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extensive travel has helped shape the content of
his imagery. They invite you to stop by the gallery
and view this work, as well as jewelry, prints and
sculpture by other talented Montana artists. Visit
their web site!

S Ovilla Antique & Gift
Emporium
115 W. Front St., Missoula. 728-3527
Built in 1888, in the oldest part of town, featuring
antiques, collectables, gifts, espresso, locally made
fine chocolates.

S Traditions
228 N. Higgins, Missoula. 543-3177
or fax 543-3178

5- Gas, Food, Lodging
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FSWorden’s Market & Deli
451 N. Higgins Ave,, Missoula. 549-1293.
www.wordens.com

One of Missoulas most fun stores is also one of it’s
oldest! Worden's Market was established around
1883, as Missoula's first grocery store and has
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been in continuous operation since it’s inception.
Worden’s has developed a reputation for it's eclec-
tic and worldly selection of award-winning wines,
beers, specialty foods and candies and has estab-
lished a full service, award-winning deli operation.
The original character and commitment to cus-
tomer service continues, in spite of it's growth.
Why is it one of Missoula’s favorite places to shop?
No doubt it’s because they carry the best selection
of wines, beers, cheeses, cigars, and of course, the
best deli and the most exciting gourmet groceries
around. Not only will you find palate pleasing
goods, but you'll have a great time. Open seven
days a week. Check their web site!

F Iron Horse Brew Pub
501 N. Higgins, Missoula. 728-8866

A Missoula locals favorite. The towering ceilings,
warm wood interior, and all glass walls provide a
wide open atmosphere. Enjoy some of the finest
handmade soups, sauces, and sandwiches found
anywhere. They have over 18 of the local brew-
eries’” beers on tap, a wide selection of wine by the
glass, and all of your favorite mixed drinks.
Munch on Tami’s world famous Iron Horse Snack
Mix at their 36’ bar. If the weather is right, sit out-
side on their deck, or stay inside and kick back
while enjoying your favorite sport on one of nine
TV screens. The Iron Horse is not just a great
place to eat, it a great place to linger.

F Steelhead Grill
140 W. Pine. Downtown Missoula. 541-3755.
www.moclub.com/steelheadgrill

Take two top chefs. Combine to form one restau-
rant. What do you get? Some of the most creative,
eclectic cuisine found anywhere. Chefs Charles
Davidson and Adam Young may tempt you with
anything from Cajun to Pan Asian, Southwestern
to Italian. For starters try their Fried Green
Tomatoes with Chipotle Remoulade or
Stoneground Corn Fries. Move on to a hearty New
Orleans-style Gumbo. Then on to one of their
unique entree’s such as a Green Chile Pork Chop
or Cornmeal Crusted Trout with Fried Green
Tomatoes. Try their flatbreads and calzones as an
entrée. Each dish unique, every night something
new from the grill. The chefs say the one thing all

of their creations have in common are the ingredi-
ents—always the freshest available. An excellent
selection of wine and beer is available. Check their
website for a sample menu. Dinner is served from
5 p.m. to 10 p.m. Tuesday through Saturday.

F The Old Post
103 W. Spruce in downtown Missouls. 721-7399

The brick and wood ambience of The Old Post
reminds you of a neighborhood pub where every-
body knows your name. It is actually the
American Legion Post, but is open to the public. If
you want to sample the microbreweries of
Montana in a relaxed, friendly atmosphere, this is
a place to do it. While they have a full selection of
your favorite spirits, they also have some of the
best sandwiches and pub fare to be found any-
where. If you come on the weekend, there’s a
good chance you'll also sample some of the better
live music in the area.

F Sushi Hana
403 N. Higgins, Missoula. 549-7979

Featuring fine Japanese cuisine, Sushi Hana is one
of the few authentic Japanese restaurants in
Montana. Their fish is flown in fresh, and the
finest ingredients are used to create a variety of
sushi and other Japanese entrées including tempu-
ra, yakitori, udon, sobas, and combination plates.
There is a great selection of appetizers, soups, sal-
ads, and daily specials to choose from as well. You
can enjoy the a la carte sushi bar, and watch as the
rolls are prepared, or enjoy a table in the dining
room. Owner and chef, Chris Nagata has years of
experience in fine Japanese cuisine. Stop in or call
ahead for to go orders. Open for lunch and dinner
daily.
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