PISTE

—— mountain bistro

q ENTREES...
m SERVED WITH YOUR CHOICE DF SAGE FRIES OR ORGANIC GREENS
Warwm CHeDDAR Biscurts (V) 1 ROSEMARY CHICKEN “FRENCH Dip" 70
FENNEL SEED-HONEY BUTTER GOAT CHEESE, LEMON PRESERVE,
PANCETTA BUTTER, CIABATTA
STEAMED EDAMAME (GF, V. DF) g
SALT, LEMON, SESAME
LOCKHART 100% GRASSFED BURGER 27
HousE-MADE PRETZELS (V) 0 BACON AND ONION ReLiSH, VH TomaTo,

Ree CHEESE. WHOLE GRAIN MUSTARD FONTINA, SMOKED PAPRIKA AniLl, 460 BRIOCHE

KOREAN PORK SLIDERS 4 REUBEN 720

CRISPY Pork BELLY, House KiMcHL, PeAR, Pozu Aol CORNED BEEF, SAUERKRALT,
BALLARD SWISS, THOUSAND ISLAND, 480 Rve

CoNFIT Duck WINGS (DF) 4
GOCHUJANG, GINGER, CILANTRD GRILLED CHEESE (V) I8
PEAR, CRANBERRY JAM, CARAMELIZED ONIDN,
SHRIMP CEVICHE TosTADA (BF) 8 EMMENTAL, ARUGULA, CRANBERRY WALNUT BREAD
MEYER LEMON, SWEET POTATO, TOASTED COCONUT, CUBAND g
FENNEL, FRESND PEPPER
PORK SHOULDER, HAM, PICKLE, BALLARD SwiSS
460 CuaN BReaD
SOUPS & SALADS... AL B ChEEse .
HousE MADE CAME CHILI CUP,/CROCK (5/7 Duck CONFIT, LEeK, COLLARD GREENS, SUN-DRIED ToMATO CRUST
FLOUR TORTILLA, ONION, JACK CHEESE
SUGAR...
CHEFS DAILY SOUP [3
CHOCOLATE GLAZED CoOKIE DOUGH Il
HOUSE SMOKED SALMON SALAD 95 Shortbread Cookie, Mascarpone Cream
LAMB BACON, PuMpPERNICKEL CRuMB, VH ToMATD
POACHED PEAR BREAD PUDDING Il

PICKLED RED ONION, CREME FRAICHE
PEAR CARAMEL, WALNUT |CE CREAM

KaLE & FIG (GF) I8

WINTER KALE, MAPLE CANDIED ALMONDS,
SHAVED TETON TOMME, GINGER HONEY VINAIGRETTE

TRIPLE CHOCOLATE MOUSSE 2
WHITE, MILK, AND DARK CHOCOLATE,

ADD CHICKEN OR SHRIMP 7/9 POMEGRANATE GELEE, SHORTBREAD
RED VELVET AND PUMPKIN CHEESECAKE 4
SRF SKIRT STEAK SALAD 26 GINGER SPICED PEPITA, SALTED CARAMEL

WHITE BEAN, ANCHO ROASTED FENNEL, PICKLED RADISH,

MANCHEGD CHEESE, POMEGRANATE
JACKSON HOLE MOUNTAIN RESORT IS A FOUNDING LEADERSHIP CIRCLE MEMBER OF

VERTICAL HARVEST. VERTICAL HARVEST CULTIVATES AN EMPOWERED, HEALTHY,
SUSTAINABLE AND CONNECTED COMMUNITY.



