T HE

SIIVER JDOLLAR

BAR & GRILL
In Jackson Hole’s Historic Wort Hotel

BAR/LUNCH MENU

Served 11:00am to Bar Closing Daily




STARTERS AND FAVORITES

WORT'S FAMOUS WINGS

A dozen of our signature spicy wings. With carrot & celery sticks & blue cheese dressing. 12.50
Also in Caribbean Jerk, Chipotle Barbeque, Thai Chili or Garlic-Herb
(Half order — Six for 7.50)

SILVER DOLLAR SPINACH DIP

A warm mixture of spinach, minced jalapefio, parmesan and cream cheese,
served with home-fried tortilla chips 10

POTATO SKINS

Stuffed with Cheddar & Jack cheese, bacon, onion and tomato.
With black olives, jalapefos, sour cream and salsa 9 (Add guacamole .75)

MAMA'’S SPICY QUESO DIp

A secret family recipe, served with home-fried tortilla chips 9
Try Mama’' s vé& aHasketof Hartd-Zut Stedk Frizs. 7

QUESADILLA

Soft flour tortilla filled with cheddar-jack blend, jalapefos and choice of shredded beef or chicken or
sautéed veggies. With sour cream and fresh pico de gallo 11 (Add guacamole .75)

HUMMUS WITH FRESH VEGGIES

Hummus with fresh chilled broccoli, cherry tomatoes, asparagus, celery and carrot sticks 8

NACHOS
Home-fried tortilla chips topped with a cheddar-jack blend, black beans, jalapefios, black olives, sour
cream, fresh pico de gallo and your choice of shredded chicken or beef 12.50
(Add guacamole.75) (Without meat 11.25)

CHICKEN TENDERS

Breaded Southern-style chicken breast tenders served with
honey-mustard dipping sauce and French fries 10

ELK SLIDERS

Two handmade mini elk burgers topped with cheddar,
garnished with ale-battered onion rings 11.25

FISH AND CHIPS

Hand-dipped, beer-battered cod is fried to a golden brown and served with
French fries and homemade tartar sauce 10



SOUPS

WORT FAMOUS CORN CHOWDER

A creamy blend of corn, potatoes and bacon, with croutons and melted cheese. Bowl 7 / Cup 5

CHEF SCOTT'S AWARD-WINNING HICKORY-SMOKED PHEASANT

SOuP
So good it defies description. Bowl 8.50 / Cup 6

CLASSIC FRENCH ONION
With croutons, capped with a threecheese gratinee.Bowl 7 / Cup 5

MOUNTAIN MAN CHILI
Winnerofthe JAEOT 1T (T 1 A #EEIE #11E | £E& TPXT

HOMEMADE SOUP OF THE DAY
Served with crackers. Bowl 6 / Cup 3.50

SALADS

SILVER DOLLAR SALAD

Mixed greens, cherry tomatoes, cucumbers, red onions, parmesan cheese and croutons,
with a homemade huckleberry dressing served on the side 8

CLASSIC CAESAR SALAD

Crisp romaine tossed with grated Parmesan and croutons in our house-made Caesar dressing.
Anchovies upon request 9

WINTER SPINACH SALAD

Fresh spinach with craisins, dried apricots and feta, tossed with a raspberry vinaigrette 10

May we suggest an addition to the above salads?
Grilled Chicken 5 / Blackened Cod 7 / NY Strip Steak or Grilled Marinated Elk Tips 9

STETSON COBB STACK

Fresh iceberg with chopped egg, bacon, cherry tomatoes, ham, turkey and cheddar cheese, tossed with
ranch dressing and topped with French onion straws 12
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SPECIALTY SANDWICHES & BURGERS

Served with your choice of French Fries, House-Made Potato Salad or our Signature Slaw
Substitute HandCut Steak Fries orl&Battered Onion Rings add $1.50

SILVER DOLLAR BURGER

Half-pound all-natural ground chuck patty
on a sesame bun with lettuce, tomato, onion and mayonnaise 12.25

HAWAIIAN BURGER
Half-pound all-natural ground chuck patty with grilled pineapple and thin-sliced ham 13.50

JACKSON HOLE BUFFALO BURGER
Half-pound all-natural burger from Jackson Hole Buffalo Meat Company.
Served on an onion roll with lettuce, tomato, onion and a red pepper sauce 13.25
a1 F2NJ 282dzNJ 6dzZNHESNJ a2 2NI {dGe
with blue cheese andwo strips o applewood smoked bacon, add 1.75

SNAKE RIVER FARMS KOBE BURGER
American Kobe-style burger with caramelized onions on a parmesan bun. Served with spicy mayo and
hand-cut steak fries tossed with truffle oil, fresh grated parmesan and parsley 19
Substitute sweet potato fries for 52.50

ELK GYRO
Marinated elk tips with lettuce, tomato, onion, and a cucumber-yogurt sauce on pita bread 13.50

FRENCH DIP
Thinly sliced roast beef on a grilled roll with provolone and horsey mayo. Served with au jus 11.50

AUBERGINE PITA
Roasted eggplant with hummus and feta cheese, lettuce, tomato, bell pepper and red onion, served on a
pita with olive tapenade 9.75

GROWN UP GRILLED CHEESE
Smoked gouda with shredded teriyaki beef and homemade apple slaw is grilled to perfection on Texas
toast. 9.50

JACKSON CLUB WRAP
All the goodness of a club sandwich—ham, turkey, bacon, lettuce, tomato and mayo—rolled up in a soft
flour tortilla. 10

THE ANGLER
Hand-dipped, beer-battered cod is fried to a golden brown and served on grilled sourdough with
homemade apple slaw and tartar 10

THE GRAND REUBEN
Corned beef, Swiss cheese, sauerkraut and Thousand Island dressing, grilled on marble rye 11
(Grand Turkey Reuben 11)

Gluten
*Gluten -free bread available upon request

Free



SIGNATURE CHICKEN SANDWICHES

All-natural, hormone-free herbed marinated boneless breast of chicken is grilled and served six different ways.
Your choice of sesame bun, herbed flatbread, or gluten-free bread. 10.50

SHOSHONE
With provolone, lettuce, tomato, onion and pesto aioli and a balsamic drizzle
WESTERN
Topped with bacon, jack cheese, lettuce, tomato, onion and light smear of mayonnaise
TOTALLY THAI

Thai chili sauce, Mandarin oranges, iceberg and red onion

HAIL CAESAR
With Caesar dressing, parmesan, romaine lettuce, tomato and onion

CARRIBBEAN JERK
Carribbean glaze, with ham, grilled pineapple and provolone

CHIPOTLE BARBEQUE
Chipotle barbeque glaze, lettuce and crispy tobacco-fried onions

DESSERTS

SILVER DOLLAR CHOCOIATE TOWER
A decadent tower of white, dark and milk chocolates. 8

CHOCOILATE LAVA CAKE
Warm, dark-chocolate cake with a molten center, served with vanilla ice cream. 8

CRISPY APPLE SKILLET
Homemade apple crisp baked to order in a mini skillet and served bubbling hot
with vanilla ice cream. 8

CREME BRULEE OF THE DAY
Ask your server about our daily scratch-made créme brulee. Served cool with a sugar crust. 9

MOUNTAIN BERRY COBBLER
A Wort specialty dessert with local boysenberries and huckleberries. Served with homemade cinnamon
ice cream. 11

BUILD-YOUR-OWN ‘SMORES (FOR TWO)
We provide the fire.... You know what to do. 10

NON-ALCOHOLIC BEVERAGES

Pepsi, Diet Pepsi, Ginger Ale, Sprite, Lemonade, Ice Tea, Hot Tea 2.50
JH Soda Company’s Buckin’ Root Beer 3
Starbuck’s Coffee 2.50
Hot Chocolate 2.50
Whole, 2% or Skim Milk 2.50 / Chocolate Milk 2.75
Apple, Pineapple, Grapefruit, Cranberry, Tomato or V-8 juice 3




BEER

DRAFT

Bud Light 3.75
Mighty Bison Brown Ale 4.50
Snake River Lager 4.50
Lagunitas IPA 4.50
Grand Teton Teton Ale 4.50
Snake River Brewery Seasonal 4.50
Guinness 5.25

DOMESTIC BOTTLED 3.75

Budweiser Bud Light

Bud Light Lime PBR

Coors M.G.D.

Coors Light M.G.D. 64
Miller Lite Miller High Life
O’Doul’s NA Beck’s NA

Mike’s Hard Lemonade
Michelob Ultra & Bud Light Platinum 4.00

MICRO BOTTLED 4.50

Moose Drool Fat Tire
Widmer Hefeweizen Alaskan Amber
Mirror Pond Pale Blue Moon
Sierra Nevada Pale Ale New Planet gluten free
Wind River Blonde Ale 4.75

Snake River Brewing Company:

Pale Ale, Pako’s IPA, OB-1 organic, Zonker Stout
Grand Teton Brewing Company:

Howling Wolf Wheat Beer, Sweetgrass APA, Old
Faithful Pale Ale

IMPORTED BOTTLE 4.50
Heineken Stella Artois
Corona Pacifico
Corona Light Red Stripe
Dos Equis XX Negro Modelo

Beck’s Amstel Light
New Castle Brown Ale Labatt’s
Woodchuck Hard Cider

HOUSE WINE
By the Glass  5.75
Robert Mondavi Woodbridge
Chardonnay  Cabernet Sauvignon
Merlot White Zinfandel
*For a full wine list, please see your server.

VODKA
Stolichnaya ¢ Well 5.00

Ohranj Vanil Jalapefio
Razberi Blueberry

Absolut
Citron Orient Apple
Peppar Wild Tea
Mango Mandarin
Skyy
Skyy Dragon Fruit
Belvedere
Grey Goose
Smirnoff
Ketel One
Chopin Potato
Teton Glacier Potato
Pure Vodka 14 (organic)
Fuzzy Zoeller’s Premium
Firefly Sweet Tea
Jeremiah Weed Sweet Tea
44 North Huckleberry Potato
Grand Teton Potato

Ruby Red

GIN
S ST St We NaIDG
Bombay
Bombay Sapphire
Tanqueray
Tanqueray 10
Hendrick’s

BOURBON

Jim Beam ¢ Well 5.00
SMALL BATCH
Woodford Reserve

Knob Creek 9yr
Basil Hayden 8yr
Bookers 6yr
Blanton’s Single Barrel
STRAIGHT

Wild Turkey 101

Maker’s Mark

Fireball Cinnamon Whiskey
Buffalo Trace

Wyoming Whiskey



WHISKEY
WI O1 5cWgIR 540 Q &
Gentleman Jack
Jack Daniel’s Single Barrel
(r1)* Kentucky Straight Rye
Seagram’s 7
13" Colony Corn Whiskey

CANADIAN WHISKEY
Canadian Club

Seagram’s VO

Canadian Lord Calvert
Pendleton

Pendleton 1910 Rye
Crown Royal

Crown Royal Black

Crown Royal Reserve

IRISH
Bushmills
Jamesons
Jamesons 12 yr

SCOTCH
5S4 | qNURIE 5.00

SINGLE MALTS
Bowmore Islay  15yr

Macallan 12 yr
Dalwhinnie 15yr
Glenfiddich 12 yr
Glenlivet 12yr
Glenlivet 18yr
Glenmorangie  10yr
Balvenie 12yr
Balvenie 15yr
Laphroaig 10yr
Talisker 10 yr
BLENDED

Chivas Regal 12 yr

J&B

Johnnie Walker Red & Black

TEQUILA

Jose Cuervo ¢ Well 5.00

BLANCO

Patron

Corazon

Sauza Hornitos

Don Julio

REPOSADO

Cuervo 1800

Cuervo Tredicionial
Sauza Hornitos
Cazadores

Corzo

Patron

Herradura

El Jimador

ANEJO

Sauza Commemorativo
Don Julio

Sauza Tres Generaciones
PATRON

Tanteo Jalapefio Infused

RUM
Bacardi ¢ Well 5.00
Capt Morgan
Bacardi Limon
Meyers
Mount Gay
Malibu
Appleton Estate VX

COGNAC & SHERRY

Courvoisier VS Cognac
Courvoisier VSOP Cognac
Hennessy VS Cognac

Martel VS Cognac

Remy Martin VS Cognac
Martin VSOP Cognac

Dry Sack Sherry

Harvey Bristol Cream Sherry
Lustau East India Solera Sherry



MARTINIS

THE CLASSIC 8.50
Bombay Sapphire gin or Grey Goose vodka
and dry vermouth

COSMOPOLITAN 8.50
Absolut Citron, Cointreau, cranberry
and a squeeze of lime

MANGO-TINI 8.50
Absolut Mango, Patron Citronge, and a splash of
orange juice

ORANGE COSMO 8.50
Stoli Orange, Cointreau, cranberry juice and a
squeeze of lime

RASPBERRY COSMO 8.50
Stoli Raz, Cointreau cranberry juice and a squeeze
of lime

RUBY RED COSMO 8.50
Absolut Ruby Red, Cointreau, cranberry
and grapefruit juices

BIG APPLE MARTINI 8.50
Absolut Apple, Sour Apple schnapps and a splash of
sweet & sour

FRENCH MARTINI 8.50
Grey Goose, Chambord, and pineapple juice with a
twist

MILKY WAY MARTINI 8.50
Stoli Vanil, Kahlua, Bailey’s, Créme de Cocoa

TETON TINI 8.50
44 North Huckleberry Vodka, splash of prosecco,
splash of lemon

KEY LIME MARTINI 8.50
Stoli vanil, orange juice, lime juice,
sweet & sour, and cream

JALAPENO BLOODY TINI 8.50
Stoli Jalapeno Vodka, Fuzzy Zoeller’s Premium
Vodka and splash of housemade bloody mix

MARGARITAS

BARTENDERS 7.50
Jose Cuervo, Patron Citronge, sweet & sour, lime
juice and a splash of Grand Marnier

MANGO MARGARITA 8.50
Jose Cuervo Tradicionial Tequila, Absolute Mango,
sweet & sour, splash of orange juice

JALAPENO “O” MARGARITA  8.50
Tanteo Jalapefio Tequila, Patron Citronge, sweet &
sour, splash of orange juice

HORNY TOAD 8.50
Sauza Hornitos 100% Agave tequila, Cointreau and
sweet & sour

WARMERS

6.75
THE SNUGGLER - Hot cocoa & peppermint
schnapps

KEOKE COFFEE - Coffee, Kaluha, brandy, créme
de cocoa

HOT APPLE PIE - Tuaca and hot cider

SILVER DOLLAR IRISH COFFEE ¢ Jameson’s,
whipped cream and float of Bailey’s

HOT BUTTERED RUM ¢ Hot water with our
signature butter, brown sugar and spice






