
S U N S E T   H O U S E   D E S S E R T S 
Our desserts are homemade by our own gal Judy using only the finest 

ingredients.  Her desserts disappear quickly - ask your server for availability. 
 

Chocolate Layer Cake – A timeless dessert  4.50 
 

Cheesecake   4.95 With blueberry or cherry topping add .50 
 

Creamy Lemon Supreme Light, luscious, lemony cheesecake  4.95 
 

Judy’s Bread Pudding - A local favorite!  Heated & topped with homemade caramel 
 sauce and whipped cream   4.50 

 

Apple Crisp Made with Granny Smith apples and served warm with French Vanilla 
ice cream. (Walnuts are included in this dessert)  4.50 

 

Rockslide Brownie Delight (Enough for 2.) A light-textured brownie topped with 
 butter-luscious caramel, piled high with brownie cubes, toasted pecans, drizzled with caramel 

 ganache, served with Vanilla ice cream and covered with whipped cream  6.25 
 

Apple Pie  3.50    Add ice cream for   1.00 
 

Fresh Baked Blackberry Pie  3.50    Add ice cream for   1.00 
 

Pecan Pie – Homemade by our baker  4.75 
 

Ice Cream Sundae With chocolate, raspberry or butterscotch topping  3.25 
         

                  Huckleberry Ice Cream  Wilcoxson’s Western treat  2.50          
                
                 French Vanilla Ice Cream Wilcoxson’s Most Popular  2.50    Made in Montana  
 
 
 

 

Seattle’s Best Coffee® House Blend  Regular or Decaf  1.75 
Hot Tea  Regular or Decaf  1.50 

Hot Herb Decaf Tea or Hot Flavored Tea    1.75 
Hot Chocolate topped with whipped cream  1.95 

Fresh Milk (2%)  1.95/2.25           Chocolate Milk (2%)   1.95/2.25 
Juice  Orange, Apple, Grapefruit, Tomato, Cranberry  2.25/2.95     

Iced Tea or Lemonade 2.00  
Raspberry  Lemonade  2.50      Raspberry or Peach Iced Tea  2.50 

Blueberry Pomegranate Sweetened Ice Tea  2.25  
Arnold Palmer (½ Iced Tea, ½ Lemonade)   2.00 

Soft Drinks Coke, Diet Coke, Mr. Pibb, Sprite, Barq’s Root Beer  2.00 
 

Bottled Beer – Bud, Bud Light, Bud Light Lime, Coors, Coors Light, MGD, Miller Lite, Michelob Ultra  2.75 
 

Imports – Corona, Guinness Extra Stout, Heineken, Newcastle (brown ale)   3.50  
 

Specialty Brews – Samuel Adams (Boston Lager), Blue Moon (Belgian White),  
Fat Tire (amber ale), Amber Bock   3.50 

 

Local Brews - Teton Ale (American amber ale), Old Faithful (golden pale ale),    
Trout Slayer (pale wheat ale), Moose Drool (brown ale)   3.50 

 

O’Douls – non-alcoholic beer  2.75 
 

House wines by the glass & mixed cocktails are available 
Ask your server 

Wilcoxson’s 
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