
 
 

 

       

 
 

Pizza Menu 
Dine in or Take Out 406-677-2777 

1 topping  $15 
2-3 toppings $18 
4-6 toppings $23 
    $1.00 for each additional topping over 6 

Calzones (4 toppings only) $14 
 

Available Toppings:   

Anchovies, Artichoke Hearts, Asparagus, Bacon, Beef, Bell 

Pepper, Black Olive, Canadian Bacon, Chicken, Italian 
Sausage, Jalapeño, Mushroom, Pepperoncinis, Garlic,  

Spicy Giardinieras, Pepperoni, Pineapple, Red Onion, 
Spinach, Sauerkraut, Tomato, Extra Cheese (add $1) 
 

Sauces:   

Red, Alfredo, BBQ, Pesto, Olive Oil and Garlic 
 

House Favorites: 

Supreme $23 
Pepperoni, Italian Sausage, Canadian Bacon, Mushrooms, Black 
Olives, Bell Peppers, and Red Onions. 

    Meat Lovers $23 
Pepperoni, Bacon, Italian Sausage, Canadian Bacon, and Beef. 

Chicken Alfredo $23 
House Made Alfredo Sauce, Chicken, Garlic, Black Olive, Onion,  
Bacon, Artichoke Hearts, and Tomatoes. 

Mediterranean $23 
Red-Pesto Sauce, Pepperoni, Sausage, Feta, Kalamata Olives, Red 
Onions, Sun-dried Tomatoes, Artichoke Hearts. 
 
 
 

 

Double Arrow Lodge 
406-677-2777 

Dine In or Take Out 
 
 

Enjoy a salad with your pizza! 
 

S a l a d s  
House Salad 

Baby Greens Dressed with Huckleberry Vinaigrette  
Topped with Crunchy Caramelized Leeks, Gorgonzola Crumbles, and 

Granny Smith apples. 

$7 
Caesar Salad 

Romaine Lettuces Tossed in Classic Caesar Dressing with Croutons 
and Shaved Parmesan Cheese.  Anchovies Available upon Request* 

 $9     
      

Upsize any salad for $2 
 Add chicken breast or prawns for $7 

  
 

House-Made Soup du Jour 
 

Cup $4 or Bowl $5 
 

MAKE SURE YOU SAVE ROOM FOR  
OUR DELICIOUS HOUSE MADE DESSERTS 

Huckleberry Cheesecake, Grand Marnier Chocolate Mousse Cake 
Big Dipper Huckleberry or Vanilla Bean Ice Cream 

 
*Consuming raw or undercooked meats, poultry, seafood, shellfish,  

or eggs may increase your risk of foodborne illness. 
 

Fresh-Made     Hand-Tossed      Crust 



 
 
 

 
 

 

 

 
 

 

St i r rup s  Bar
 

S i x  M o n t a n a  C r a f t  B r e w s  

o n  T a p   

Scepter IPA 

Draught Works – Missoula 
 

Summer Honey 

Big Sky - Missoula 
 

Prickly Pear Pale Ale 

Lewis & Clark - Helena 
 

Cold Smoke Scotch Ale 

Kettlehouse  - Missoula 
 

Brickhouse Blonde 

Blacksmith – Stevensville 
 

Montana Amber 

Blacksmith - Stevensville 
 

 

Several  
 

Seeley Water - $9 

44 North Huckleberry Vodka, Mikes Hard Lemonade,  

Lime Juice and Club Soda 
 

Doc Holliday’s Mule - $12 
Quicksilver Vodka poured over ice 

in a copper mug with Ginger Beer, 

a dash of Angostura Bitters, 

fresh Lime Juice, and Huckleberries 
 

Montana Manhattan - $12 

Glacier Distilling’s Flathead-Cherry infused 

Fireweed Bourbon served up or on the rocks 

with Red Vermouth, and two dashes of Angostura Bitters 
 

Huckleberry ~ Jalapeno Margarita - $9 
Tequila, Triple Sec, Huckleberries, Fresh Jalapenos,  

Lime Juice and Sweet & Sour Mix  

served over ice with a salted rim  
 

Double Arrow Mudslide - $14 

Irish Cream, Coffee Liquor, Vodka,  

Big Dipper Vanilla Bean Ice Cream  

blended and topped with whipped cream and a cherry 

 

 

 
 

H o u s e  F a v o r i t e s  

Please Ask to See Our Wine List 

 

Several Domestic Beers Available 


