$25 MENU palale

Jackson Hole Restaurant Week

NATIONAL

May 16-23 - 2025 NN iR

STARTER (1 Cup per person)

COWBOY CAVIAR

Sweet Potato, Black bean, Bell Pepper, Onion, Pepitas, Bibb Lettuce Green
Goddess Dressing, Local Micro Greens

SOUP/SAI4.AD (Choice of one)

SOUP OF THE DAY

CITRUS BRAISED BEET SALAD
Braised Beets, Candied Almonds, Pickled Watermelon Radish, Mixed
Greens, Goat Cheese, Sherry Vinaigrette

ENTREE (Choice of one)

FRENCH ONION GRILLED CHEESE

Caramelized Onions, Gruyere Cheese, Pecorino, Mushroom Au Jus, 460
Sourdough, House Chips

CHICKEN SALAD SANDWICH
Ciabatta, Chicken Confit, Basil & Pepita Pesto, Cranberries, Apples, Arugula

Palate Smash and Dash

Brioche Bun, Two SRF Kobe Beef Patties, Yellow Mustard, Caramelized
Onion, Caramelized Mushroom, LTP, Smoked Gouda Cheese, Smoked Onion
Remoulade

GF=Gluten Free / DF=Dairy Free / VG=Vegan / VEG=Vegetarian
* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions.
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