 13.00

Crispy beer-battered wild-caught 
cod served on buttered house bun 
w/house tartar sauce, shredded 
cabbage, tomatoes & dill pickles. 
Served w/lemon wedges, house 
fries & house louie sauce.Add 
choice of cheese $1 

Fish & Chips 15.50
Three crispy beer-battered wild-
caught cod served w/lemon wedg-
es, house tartar sauce, house fries 
& house louie sauce.

Fish Tacos 13.00
Two double-corn tortilla tacos 
filled w/crispy beer-battered wild-
caught cod, shredded cabbage, 
cilantro, tomatoes & cheddar & 
jack. House taco sauce & lemon 
wedges served on the side. 

Add gourmet soup or small house 
salad $3.50

BURGERS

Angus Beef Burger 10.50
American classic 1/3 lb. angus 
beef patty (cooked medium) 
served w/mayo, lettuce, tomatoes, 
red onion & dill pickles. Add 
cheese $1. Add 2 slices bacon $1. 
Add mushrooms & Swiss $2

Served on housemade buttered & 
grilled buns, with house fries & 
house louie sauce. Add gourmet 
soup or small house salad 3.50

Black Bean Veggie Burger 
10.50
Gluten-free, vegan-certified, chi-
potle-seasoned 4.2 oz black bean 
patty on buttered house bun w/
mayo, lettuce, thinly-sliced toma-
toes, red onion & dill pickles. Add 
cheese $1. Add 2 slices bacon $1. 
Add mushrooms & Swiss $2

Albacore Tuna Melt 
Panini 10.50
House albacore tuna mixed w/
red onion, celery, dill weed & 
mayo; topped w/dill or sweet 
pickles & choice of cheese.

Sonora Panini 10.50
Grilled chicken breast, grilled 
red bell pepper, jalapenos, 
black olives, cheddar & pep-
per jack & house mildly spicy 
southwestern sauce/

Roast Beef Panini 12.25
Grilled thinly-sliced roast beef, 
house spicy cabbage slaw, 
tomato & provolone.

Pastrami Reuben Panini 
10.50
Grilled thinly sliced beef pas-
trami, sauerkraut, house Louie 
dressing & swiss on house rye.

Cheese Steak Panini 
12.25
5 oz. thinly-sliced beef ribeye, 
grilled red onions, grilled green 
& red bell peppers, house spic-
es, cream cheese & provolone.

Veggie Delight Panini 
9.50
House basil-walnut pesto, avo-
cado, tomato & fresh mozza-
rella. Add grilled chicken $2

GRILLED 
SANDWICHES

Paninis are pressed grilled 
sandwiches using our house 
peasant bread, or as a griller 
w/12” flour tortilla. Served 
w/house fries & house Louie 
sauce. Add gourmet soup or 
small house salad $3.50

Grilled Cheese & Tomato 
Soup 9.50
Classic grilled cheese of your 
choice on house ciabatta bread 
served w/cup of gourmet 
tomato soup & kettle chips.

Buy One Beer-Crust Pizza
Get One of Equal or Lesser Value 

20% Off
Grateful Bread Bigfork 406-837-BAKE

Not good any other off ers, special orders, or alcohol
 * Original Coupon Only* Expires 04/30/20 * Code 2020Covid19

 ***All-DAY LUNCH***

Chicken Mulligatawny 
cup 4.50/bowl 6.95

Creamy coconut yellow curry 
(mildly-spiced) soup w/chicken 
served over fresh spinach. Topped 
w/ jasmine rice, tomato & fresh 
cilantro.

All gourmet soups are scratch-made & gluten free. Served with fresh 
peasant bread slices & butter. Ask about seasonal daily specials.

Coconut Red Curry
cup 4.50/bowl 6.95

Creamy coconut red curry (medi-
um-spiced) soup w/chicken served 
over fresh spinach. Topped w/ 
jasmine rice, sugar peas, peanuts & 
fresh basil. Soup is dairy free.

“Mul-luh-guh-taa-nee” Creamy Italian Tomato
cup 4.50/bowl 6.95

Garden-fresh flabor of vine-
ripened tomatoes blended w/
Italian spices, garlic, butter, 
cream & milk. Topped w/
parmessan.

Soup & Salad Combo
 7.95

Cup of gourmet soup w/small 
house salad & choice of 
dressing served on the side, 
and peasant bread w/butter.

*Louie*
*Ranch*

*Blue Cheese*
*Creamy Caesar* 
*Orange Sesame* 

*Balsamic & Olive Oil*


