
APPS SOUP & SALAD

TED’S THANKSGIVING DAY MENU 
Prices Vary by Restaurant

DESSERT

CLASSICS

BURGERS

St. Phillip’s Island Crab Cake  14 
Jumbo lump crab, guacamole, kale salad

Salt & Pepper Onion Rings  7 
Hand-breaded, horseradish sauce 

Bison Nachos  8 
Pepper Jack, bison chili, fresh toppings

Karen’s “Flying-D” Bison Chili  CUP 5 | BOWL 7

Cream of Tomato Soup  CUP 4 | BOWL 6 

House   5 
Mixed greens, cucumber, vine-ripened tomato, croutons, red onion

Caesar  5 
Romaine, Parmesan, croutons, “eggless” Caesar dressing

Apple Pecan Crisp  4

Fresh-Baked Cookies  2

Häagen-Dazs®  
Vanilla Ice Cream  5

Kahlúa® Fudge  
Brownie  7

Wildberry  
Cheesecake  7

St. Phillip’s Island Crab Cakes  27 
Southwestern-seasoned, guacamole, roasted asparagus, kale salad 

Bison Pot Roast  19 
Slow-braised pot roast, gravy, garlic mashed potatoes,  
buttered carrots 

Big Sky Grilled Salad BEEF BURGER* 13 | GRILLED CHICKEN  13 

BISON BURGER*  15 | CEDAR PLANK SALMON*  15 
Mixed greens, bacon, cheddar, egg, vine-ripened tomato,  
avocado, croutons

Cedar Plank Salmon*  7 oz  18 |  9 oz  21 
Garlic mashed potatoes, asparagus, horseradish sauce  

Bison Meatloaf  16 
Gravy, garlic mashed potatoes, “Aunt Fannie’s” squash casserole 

Ted’s Filet  BEEF 25 |  BISON 33 
Choice of vegetable and potato

Delmonico Ribeye  BEEF 24 |  BISON 30 
Choice of vegetable and potato

Cheese   
BEEF 12 |  BISON 14 | CHICKEN 12 
American, cheddar, horseradish cheddar, 
pepper jack or Swiss

George’s Cadillac   
BEEF 13 |  BISON 15 | CHICKEN 13 
BBQ sauce, cheddar, bacon,  
chipotle ranch, onion straws

Avalon   
BEEF 14 |  BISON 16 | CHICKEN 14 
Gruyère, blue cheese, bacon caramelized 
onions, roasted garlic aioli, baby arugula

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.

*NOTE: 

THANKSGIVING ROAST TURKEY FEAST 

Side salad or cup of soup or chili, whole-roasted turkey and gravy with garlic mashed potatoes, herb dressing, buttered carrots,  
“Aunt Fannie’s“ squash casserole and cranberry sauce. Served with our famous Apple Pecan Crisp.  25

Choose freshly ground All-Natural Bison, Certified Angus Beef ® or Grilled Chicken Breast.  
Served with fresh-cut fries.

KIDS
Turkey and Dressing  
with a Cookie  12

Bar None SlidersSM   
BEEF 6 | BISON 8

Chicken Tenders  6

Mac-’n’-Cheese  5

Ages 12 & under. Served with a fountain beverage, 
lemonade, milk or iced tea.

Featured Wines
Kendall Jackson Chardonnay Vintner’s Reserve California 2014   30 BOTTLE

Trapiche Broquel Malbec, Mendoza 2013   30 BOTTLE



Bison Ridge California 2013   7 | 27

J. Lohr Seven Oaks Paso Robles 2013   9 | 34  

Wente Southern Hills Livermore Valley 2013   33  

Louis M. Martini California 2013   36

Oberon Napa County 2012   43 

Starmont Napa Valley 2012   55

Markham Napa Valley 2012   62

Mount Veeder Napa Valley 2012   74

Silver Oak Alexander Valley 2011   100

Vodka  
Tito’s Handmade, Grey Goose, Absolut,   

Belvedere, Finlandia Grapefruit, Ketel One,  

Ketel One Citroen, Svedka

Gin  
Hendrick’s, Beefeater,  Bombay,  

Bombay Sapphire, Tanqueray

Tequila  
1800 Reposado, Patrón Silver, Jose Cuervo Especial

Rum  
Bacardi, Bacardi 8 Year Reserve, Captain Morgan, Myers’s  

Bourbon & Whiskey  
Buffalo Trace, Maker’s Mark, Bushmills, Canadian Club, 

Crown Royal, Jack Daniel’s, Jameson, Jim Beam, Bulleit,  

Knob Creek, Knob Creek Rye, Woodford Reserve

Scotch  
Dewar’s, Glenlivet 12, Macallan 12, Johnnie Walker Black

Cordials & Cognac  
Bailey’s, Cointreau, Disaronno Amaretto,  

Frangelico, Kahlúa, Grand Marnier, Hennessy V.S.,  

Rémy Martin VSOP

Dessert Wine  
Taylor Fladgate 10 Year Tawny Port,  

Seven Daughters Moscato

Laetitia Pinot Noir Arroyo Grande Valley 2013   11 | 40

Wild Horse Pinot Noir Central Coast 2013   12 | 42  

Meiomi Pinot Noir California 2013   13 | 46

King Estate Pinot Noir Oregon 2012   49

Bison Ridge Merlot California 2012   7 | 27

Rutherford Hill Merlot Napa Valley 2010   45

Gascon Malbec Mendoza 2014   9 | 33

Trapiche Broquel Malbec Mendoza 2013   11 | 42

Bogle Petite Sirah California 2013   8 | 30

Conn Creek “Herrick Red” Napa Valley 2013   13 | 45

Franciscan Magnificat Meritage Napa Valley 2013   86

Mionetto Prosecco D.O.C. Treviso 2014   11 (187ml) | 33

Seven Daughters Moscato Italy 2014   8 | 30

Clos du Bois Pinot Grigio California 2014   8 | 30

Santa Margherita Pinot Grigio Italy 2014   47

Chateau Ste. Michelle Riesling Columbia Valley 2014   7 | 24

Starmont Sauvignon Blanc Napa Valley 2014   10 | 38

Kim Crawford Sauvignon Blanc Marlborough 2014   40

Ted’s Signature Margarita 
Jose Cuervo Especial tequila, 
Cointreau, freshly squeezed  
sour mix*

Montana Margarita 
1800 Reposado tequila, Grand Marnier, 
freshly squeezed sour mix*

Huckleberry Margarita 
Jose Cuervo Especial tequila, 
Cointreau, huckleberry-infused  
sour mix* 

Grand Agave 
Patrón Silver, Grand Marnier, fresh lime 
juice, organic agave nectar

Ted’s Mojito 
Bacardi 8 rum, fresh mint, lime juice

Big Sky Lemonade 
Jim Beam bourbon, Cointreau, freshly 
squeezed lemonade

Buffalo 41 
Buffalo Trace bourbon, Grand Marnier, 
freshly squeezed lemonade infused 
with wildberries

Ultimate Dirty Martini  
Grey Goose vodka, splash of olive juice, 
blue cheese-stuffed olives

Lemon Drop Martini  
Tito’s vodka, Cointreau, freshly 
squeezed lemonade

Sun River Sangria  
Red or white wine, Cointreau, 
pineapple, cranberry juice, hint  
of mango

Mountain Breeze   
Finlandia Grapefruit vodka, freshly 
squeezed lime, orange juice,  
splash of cranberry

Uptown Manhattan  
Knob Creek Rye, chocolate bitters, 
organic agave nectar, orange twist

Newly Fashioned  
Woodford Reserve, organic agave 
nectar, Angostura® bitters, black cherry 
A portion of the proceeds from our Newly Fashioned 
 will be donated to Share Our Strength.

Hendrick’s Mule 
Hendricks’s gin, ginger beer, fresh 
squeezed lime juice, bitters

ADULT SHAKES
Salted Caramel   10   
Häagen-Dazs® ice cream, Jack Daniel’s, 
salted caramel, whipped cream

The Slide   10   
Häagen-Dazs® ice cream, half and 
half, Kahlúa, Absolut vodka, Baileys, 
chocolate syrup, whipped cream

Chardonnay More Whites & Sparkling

Cabernet Sauvignon More Reds

Bison Ridge California 2013   7 | 27

Clos du Bois North Coast 2013   8 | 30

Kendall Jackson Vintner’s Reserve California 2014   9 | 36

Joel Gott Unoaked California 2014   10 | 38

Sonoma-Cutrer Russian River Ranches Sonoma Coast 2013   43

Rombauer Carneros 2013   65

TED’S WINE CELLAR

COCKTAILS SPIRITS

PLEASE DRINK RESPONSIBLY.  IF YOU DO NOT HAVE A DESIGNATED DRIVER, LET US CALL YOU A CAB.  ©2014 TED’S MONTANA GRILL, INC.  TMG-T2-PT

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.

*NOTE: 

Featured Wines
Kendall Jackson Chardonnay Vintner’s Reserve California 2013   30 BOTTLE

Trapiche Broquel Malbec Mendoza 2013   30 BOTTLE


