
POULTRY 
RED ROCK SANDWICH 
All-natural grilled chicken breast, pepper jack, jalapeño, cilantro, fried onion 
straws, Z-Sauce, ciabatta, fresh-cut fries  |  17

GREEN AND HOT SANDWICH 
All-natural grilled chicken breast, pepper jack, grilled jalapeño, guacamole, 
Sriracha aioli, fresh-cut fries  |  17

SNOWCREST SANDWICH  
Fried or grilled all-natural chicken breast, mustard remoulade, lettuce, vine- 
ripened tomato, dill pickle chips, cracked wheat bun, fresh-cut fries  |  17

CHICKEN SKINNY DIP  
All-natural grilled chicken breast, avocado, vine-ripened tomatoes, kale 
salad  |  16.5

BRICK CHICKEN PLATE  
Two all-natural grilled chicken breasts, garlic mashed potatoes, Parmesan 
roasted broccoli  |  21

SEAFOOD
ABSOLUTE BEST FISH SANDWICH  
Lightly breaded cod, lettuce, chive caper tartar sauce, cracked wheat bun,  
kale salad, fresh-cut fries  |  17.5

ST. PHILLIP’S ISLAND CRAB CAKES  
Southwestern-seasoned, guacamole, Parmesan roasted broccoli,  
kale salad  |  37

CEDAR PLANK SALMON* 
Garlic mashed potatoes, Parmesan roasted broccoli, horseradish sauce      
7oz.  26.5  |  9oz.  29.5

BISON
BISON BRISKET   
Pulled bison brisket, gravy, garlic mashed potatoes, buttered carrots  |  29

BISON SHORT RIBS 
Tender short ribs braised for four hours, garlic mashed potatoes,  
buttered carrots  |  29

BISON MEATLOAF   
Gravy, garlic mashed potatoes, buttered carrots  |  25

BISON MEATLOAF SANDWICH  
Bison meatloaf, pepper jack, grilled onions, ciabatta, fresh-cut fries  |  19 

SALT & PEPPER ONION RINGS  |  7

FRESH-CUT FRIES  |  7

50/50 FRIES & ONION RINGS  |  7

GARLIC MASHED POTATOES  |  7

PARMESAN ROASTED  
BROCCOLI  |  7

BUTTERED CARROTS  |  7

KALE SALAD  |  7

BAKED POTATO  |  7  (after 4pm)

ROASTED ASPARAGUS  |  8

CHEF’S FEATURE 

CHEESEBURGER    
BEEF 9  |  BISON 11

GRILLED CHEESE  |  8

MAC-N-CHEESE  |  8

CHICKEN TENDERS  |  10

GRILLED CHICKEN  |  10

CEDAR PLANK SALMON*  |  14

KIDS’ STEAK* 
BEEF 12.5  |  BISON 14.5

BISON MEATLOAF  |  12.5 
Served with mashed potatoes,  
buttered carrots and a drink.

Some items will have limited availability. *ITEMS ARE SERVED RAW, OR UNDERCOOKED, 
OR MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR 
UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE 
YOUR RISK OF FOODBORNE ILLNESS.

No microwaves.
No freezers.
No shortcuts.
Only at Ted ’s.

GLUTEN-FREE MENU
We offer an expansive gluten-free menu to safely  

serve our guests with gluten sensitivities and food allergies.  
Please ask your server for details.

SIDES

KIDS MENU
Choice of buttered carrots or fresh-cut fries.  
Served with a drink for guests 12 and under.

STARTERS
BISON NACHOS  
Hand-cut tortillas fried in-house, pepper jack, bison chili,  
fresh toppings  |  16

ST. PHILLIP’S ISLAND CRAB CAKE   
Jumbo lump crab, guacamole, kale salad  |  18 

HOMEMADE CHIPS  
Fresh-cut, ranch onion dip  |  11

BAR NONE SLIDERSSM*  
American cheese, homemade chips  |  BEEF 15  |  BISON 17

SALT & PEPPER ONION RINGS  
Hand-breaded, horseradish sauce  |  13 

GRILLED SHRIMP ON CIABATTA TOAST  
Arugula, lemon vinaigrette  |  16.5

KAREN’S “FLYING-D” BISON CHILI  |  CUP 8.5   |  BOWL 10.5

SIDE SALADS
HOUSE  
Iceberg, romaine, organic spring mix, cucumber, vine-ripened tomato,  
croutons, red onion  |  8

CAESAR  
Romaine, Parmesan, croutons, “eggless” Caesar dressing  |  8

WEDGE  
Bacon, blue cheese crumbles, vine-ripened tomato, blue cheese dressing  |  11

KALE  
Roasted corn, grilled jalapeño, vine-ripened tomato, fresh herbs,  
vinaigrette  |  9

CHOPPED  
Iceberg, roasted corn, garbanzo beans, vine-ripened tomato, green pepper,  
red onion, fresh-chopped basil, cucumber, bacon, basil vinaigrette  |  11

KAREN’S “FLYING-D” BISON CHILI AND SIDE SALAD 

ENTRÉE SALADS
Traditional Ranch, Basil Vinaigrette, Lemon Vinaigrette, Blue Cheese,  
Honey Mustard, “Eggless” Caesar and Olive Oil & Red Wine Vinegar

BALSAMIC BLUE STEAK* 
Hand-cut Steak, iceberg, romaine, organic spring mix, cucumber, blue 
cheese, bacon, vine-ripened tomato, balsamic reduction, onion straws 
BEEF 22  |  BISON 24 

BIG SKY GRILLED 
Iceberg, romaine, organic spring mix, bacon, cheddar, egg, vine-ripened 
tomato, avocado, croutons 
GRILLED CHICKEN 19  |  BEEF BURGER* 19 
CEDAR PLANK SALMON* 20  |  BISON BURGER* 21 

CAESAR  
Romaine, Parmesan, croutons, “eggless” Caesar dressing 
GRILLED CHICKEN 19  |  CEDAR PLANK SALMON* 20  |  GRILLED SHRIMP 21

CHICKEN CHOPPED 
Iceberg, grilled chicken, roasted corn, garbanzo beans, vine-ripened  
tomato, green pepper, red onion, fresh-chopped basil, cucumber, bacon,  
fresh basil vinaigrette  |  20

BURGERS*

Choose freshly ground Great Range® Premium Bison, Angus Beef or  
Springer Mountain Farms Chicken with fresh-cut fries or your choice of side.  

We proudly offer gluten-free buns for +1.

NAKED 
Perfectly simple  |  BEEF 16  |  BISON 18

CHEESE 
American, cheddar, pepper jack or Swiss  |  BEEF 17  |  BISON 19

TED’S BACON CHEESEBURGER 
Cheddar or Swiss, bacon, grilled onion  |  BEEF 18  |  BISON 20

BLUE CREEK  
Blue cheese, bacon  |  BEEF 19  |  BISON 21

SWISS AND MUSHROOM 
Swiss, mushroom, sour cream  |  BEEF 18  |  BISON 20

AVALON 
Gruyère, blue cheese, bacon-caramelized onions, roasted garlic aioli,  
baby arugula  |  BEEF 19  |  BISON 21

RED ROCK 
Pepper jack, jalapeño, cilantro, onion straws, Z-Sauce, ciabatta 
BEEF 19  |  BISON 21

SKINNY DIP 
Bunless, avocado, with vine-ripened tomatoes and kale salad 
BEEF 17  |  BISON 19 

GEORGE’S CLASSIC CADILLAC 
BBQ sauce, cheddar, bacon, served with a side of mustard  
BEEF 18  |  BISON 20

CANYON CREEK 
Cheddar, bacon, jalapeño, raspberry jam, fried egg* 
BEEF 19  |  BISON 21

GREEN AND HOT  
Pepper jack, grilled jalapeño, guacamole, Sriracha aioli  
BEEF 18  |  BISON 20

KNIFE-AND-FORK CHILI CHEESE 
Pepper jack, cheddar, bison chili, tomato, jalapeño, red onion,  
sour cream, ciabatta  |  BEEF 19  |  BISON 21

1977 AMERICA’S CUP   
American, bacon, grilled onion, mushroom, fried egg* |  BEEF 20  |  BISON 22

DELICIOUS DUO 
Two 3oz. burgers (beef and bison), American, lettuce, tomato, dill pickle, 
mustard remoulade  |  16.5

HOUSE-MADE VEGGIE BURGER 
(Vegan) Lettuce, tomato, roasted garlic aioli, cracked wheat bun  |  17.5

TED’S SMASHED BURGER 
Two 3oz. patties, American, diced red onions, sweet and spicy pickles, 
Ted’s ranch sauce on a buttered brioche bun  |  BEEF 17  |  BISON 19

STEAKS*  
  

Aged, hand-cut in our on-premise butcher shop, seasoned  
and finished with lemon butter. Choice of two sides.

BISON
TED’S FILET 

8oz.  |  46

NEW YORK STRIP 
12oz.  |  39

DELMONICO RIBEYE 
14oz.  |  48

BEEF
CENTER-CUT FILET 
8oz.  |  42

CERTIFIED ANGUS BEEF® 
NEW YORK STRIP 
12oz.  |  33

DELMONICO RIBEYE 
14oz.  |   42



BUD LIGHT   MO  |  6

MILLER LITE   WI  |  6

MICHELOB ULTRA   MO  |  6.5

COORS LIGHT   CO  |  6

CORONA   MEX  |  6.5

BUDWEISER   MO  |  6

HEINEKEN   NLD  | 6.5

ANGRY ORCHARD   NY  |  6.5

 

VOODO RANGER  
JUICY HAZE IPA   CO  |  6.5

DOGFISH HEAD  
60 MINUTE IPA   DE  |  6.5

CORONA LIGHT   MEX  |  6.5

GUINNESS   IRL  |  7

FAT TIRE   CO  |  6.5

MODELO ESPECIAL   MEX  |  6.5

TRULY HARD SELTZER   MA  |  6.5

PaNOma Sparkling grapefruit, simple syrup, freshly squeezed lemon and 
lime juice  |  8

CUCUMBER MINT SPRITZER Ginger beer, simple syrup, fresh mint, 
freshly squeezed lime juice  |  7

HEINEKEN 0.0 N/A  NLD  |  6.5

CHARDONNAY  	 6oz.		  9oz.		 BOTTLE

BISON RIDGE California	 8.5	 |	 12	 |	 32

RODNEY STRONG Sonoma County	 9	 |	 13	 |	 36

KENDALL-JACKSON VINTNER’S 
RESERVE California	 11	 |	 15	 |	 40

SONOMA-CUTRER RUSSIAN RIVER 
RANCHES Sonoma Coast	 13	 |	 18	 |	 48 

STAGS’ LEAP WINERY Napa Valley	  –	 |	  –	 |	 62

CAKEBREAD Napa Valley	  –	 |	  –	 |	 78

WHITES, SPARKLING & ROSÉ  
MIONETTO PROSECCO D.O.C. Treviso   	                12 (187ml)		  35

SEVEN DAUGHTERS MOSCATO Italy	 9	 |	 13	 |	 34

BELLERUCHE ROSÉ Côtes-du-Rhône	 9	 |	 13	 |	 32

CLOS DU BOIS PINOT GRIGIO California	 9	 |	 13	 |	 34

SANTA MARGHERITA PINOT GRIGIO Valdadige	 –	 |	  –	 |	 49

CHATEAU STE. MICHELLE RIESLING	 8.5	 |	 12	 |	 32  
Columbia Valley

BISON RIDGE SAUVIGNON BLANC California	 8.5	 |	 12	 |	 32

STARMONT SAUVIGNON BLANC Napa Valley	 12	 |	 17	 |	 44

LOVEBLOCK SAUVIGNON BLANC BY 	 –	 |	  –	 |	 49 
WINEMAKER KIM CRAWFORD Marlborough

CABERNET SAUVIGNON  
BISON RIDGE California	 8.5	 |	 12	 |	 32

J. LOHR SEVEN OAKS Paso Robles	 11	 |	 15	 | 	 39  

PRATI BY LOUIS M. MARTINI Sonoma County	 –	 |	  –	 | 	 41  

SERIAL Paso Robles	 13	 |	  18	 | 	 48    

OBERON Napa County	 16	 |	 22	 |	 58 

STARMONT Napa Valley  	  –	 |	  –	 |	 60

SYNTHESIS BY MARTIN RAY Napa Valley  	  –	 |	  –	 |	 65

MARKHAM Napa Valley	  –	 |	  –	 |	 71

STAG’S LEAP WINE CELLARS ARTEMIS	  –	 |	  –	 |	 108 
Napa Valley

SILVER OAK Alexander Valley	  –	 |	  –	 |	 110

MORE REDS  
BISON RIDGE PINOT NOIR California	 8.5	 |	 12	 |	 32

MACMURRAY RANCH PINOT NOIR Central Coast	 12	 |	 17	 |	 44

ERATH “RESPLENDENT” PINOT NOIR Oregon	 13	 |	 18	 |	 46  

INSCRIPTION BY KING ESTATE Willamette Valley	 14	 |	 19	 |	 48

KING ESTATE PINOT NOIR Oregon	 –	 |	  –	 |	 58

DECOY BY DUCKHORN MERLOT Sonoma County	 12	 |	 17	 |	 44

GASCON MALBEC Mendoza	 11	 |	 16	 |	 40

TRAPICHE BROQUEL MALBEC Mendoza	 12	 |	 17	 |	 44

THE FEDERALIST HONEST RED BLEND California	 12	 |	 16	 |	 44

THE PRISONER RED BLEND California	  –	 |	  –	 |	 78

MARGARITAS     
TED’S SIGNATURE MARGARITA Corazón Blanco Tequila, Gran Gala, 
freshly squeezed sour mix*  |  12.5

MONTANA MARGARITA 1800 Reposado Tequila, Grand Marnier, freshly 
squeezed sour mix*  |  14

HUCKLEBERRY MARGARITA Corazón Blanco Tequila, Cointreau,  
huckleberry-infused sour mix*  |  13 

GRAND AGAVE Patrón Silver Tequila, Grand Marnier, freshly squeezed 
lime juice, organic agave nectar  |  15

JALAPEÑO HUCKLEBERRY MARGARITA Jalapeño-infused Corazón 
Blanco Tequila, Cointreau, freshly squeezed sour mix*, huckleberry  |  13.5

MARTINIS   
ULTIMATE DIRTY MARTINI Grey Goose Vodka, splash of olive juice, blue  
cheese-stuffed olives  |  14

LEMON DROP MARTINI Tito’s Handmade Vodka, Cointreau, freshly 
squeezed lemonade  |  13

SNOWCREST COSMOPOLITAN Tito’s Handmade Vodka, Cointreau, 
cranberry juice, freshly squeezed lime juice  |  13

ESPRESSO MARTINI Grey Goose Vodka, cold brew, organic agave  
nectar  |  14

CLASSIC COCKTAILS   
UPTOWN MANHATTAN Basil Hayden, organic agave nectar,  
Angostura® Bitters, sweet vermouth, black cherry, orange twist  |  14

TED’S MOJITO  
Bacardi 8 Rum, fresh mint, freshly squeezed lime juice  |  13

BUFFALO 41  
Buffalo Trace Bourbon, Gran Gala, freshly squeezed lemonade infused with 
wildberries   |  12

SUN RIVER SANGRIA Red or white wine, Gran Gala, pineapple juice, 
cranberry juice, blood orange  |  11.5

NEWLY FASHIONED Woodford Reserve, organic agave nectar, Angostura® 
Bitters, black cherry  |  15

AGAVE OLD FASHIONED Herradura Silver, organic agave nectar, 
Angostura® Bitters, black cherry  |  15

HUCKLEBERRY MULE Tito’s Handmade Vodka, ginger beer, freshly 
squeezed lime juice, huckleberry  |  12 

BASIL HAYDEN BLACKBERRY SMASH Basil Hayden, fresh mint, freshly 
squeezed lemon juice, blackberries  |  14

HERRADURA PALOMA Herradura Silver, sparkling grapefruit, freshly 
squeezed lemon and lime juice  |  12

LOCAL CRAFT  
ASK SERVER FOR DETAILS

SAM ADAMS SEASONAL   MA  |  7

STELLA ARTOIS   BEL  |  7.5

SWEETWATER 420   GA  |  7

TED’S LAGER   GA  |  6.5

BOTTLED BEER & SELTZER  

DRAFT BEER

HOMEMADE DESSERTS   
SEASONAL DESSERT   |  13

KAHLÚA® FUDGE BROWNIE   |  11

CHEESECAKE WITH WILDBERRIES  |   10

FRESH-BAKED COOKIE OF THE DAY  |  2.5

VANILLA ICE CREAM  |  6

FRESH-BAKED COOKIE & ICE CREAM  |  8

SPIRITED DESSERTS (21 and over)   
THE SLIDE ADULT SHAKE    
Vanilla ice cream, half and half, Kahlúa, Absolut Vodka, Baileys, chocolate 
syrup, whipped cream  |  13  

SALTED CARAMEL ADULT SHAKE    
Vanilla ice cream, Jack Daniel’s, salted caramel, whipped cream  |  13

ESPRESSO MARTINI Grey Goose Vodka, cold brew, organic agave  
nectar  |  14

©2025 TED’S MONTANA GRILL, INC.  TMG-PT-GA-08/25

We take pride in preparing our food from scratch every day. Some items will have limited availability. If you have allergies, please let your server know.
*ITEMS ARE SERVED RAW, OR UNDERCOOKED, OR MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW  
OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

HAND-CRAFTED BEVERAGES
FRESH-SQUEEZED LEMONADE

FRESH-SQUEEZED  
CHERRY LEMONADE

CHERRY OR VANILLA COKE®

SODA & TEA
FOUNTAIN COCA-COLA®, DIET 
COKE®, SPRITE®, COKE ZERO®

FOUNTAIN DR PEPPER®

FRESH-BREWED ICED TEA

BOTTLED
BOYLAN® CANE SUGAR SODAS 
Black Cherry, Creme, Orange,  
Root Beer

COCA-COLA®, DIET COKE®, SPRITE®, 
SPARKLING WATER, SPRING WATER

ARNOLD PALMER 

SHAKES AND MALTS  |  8

COKE® OR ROOT BEER FLOAT  |  7

ZERO PROOF

ALL OF OUR BOTTLES ARE AVAILABLE BY-THE-GLASS WITH A 2-GLASS MINIMUM.


