NORTH GRILLE

JACKSON HOLE GOLF & TENNIS

WINES BY THE GLASS

SPARKLING & ROSE

Scarpetta
Prosecco - Italy

The Beach

Grenache, Cinsault, Syrah - France

Whispering Angel -

Grenache, Cinsault, and Rolle - France

WHITES

Cave de Lugny
Chardonnay - France

Sonoma Cutrer
Chardonnay - California

Ramey
Chardonnay -

Kris
Pinot Grigio - Italy

Capitello
Pinot Gris- Willamette, OR

Line 39
Sauvignon Blanc - California

Capitello
Sauvignon Blanc - New Zealand

REDS

True Myth
Cabernet Sauvignon - California

Obsidian
Cabernet Sauvignon - California

Rodney Strong
Pinot Noir - Oregon

The Show
Malbec - Argentina

Josh Cellars
Merlot - California

JHW Catch & Release
Zinfandel- Jackson, WY

Il Fauno
Super Tuscan- Italy

Poggio Mori
Chianti - Italy
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COCKTAILS

Toasted Pecan Old Fashioned
house infused pecan bourbon

Tiramisu Espresso Martini

Tito’s vodka, coffee liquer, cold brew
coffee and Tiramisu syrup

Blood Orange Aperol Spritz

Prosecco, Aperol, soda water and Blood
Orange syrup

Jackson Hole Huckleberry_Lemonade

Tito’s vodka and fresh lemonade with a
splash of Huckleberry

Spicy_Huckleberry Margarita

House infused spicy tequila, agave,
Cointreau, fresh lime juice and
Huckleberry syrup, served with a Tajin
rim.

MOCKTAILS

Hibiscus and Rose Martini N/A
An herbacious mocktail with a splash of

Strawberry

Classic Gin and Tonic N/A
A perfect refresher for a hot summer

day.

All mocktails are made with non-alcoholic
spirits)
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$10

$10



NORTH GRILLE

JACKSON HOLE GOLF & TENNIS

LUNCH 11-4PM

SOUP & SALADS
Soup

A rotating, scratch-made selection inspired by the season
5/8
Everything Wedge
iceberg lettuce, cherry tomatoes, pickled red onions, gordonzola, scallions,
everything seasoning, ranch, dill
22
Shanghai Cowboy
romaine, black rice, black beans, corn, mandarin oranges, scallions, fried
wontons, sesame seeds, sliced almonds, soy sesame vinaigrette
26
Kale
golden raisins, pecorino, pine nuts, garlic breadcrumbs, citrus vinaigrette
20

SMALL PLATES
Avocado Toast

sourdough, jammy egg, pickled red onion, furikake, chili crisp

19

Tostada

chile lime marinated Gulf shrimp, avocado crema, baja slaw, cotija, jalapeno

22

Wings

garlic parmesan, buffalo, or bbg; carrots, celery, ranch
10/20

BOWLS
Cold Udon Noodle

edamame, shredded carrot, radish, sprouts, sesame oil
24
Grain Bowl
quinoa, farro, roasted sweet potato, green apple, leek gremolata, parmesan
26



NORTH GRILLE

JACKSON HOLE GOLF & TENNIS

ENTREES

Chicken Caesar Wrap
romaine, yuzu Caesar, garlic breadcrumbs, parmesan
26
Italian Hoagie
mortadella, pepperoni, provolone, diardiniera, red onion, tomato, shrettuce, mayo
28
Fried Chicken Sandwich
buttermilk brined chicken thigh, crystal hot sauce aioli, pickles, hot honey
28

Burger

angus beef & steak patty, cheddar, lettuce, tomato, onion, pickles, brioche bun, fries
32

Chicken Salad, Tuna Salad, Egg Salad
choose plain croissant, multigrain croissant, GF/vegan croissant or as a salad
20
Trio
One scoop of tuna salad, egg salad and chicken salad on a romaine lettuce leaf
24

CHILDREN'S MENU

Reserved for our guests 12 and under
Macaroni & Cheese
12
Grilled Cheese
12
Chicken tenders
14
Cheeseburger
15
Pastry Dog
14
Hanger Steak, 402
19

SIDES

Fries fruit cup cucumber, tomato & onion salad

All lunch entrees and children’s items are served with your choice of side.



NORTH GRILLE

JACKSON HOLE GOLF & TENNIS

DINNER 5-9PM

CARTE BLANCHE
Soup

A rotating, scratch-made selection inspired by the season
5/8

Bread Service
Rotating house-baked breads and curated butters
MP

SALADS
Everything Wedge

iceberg lettuce, cherry tomatoes, pickled red onions, gorgonzola, scallions,
everything seasoning, ranch, dill
22

Grilled Romaine
garlic breadcrumbs, compressed celery, parmesan, yuzu Caesar dressing,
orange zest
24

Jicama & Radish
pickled plums, cucumbers, lime yogurt, peanuts, mint
24

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN
MEDICAL CONDITIONS

**20% SERVICE CHARGE WILL BE ADDED TO ALL CHECKS. 100% OF THIS CHARGE GOES DIRECTLY TO YOUR SERVER.



NORTH GRILLE

JACKSON HOLE GOLF & TENNIS

SMALL PLATES

Loaded Potato Croquettes

bacon, cheddar cheese, sour cream, chives
12

Herbed Goat Cheesecake

parmesan cracker crust, tomato jam
16

Whipped Ricotta
crispy mortadella, artichoke tapenade, hot honey, pistachios, crostinis
20

Roasted Cauliflower
whipped garlic tahini, pickled red onions, pistachios, balsamic glaze
20

Hamachi Crudo
green curry dressing, serrano pepper, yuzu oil, cilantro
25

Raw Bar Platter
Chef’s selection of oysters, Gulf shrimp cocktail, smoked trout dip
MP

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN
MEDICAL CONDITIONS

**20% SERVICE CHARGE WILL BE ADDED TO ALL CHECKS. 100% OF THIS CHARGE GOES DIRECTLY TO YOUR SERVER.



NORTH GRILLE

JACKSON HOLE GOLF & TENNIS

ENTREES
Charred Cabbage

lentils, tahini, capers, jalapeno
36
Tomato Risotto
roasted grape tomatoes, burrata, extra virgin olive oil
38
Bay Scallop Bucatini
caramelized onion, chile oil, parmesan, basil
38
Roasted Airline Chicken Breast
potato puree, brussels sprouts, pan jus
40
Burger

angus beef & steak patty, brie, caramelized onions, creole mustard, arugula, brioche

bun, fries
32
Fresh Catch
Chef’s sustainably sourced, seasonally prepared creation
MP
Elk Mezze
marinated elk loin skewers, spicy whipped feta, garlic hummus, tzatziki, naan,
a’atar
48
Hanger Steak
fingerling potatoes, wild rice, roasted garlic puree, paprika horseradish vinaigrette
42
Wagyu NY Strip
honey roasted carrots, dill gremolata, yogurt, urfa biber
68
Australian Wagyu Tomahawk
seasonal mushrooms, in a creamy sherry sauce, black garlic jus

MPpP

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN
MEDICAL CONDITIONS



NORTH GRILLE

JACKSON HOLE GOLF & TENNIS

Monday Dinner Service

Martini Mondays!!!

Try a different crafted Martini

every Monday night

Tuesday Dinner Service

Prime Rib Night

Wednesday _Dinner Service

Oyster Night

Member Reception

Wed. June 17", 4:30-6 PM
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	Toasted Pecan Old Fashioned house infused pecan bourbon
	Tiramisu Espresso Martini Tito’s vodka, coffee liquer, cold brew coffee and Tiramisu syrup
	Blood Orange Aperol Spritz Prosecco, Aperol, soda water and Blood Orange syrup
	Jackson Hole Huckleberry Lemonade Tito’s vodka and fresh lemonade with a splash of Huckleberry
	Spicy Huckleberry Margarita House infused spicy tequila, agave, Cointreau, fresh lime juice and Huckleberry syrup, served with a Tajin rim.
	Hibiscus and Rose Martini N/A An herbacious mocktail with a splash of Strawberry
	Classic Gin and Tonic N/A A perfect refresher for a hot summer day.
	(All mocktails are made with non-alcoholic spirits)

	Mocktails
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	entrees
	Chicken Caesar Wrap romaine, yuzu Caesar, garlic breadcrumbs, parmesan 26  Italian Hoagie mortadella, pepperoni, provolone, giardiniera, red onion, tomato, shrettuce, mayo 28 Fried Chicken Sandwich buttermilk brined chicken thigh, crystal hot sauce aioli, pickles, hot honey 28 Burger angus beef & steak patty, cheddar, lettuce, tomato, onion, pickles, brioche bun, fries 32 Chicken Salad, Tuna Salad, Egg Salad choose plain croissant, multigrain croissant, GF/vegan croissant or as a salad 20 Trio One scoop of tuna salad, egg salad and chicken salad on a romaine lettuce leaf 24

	Children’s menu
	Reserved for our guests 12 and under Macaroni & Cheese 12 Grilled Cheese 12 Chicken tenders 14 Cheeseburger 15 Pastry Dog 14 Hanger Steak, 4oz 19
	Fries         fruit cup        cucumber, tomato & onion salad
	All lunch entrees and children's items are served with your choice of  side.


	Sides
	dinner  5-9pm

	SALADS
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	AT
	JACKSON HOLE GOLF & TENNIS
	CARTE BLANCHE
	Soup   A rotating, scratch-made selection inspired by the season 5/8
	Bread Service Rotating house-baked breads and curated butters MP
	Everything Wedge iceberg lettuce, cherry tomatoes, pickled red onions, gorgonzola, scallions, everything seasoning, ranch, dill 22
	Grilled Romaine garlic breadcrumbs, compressed celery, parmesan, yuzu Caesar dressing, orange zest 24
	Jicama & Radish pickled plums, cucumbers, lime yogurt, peanuts, mint 24
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	Loaded Potato Croquettes bacon, cheddar cheese, sour cream, chives 12
	Herbed Goat Cheesecake parmesan cracker crust, tomato jam 16
	Whipped Ricotta crispy mortadella, artichoke tapenade, hot honey, pistachios, crostinis 20
	Roasted Cauliflower whipped garlic tahini, pickled red onions, pistachios, balsamic glaze 20
	Hamachi Crudo green curry dressing, serrano pepper, yuzu oil, cilantro 25
	Raw Bar Platter Chef’s selection of oysters, Gulf shrimp cocktail, smoked trout dip MP
	small plates

	NORTH GRILLE
	AT
	JACKSON HOLE GOLF & TENNIS
	entrees
	Charred Cabbage lentils, tahini, capers, jalapeno 36 Tomato Risotto roasted grape tomatoes, burrata, extra virgin olive oil 38 Bay Scallop Bucatini caramelized onion, chile oil, parmesan, basil 38 Roasted Airline Chicken Breast potato puree, brussels sprouts, pan jus 40 Burger angus beef & steak patty, brie, caramelized onions, creole mustard, arugula, brioche bun, fries 32 Fresh Catch Chef’s sustainably sourced, seasonally prepared creation MP Elk Mezze  marinated elk loin skewers, spicy whipped feta, garlic hummus, tzatziki, naan, za’atar 48 Hanger Steak fingerling potatoes, wild rice, roasted garlic puree, paprika horseradish vinaigrette 42 Wagyu NY Strip honey roasted carrots, dill gremolata, yogurt, urfa biber 68 Australian Wagyu Tomahawk seasonal mushrooms, in a creamy sherry sauce, black garlic jus MP
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