
 

SOUPS & SALADS 

Tomato-Sage Soup (8) 
 

Buffalo Trace Bourbon-Sweet Corn and 

Idaho Smoked Trout Chowder (8)  

Garden Salad (9)  
A mix of tossed organic greens, grape tomato, 

cucumber, marinated onion, shaved parmesan 

cheese, & champagne vinaigrette. ~ GF, VEG 

Watermelon Salad (11)   
Diced watermelon, tossed greens, spiced pumpkin 

seeds & champagne vinaigrette.  ~ GF, VEG 

Roasted Beet Salad (10)  
Tossed greens, smoked nuts, creamy goat cheese & 

champagne vinaigrette. ~ VEG 
 

SMALL PLATES 

Chilled Edamame with Sesame Oil (9)   

Butcher’s Plate (16)  
House made and local charcuterie, Slide Ridge 

honey comb, whole grain mustard, lavash. ~ DF 

Spinach and Artichoke Dip (9)  
Warm Organic Spinach and Artichoke Hearts, 

Lavash.  ~ VEG 

Chilled Smoked Trout Mousse (11) 
Dill Cream, Lemon, House Chips.  

Mini Tostadas (10) 
Green Chili Pulled Pork, Goat Cheese, Cilantro 

Chimichurri 

Local & Imported Cheese Plate (16) 
Chef’s choice of cheeses, Slide Ridge Honey 

Comb, sage-huckleberry chutney, lavash & Vertical 

Harvest microgreens. ~ VEG 

SWEETS 

Boozy Sorbet (8) 
Sorbet made by our on-site pastry team daily; ask 

your server about today’s selection.   ~ DF, GF 

Cheesecake (7) 
S’more, Espresso with Kahlua, or Original 

 

SANDWICHES 
 

Served with choice of house chips or tossed greens 

Blue Heron Burger* (15)  
Gaston’s Bakery Bun, 1/3lb all natural beef,        

bacon-onion marmalade, Dijon aioli, white cheddar, 

Vertical Harvest lettuce & tomato. 

Yardbird Sandwich (13) 
Gaston’s Bakery Bun, Jerk marinated chicken breast, 

cucumber-mint sauce, Vertical Harvest lettuce & 

tomato. 

Snake River Brewery Bratwurst(12)  
House made beer brat, sauerkraut, & whole grain 

mustard, Gaston’s Bakery Hoagie Bun. ~ DF 

Pulled Pork Sandwich (11)  
Gaston’s Bakery Bun, & house made slaw with pickle 

chips 

Beef n’ Cheddar (15)  
Gaston’s Bakery Brioche Bun, shaved ribeye, white 

cheddar cheese Sauce, Horseradish Aioli 

Adult Grilled Cheese (11)  
Rustic bread, pesto, fontina & chevré cheeses & 

tomato confit. ~ VEG 

Portobello Sandwich (12) 
Gaston’s Bakery Bun, marinated Portobello, white 

cheddar cheese, avocado aioli, Vertical Harvest 

lettuce & tomato. ~ VEG 

 

ENTREES 

Braised Lamb Shank (26) 
Goat Cheese Grits or wild rice pilaf, braised Red 

Cabbage & cabernet jus. ~ DF 

Yardbird Plate (17)   
Jerk marinated airline chicken breast, braised Red 

Cabbage, goat cheese grits or wild rice pilaf & 

cucumber yogurt. 

Heirloom Cauliflower Plate (16)  

Sous Vide heirloom cauliflower, Goat Cheese Grits or 

wild rice pilaf, braised Red Cabbage & tomato confit. 

~ DF, VEG 

 

 

 

 
DF/GF/VEG= Dairy Free, Gluten Free, Vegetarian 

 
*Consuming raw or undercooked meat may 

 increase your risk of foodborne illness. 

Parties of 8 or more will incur a 20% gratuity charge. 

Appetite for Life: Sustainable Cuisine 

 
Healthier Option    

 



 

 
 
 

DRAFT BEERS 
Craft 6.25 16oz / 8.25 22oz 

 

Pakos IPA 

Snake River Brewing, Jackson, WY 

Helles 

Snake River Brewing, Jackson, WY 

Jenny Lake Lager 

Snake River Brewing, Jackson, WY 

 

Sweetgrass American Pale Ale 

Grand Teton Brewing Co, Victor ID 

Teton Amber Ale 

Grand Teton Brewing Co, Victor, ID 

Elysian Space Dust IPA 

Elysian Brewing Co, Seattle, WA 

Moose Drool 

                Big Sky Brewing Co, Missoula, MT 

Bud Light (4.75/6.75) 

Anheuser Busch 

 

 

 

BOTTLED & CANNED BEER 

Stella Cidre (6.25) 

Becks N/A ~non-alcoholic (5.5) 

Snake River Zonker (6.00) 
Snake River Brewing, Jackson, WY 

 

 Budweiser (4.50) 

Anheuser Busch 

 

 
WHITE WINE 

La Marca Prosecco (13/43) 
Tre Venezie, Italy 

Cieck Erbaluce, Erbaluce di Caruso (14/49) 
Piedmont, Italy, 2014 

Ecco Domani Pinot Grigio (9/33) 
Italy, 2013 

Starborough Sauvignon Blanc (10/37) 
Marlborough, New Zealand, 2014 

Edna Valley, Paragon Chardonnay (10/37) 
Central Coast, CA, 2013 

Chateau Ste. Michelle Riesling (9/30) 
Columbia Valley, WA, 2014 

 
 

RED WINE 

Chateau Riotor, Rose (13/43) 

Cotes de Provence, France, 2013 

Fleur de California Pinot Noir (11/37) 
Carneros, CA, 2014 

Red Rock Merlot (9/33) 
California, 2013 

Seghesio Zinfandel (17/60) 
Sonoma, CA 2014 

Las Rocas Garnacha (10/37) 
Bodegas San Alejandro, Calatayud, Spain, 2013 

Don Miguel Gascon Malbec (10/37) 
Mendoza, Argentina, 2013 

Edna Valley Cabernet Sauvignon (12/38) 
Central Coast, CA, 2013 

 
Corkage Fee (20)



 

 
SIGNATURE COCKTAILS 

Jackson Lake Lemonade 

44 North Huckleberry Vodka and lemonade with a 

splash of soda and fresh lemon (12) 

Blue Heron Bloody Mary 

House Made Spicy Bloody Mary with hearty garnish, 

served with a Bud Light sidecar (14) 

Mountain Mojito 

Bacardi rum muddled with lime, mint & 

huckleberries, topped with soda and served over 

ice (12) 

The Caballero 

Jalapeno-infused tequila shaken with lime juice, 

served on the rocks in a salt-rimmed glass (12) 

Summer Sangria 

Riotor Rose infused with fresh strawberries, peaches, 

and vanilla bean served over ice and topped with 

Prosecco (12) 

399 Huckleberry Margarita 

Signature seasonal huckleberry cocktail, fresh lime 

juice and agave (12) 

String Lake Spritzer 

House made cucumber infused vodka, fresh lemon 

sour mix, St Germain, Prosecco (14) 

The Nail in the Campfire   

A Wild West take on a classic Scotch cocktail: High 

West Campfire Whiskey and Drambuie served on 

the rocks with a lemon twist (14) 

Lupine Meadows 

Sage infused Great Grey Gin featuring Bear Root 

Lemony Snicket Bitters, local honey, topped with a 

splash of soda (15) 

Colter’s Old Fashioned 

Colter’s Run Bourbon and Bear Root Bitters come 

together in this hyper-local Old Fashioned that John 

Colter himself would have walked 12 days for. (15) 

 

 

SOFT BEVERAGES 
 

Soda (3)   Lemonade (3) 

Ice Tea (3)   Coffee (3.25) 

Assorted Juices (4)  

LIQUOR OFFERINGS 
 

 

 

 

Vodka 

Smirnoff 

Grand Teton Potato- Local 

Grand Teton Huckleberry 

Stoli 

44 North Huckleberry 

High Water- Local 

Tito’s 

Absolut 

Belvedere 

Grey Goose 

Ketel One 

 

Rum 

Bacardi Superior 

Myer’s Dark 

Captain Morgan Spiced 

Mount Gay Eclipse Gold 

Pyrat XO Gold 

Ron Zacapa Gold 

 

Tequila 

Jose Cuervo Gold 

1800 Silver 

1800 Reposado 

Tres Generaciones Anejo 

Patron Silver 

Herradura Reposado 

Suza 

 

Gin 

Beefeater 

Tanqueray 

Tanqueray Ten 

Aviation (Floral) 

Hendrick’s 

Bombay Sapphire 

Grey Grey- Local 

 

 

Whiskey 

Jack Daniel’s 

Evan Williams Black Label 

Jameson Irish 

Stranahan’s- Regional 

Wyoming Whiskey- Local 

Cutty Sark 

Crown Royal 

Crown Royal Reserve 

Bulliet 95 Rye 

Pendleton 1910 Rye 

High West Double Rye- 

Regional 

High West Campfire- 

Regional 

 

Bourbon 

Jim Beam 

Maker’s Mark 

Buffalo Trace 

High West American Prairie- 

Regional 

Colter’s Run- Local 

Knob Creek 

Bulliet Bourdon 

Booker’s 

J&B Rare 

 

Scotch 

Dewar’s White Label 

Chivas Regal 

Johnnie Walker Red Label 

Johnnie Walker Black Label 

Glenlivet 12 Year  

Macallan 12 Year 

Dalwhinnie 15 Year  

Talisker 10 Year  

Laphroaig 10 Year Malt 

Balvenie 12 Year 

 

 


