GRILL HOUSE & SPIRITS

Dinner served nightly from 5:30pm-10:00pm

307-732-6932

~Starters~

Seared Scallops
organic grits and ancho butter

Duck Confit Spring rolls
cranberry ginger relish and soy tamarind reduction

Buffalo Sliders
pancetta, arugula, oven-dried tomatoes, white cheddar and truffle aioli

Coriander Crusted Venison Medallion
sweet potato puree and black cherry gastrique

Teton Caesar
romaine, parmesan, focaccia croutons and caesar dressing

Roasted Beet Salad
watercress, mache, amaltheia dairy goat cheese, blood oranges and pecan vinaigrette

Hearts of Bibb
parmesan custard, crisp proscuito, slow roasted tomatoes and peppercorn vinaigrette

~Entrees~

Pan Roasted Steelhead
salsify potato puree, bacon seared brussel sprouts and roasted shitake sauce

Buffalo Shortribs
zonker stout braised, organic grits and onion marmalade

Proscuitto Wrapped Veal Roulades
cremini mushrooms, asiago, spinach risotto and marsala reduction

Oregon Country Beef Stripsteak
white cheddar au gratin potatoes, chard and caramel peppercorn demi

Pan Roasted Free Range Chicken
pancetta, creminis, smoked paprika and herb roasted fingerlings

Potato and Goat Cheese Ravioili
leek cream and shitake bacon

Located slopeside in Teton Village at the Teton Mountain Lodge & Spa
3385 Cody Lane ~ www.tetonlodge.com



