Teton Mountain Lodge & Spa

BREAKFAST MENU
Keep it Fresh
Fruit & Berries 15

sliced seasonal melon, mixed berries, vanilla greek yogurt, mini muffins

Morning Kick Start
Breakfast Burrito 16

chorizo, scrambled eggs, monterey jack cheese, tomato, roasted jalepeño,
crispy hash browns, fire roasted salsa, flour tortilla

Veggie Burrito 16

scrambled eggs, baby spinach, herb cream cheese, red pepper pesto, crispy
hash browns, fire roasted salsa, spinach tortilla

Regional Classics
Lodge Breakfast* 18

two eggs your way, potatoes o’brien, choice of applewood bacon, maple link
sausage,or buffalo sausage

Veggie Omelet 17

spinach, marinated tomato, red onions, bell peppers, roasted mushrooms,
swiss cheese, potatoes o’brien

Meat Omelet 18

red onions, bell peppers, buffalo sausage, black forest ham, white cheddar,
potatoes o’brien

Side Kicks
sourdough or mulit-grain bun, mini muffins, buttermilk pancakes 5
applewood bacon, buffalo sausage, maple link sausage 6

Rise & Shine

cappucccino, latte, espresso fresh brewed coffee 5
tazo hot tea, assorted juices 4

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your
risk of foodborne illness.

ON THE GO MENU
PRE-ORDER BOXED BREAKFAST 20

seasonal fruit medley, granola, greek yogurt, breakfast
pastries, orange juice, bottled water

PRE-ORDER BOXED LUNCH 26

kettle chips, trail mix, seasonal whole fruit, andes
mint, condiments, cutlery, bottled water

Cascade grilled chicken, swiss cheese, bacon, lettuce,
honey mustard, brioche bun
Teton roast beef, havarti cheese, lettuce, roasted tomato,
horseradish cream, dijon mustard, spinach tortilla

Granite smoked turkey, white cheddar cheese, lettuce,
tomato, basil aïoli, grilled ciabatta
Paintbrush cucumber, spinach, roasted tomato, marinated

portobello mushroom, herb cream cheese, roasted garlic aïoli,
everything bagel

Please mark quantity for each:
BOXED BREAKFAST
CASCADE

TETON

Guest Name:

GRANITE

PAINTBRUSH

Room No:

Special Dietary Request:

Requested Pick-Up Date & Time:
Please request by 8pm the day before and your order will be ready to
pick up the following morning.
Return this to the Front Desk or call Spur Restaurant at 307.732.6932.

A 20% gratuity will be added to all orders .

DINNER MENU
STARTERS

Bread Service 6
grilled ciabatta, roasted garlic oil, chimichurri, chili-pumpkin seed pesto

Deviled Eggs (4) 6

bacon marmalade, chive, alleppo chile

Mini Tuna Poke Tacos (2)* 13
avocado, seaweed, citrus-soy dressing, micro-greens

Mushroom Toast* 12
potato bread, roasted mushrooms, poached egg, swiss cheese, truffle vinaigrette

307 Fries 15

braised elk gravy, pomme frites, cheese curds, chives

Fried Brussels Sprouts 12
lemon-garlic emulsion, manchego cheese, cracked black pepper

SOUP & SALAD
Soup of the Day cup 6 | bowl 10
Simple Green 12
cucumber, carrot, radish, sunflower seeds, choice of dressing or vinaigrette

Balsamic Caesar 15
romaine, cherry tomato, crispy parmesan, herb sourdough croutons
ADD AVOCADO or BACON +2 | CHICKEN +8 | SALMON +15 | FLANK STEAK +16

MAINS
4 Corners Beef Burger 23
half-pound pasture-raised patty, adam’s farm white cheddar cheese, mixed greens, roma tomatoes, brioche bun,
pomme frites

Red Bird Farms Chicken Breast 30
smoked chicken breast, yukon

potato purée, green beans, charred onion, goat cheese, red pepper pesto

Roasted Cauliflower Wedge 29
curried butternut squash & beluga lentils, spaghetti squash, fired brussels sprouts, pumpkin seed pesto

Grilled Pork Chop 28
scalloped sweet potatoes, swiss chard, whiskey-peach jam, sliced pecans

Beef Filet Mignon* 46
yukon potato purée, asparagus, marinated tomato, bearnaise sauce, red wine syrup

Scottish Salmon 34
honey-soy glaze, sugar snap peas, baby carrots, roasted mushrooms, leeks, red miso

Buffalo Short Ribs 38
stout braised, jalapeño cheddar grits, swiss chard, onion marmalade

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.
A 20% service charge may be added to checks for groups of 6 or more. Add $2 for split entrées.

KID’S MENU
APPS
No Whine 6

cheese & crackers

Veg for You 5
carrots, cucumbers, celery, ranch dressing

Green Up 8
spring mix, carrots, cucumbers, croutons, ranch dressing

MAINS
Four Cheese Pizza 10
8”, hand tossed curst, tomato sauce, 4 cheeses

Pepperoni Pizza 12
8”, hand tossed crust, tomato sauce, sliced pepperoni

Chicken Fingers 11

three crispy chicken tenders, french fries

Beef Burger* 15
pasture-raised patty, american cheese, lettuce, tomato, french fries
ADD BACON +2

Scottish Salmon* 19

yukon potato purée, green beans

Kid Flank Steak* 20
5 oz american waygu flank steak, Yukon potato purée, green beans

DRINKS 4
Lemonade, apple juice, a&w root beer, shirley temple, roy rogers

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of food-borne illness.

DESSERT MENU
Flourless Chocolate Torte 12
marinated berries, chantilly cream, almond nougat
Apple Caramel Blossom 12
buttered rum caramel, spiced peanuts, vanilla ice cream
Root Beer Float 8
root beer, vanilla ice cream, rolled cookie
Ice Cream or Sorbet 6

