
DEVILED EGGS (4) 5
aleppo chile, celery, fried caper

MINI TUNA TARTARE TACOS (2) 9
cucumber, sesame, ginger, micro wasabi

ROAST BABY BEETS 10
goat cheese, honey roasted walnuts, arugula,  
pomegranate syrup

SPECK WRAPPED ASPARAGUS 13
poached egg, dulcinea cheese, roasted garlic lemon emulsion

FRIED GREEN TOMATO “CAPRESE” 12
house pulled mozzarella, romesco sauce, balsamic pearls, 
micro greens

CHILE AND LIME GRAVLOX 14
chile cured salmon, smashed avocado, pickled onion, radish, 
multi-grain bread

307 FRIES 12
pommes frites, braised elk gravy, white cheddar, chives

CARTER COUNTRY BEEF SLIDERS 
2 FOR 11   |   3 FOR 15
brioche bun, pancetta, oven-dried tomato, arugula, 
white cheddar, truffle aioli

SOUP OF THE DAY 
Cup / 6   |   Bowl / 9

SIMPLE GREEN SALAD / 10
organic spring mix, cucumber, carrot, radish, 
tomato vinaigrette, toasted sunflower seeds

SRF AMERICAN KOBE
SKIRT STEAK SALAD / 18

baby kale, cherry tomatoes, shiitake bacon, egg, 
dry jack, sweet onion dressing

CHARCUTERIE 
Small / 16   |   Large / 25

house made salumi & sausages, pickles, mustard

ARTISANAL CHEESES 
Small / 15   |   Large / 24

local & farmstead cheeses, apricot chutney, 
cranberry hazelnut crackers

SPUR 
Small / 29   |   Large / 44

charcuterie & cheeses

ZONKER STOUT BRAISED SRF                         
KOBE POT ROAST 25
creamy piquillo polenta, kale, carrots, onion marmalade

SMOKED CHICKEN GNOCCHI 24
pioppini mushrooms, blistered tomatoes, pancetta, 
baby kale, goat cheese

CEDAR PLANKED SALMON 30
corn, purple potato, chorizo & kale hash, fennel saffron sauce

SRF AMERICAN KOBE BUTCHER STEAK 34
kennebec potato fries, saltado sauce, cilantro scallion coulis

ELK STRIP STEAK 38
sweet potato puree, baby carrots, swiss chard, 
black garlic guajillo sauce

SWISS CHARD CAKES 23
carrot puree, green beans, carrots, heirloom tomatoes, 
romesco sauce, goat cheese

CARTER COUNTRY BEEF BURGER 17
brioche bun,  pimento cheese, house pickles, onion, iceberg, 
pommes frites 
ADD applewood bacon / +2

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



DRAFTS
Sacred Creed Saison  6
Roadhouse Brewing- Wilson, Wyoming
Hubert MPA  6
Melvin Brewing- Jackson, Wyoming
Jenny Lake Lager  6
Snake River Brewing- Jackson, Wyoming
Half-Tanked Heffe  6
Lander Brewing- Lander, Wyoming
Citra Pale Ale  6
Upslope Brewing- Boulder, Colorado
Teton Raange, Grand Teton Brewing 6
Victor, Idaho
Pacifico Clara  6
Mazatlán, Mexico
Spaten Lager  6
Spaten Brewing, Munich, Germany

DOMESTIC BOTTLES & CANS
Bud  5
Bud Light  5
Coors  5 
Coors Light  5
Guinness  6
Stella Artois  6
Stiegl Radler Grapefruit  7
Pilsner Urquell 16 oz   7
St. Pauli Girl NA   5

MICRO BOTTLES & CANS
Wildlife Hopstafarian Extra Pale 6
Grand Teton Amber Ale  6
SRB Pako’s IPA  6
Deschutes Mirror Pond Pale Ale 6
Odell Drumroll APA  6
Big Sky Moose Drool Brown Ale 6
SRB Zonker Stout  6
Angry Orchard Hard Cider  6
Omission Pale Ale  6

SPICY MARGARITA 11
jalapeno infused  tequila, muddled citrus, passion fruit or 
blood orange puree

BACON BLOODY MARY 10
bacon infused vodka, candied bacon, house bloody mix

MEET YOUR MAKER 10
maker’s mark, ginger syrup, fresh lemon

INSOMNIA 9
white russian with an added shot of espresso

WYOMING WILDFLOWER 10
grand teton vodka, honey mint syrup, grapefruit juice

HUCKLEBERRY MULE 12
ketel one, huckleberry syrup, ginger beer, lime

RPK3 10
cinnamon infused rum, ginger beer, dark rum floater

DAILY DROP 9
infused tea vodka, splash of lemonade or iced tea

COCONUT SHAKE 8
coconut rum, crème de cacao, espresso, cream, orange twist 

SHADY LADY 11
highwater vodka, grapefruit juice, splash of soda

RFD (ROOT BEER FLOTATION DEVICE) 9
captain morgan rum, kahlua, grand teton root beer, cream

COLOMBIAN WAKEUP 9
tanqueray gin, oj, passion fruit, lime, almond milk

HUCKLEBERRY BELLINI 13
champagne, huckleberry syrup, fresh huckleberries

BRASS STIEGL 12
stiegl radler, vodka, grapefruit juice

ROTATING BARREL AGED COCKTAILS 15
ask your server about current selection


