
*Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of food -borne illness if you have certain medical conditions.  Kindly address any dietary restrictions to your server.                    

All menu items prepared using local and sustainable products as available.  

Egg Dishes*
 

peppers, onion, two eggs over medium, hollandaise, crispy onion      Herb Roasted Prime Rib Hash  16 

goat cheese, charred scallion      Roasted Mushroom Frittata  13

whipped boursin, chiveDuck Confit and Corn Frittata       16   
 

Main Dishes   

sweet garlic grits, mushroom tomato ragout, fried shallot  Idaho Trout       16

smashed avocado, pepper jack cheese, chipotle aioli      Chicken Panini  14
   

Burgers* 

Served with choice of hand-cut pommes frites or fresh kale slaw, 
on Gaston’s Bakery brioche bun with lettuce, tomato, and onion.  

   

caramelized onion, grilled mushroom, bleu cheese     Buffalo Burger   15

Half Pound roasted garlic aioli, bacon, Promontory cheddar     Lockhart Beef Burger  14     

Vegetarian Black Bean Burger smashed avocado, salsa verde, pickled onion, Oaxaca cheese       14   
 

Soup and Salads   

Add House Cured Pork Belly to any Salad.      4
  

Marinated Watermelon Salad     12  

organic spring mix, toasted pistachio, smoked goat cheese, charred shallot, tarragon vinaigrette  

Jenny Lake Signature Salad     7 / 10  

organic spring mix, cherry tomato, croutons, honey basil vinaigrette 
   

Soup Du Jour     7 

Served with a slice of Gaston’s Bakery baguette.  

 

Sides   

 

Sliced Heirloom Tomato     7 

Hand Cut Pommes Frites     7 

Gaston’s Bakery Sliced Baguette     4 

Fresh Kale Slaw     4 

Fried Brussels Sprouts     7 
cranberry, sunflower seeds, sherry gastrique 

   

Beverages   

 

Huckleberry Lemonade     4 

   Hot Tea and Coffee     4  

Refillable Beverages     3.5 

Pepsi soda options, iced tea
 


