Cascade

GRILL HOUSE & SPIRITS

Located slope—side in the Teton Mountain Loclgc at the Jackson Hole Mountain Resort, Teton Vi“age.
Opcn 7 c]ags aweek 7:00am to lO:OOPm for Brea‘d:ast, Luncl’m, APres Ski and Dinner
Reservations encouraged. Phone: 307-752-6932.

~ STARTERS, SOUPS & SALADS ~

Buﬁalo Bruschetta-tender Picces of buffalo with diced tomatoes, red onion and garlic served with gri”ecl

bread and herbed cheese sPreacl

Skillet seared Jumbo LumP Crab Cake- with red onion gar]ic mayo

BOUI‘bOI’\ Roasted Quail ~ with sun-dried cornbread stu#ing and cranberr9~<:lemi g[ace

I:ried Calamari ~ hot and crispg with fresh lime and sPic9 chiPotle mayo

Grill House Onion SOUP - with homemade croutons and broiled Gruyere cheese

LOClgC Salacl ~ organic field greens, Granny Smith applcs, balsamic vinaigrette, blue cheese, walnuts

Cascaclc Caesar - tender romaine with homemade Caesar, garlic croutons, and shaved Reggjano

CI"IOP’DCCI ancl TOSSCCl Teton Salad ~ served with smoked bacon, diced tomatoes, blue cheese, choppec[
@

onion, lemon and garlic clressing

~ MAIN COURSES”™

Henrg’s FOF‘( Trout ~ baked in Parcl’xmcnt paper with tomatoes, fresh herbs and lemon, complimcntcd with
sour cream & chive potato Pancakes

MOIaSSCS Searecl E"( Mecla”ions -~ Farm raise& North American e”<, creamy mas]’red Po’catoes and cara-
melized roasted root vegetable sauce

Oven Roasted Free Range Chicken ~ stuffed with sautéed forest mushrooms over a velvety roasted
tomato, thgme and barley Pi]a{:

Prime New York StriP ~ Rosemary Gorgonzola Sauce, caramelized onions, Idaho baked potato

Fire Grillccl Ahi Tuna ~ Preparc& to Pcmccction and drizzled with wasabi mango salsa

Goat Chccsc Encrustccl Rack OF Lamb ~ roasted Colorado Iamb, sautéed babg sPinach, baked Finger-
ling potatoes with sun-dried tomato and balsamic drizzle

Braisecl BUH:alO Short Ribs ~ slow cooked in their ownjuices, served with Parsnip puree and finished
with fresh herbs

Double Center Cut Pork C}‘IOP ~ green aPPlc maPlc Aemi~glace, creamy cl'lipotle Polenta

BU'F‘FalO Filet ~ Fire~gri”ecl bmcmcalo, cranberrg sage cornbread cake, crispy forest mushrooms and scallion

l’\orscraclisl'w sour cream
~ FINISHING TOUCHES”™

Chocolate Volcano Cake - with smooth coffec ice cream and rich chocolate sauce
Cascade Bread Puclcling— served warm with cinnamon bourbon sauce
Warm APPIC Cobbler - with vanilla ice cream

Thisisa samPlc menu. Menu items and hours of operation cl']ange seasona”y'
Please call the Teton Mountain Lodge for current hours and menus. 307-752-6932
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