
First Course

St. Phillip’s island crab cake with jumbo lump crab, guacamole, kale salad

Paired with Starmont Sauvignon Blanc

Second Course

Avalon Insider slider with gruyère, blue cheese, bacon-caramelized onions,
roasted garlic aioli, baby arugula served with onion rings and fresh-cut fries

Paired with Trapiche Broquel Malbec

Third Course

Ted’s bison filet with garlic mashed potatoes and roasted asparagus 

Paired with King Estate Pinot Noir

Fourth Course 

Seasonal strawberry shortcake

Paired with Mionetto Prosecco

Ted’s Montana Grill serves time-honored American favorites in an 

atmosphere inspired by the hospitality, food, and spirit of the Old West. 

Our mission is to give guests a fresh, authentic, and original experience 

with every visit. Ted’s Montana Grill prides itself on our 

made-from-scratch menu.  
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