Teton Reserve

presents

Chef Bernard invites you for a one-of-a-kind dining

Evening at 7:00pm

for only $20

Thursday, Friday, and Saturday

Reservations are required in
advance and space is limited.

experience within the Teton Reserve Club House.

5 courses for a lighter summer fare...$49 or add a select
pair of four wines, to complete the dining experience

The perfect paring of Fine . , \ .
Cuisine with Fine Living This week's Fare Prepared by CIA trained and
accomplished guest Chef Michael Hodgkins.

August 22, 2008

August 21, 2008
Traditional ltalian Cuisine

Japanese Fusion Cuisine

/ y Tomatoes and Tender Greens in Tuscan Antipasti
Bernard s toes and Tender Gree can Anfipast
Soy Ginger Vin and Assorted Cheese, Cured Meats
at Brie de Meaux and Vegetable Crostini

Teton Reserve Wild Salmon Sashimi,
Wakame, Grilled Mochi

Pasta Aciutta alla Cardinale
Lobster, Mushrooms,
Tomatoes in Sauce Supreme

11 East 600 South _Seasonal Sushi,
Victor. Idaho 83455 Oshi, Futo Maki, Ura, Bo
I\ ) . e eJe

Bistecca alla Fiorentina
Roasted Lemon, Potatoes,

Hot Sour Soup Rosemary
Phone: 208.787.4224 Summer Vegetables .
Pax: 207787 4996 and Sesame Tofu Noodle Misticanza
Fax: 207.787.4226 Fried Artichokes and
darmesan

E-mail: Daifuku
bernie@tetonreserve.com served with Green Tea
Tiramisu alla Prato

Mascarpone, Coffee, Coco

.’b

R

August 23, 2008
New American Bistro Cuisine

Apricot Colorouge Tart Soft
Ripened Cheese on Whole
Wheat Shortbread

Shrimp Gumbo
with Pork Sliders and
Melting Monterey Jack

Huckleberry Duck
Wild Mint and Roasted
Garden Vegetables

Arugula Salad
Fried Tomatoes, Herbed
Chevre

Strawberry Shortcake
Biscuit Pastry, Honey
Whipped Cream



