
Bastille Day Party
on The Rooftop of The Cloudveil

Monday, July 14 - 5:30pm to 8:30pm

STATIONED

BASTILLE BURGER BITES
mini bistro burgers / garlic aioli, onion jam, brie

lamb merguez sausage / harissa yogurt, piquillo relish
truffle pommes frites / fine herbs, parmesan

RAW BAR
tuna tartare / wasabi tobiko, pickled ginger

chilled shrimp cocktail / cocktail sauce, lemon
crab salad / sweet crab, baby gem lettuce, mint, 

charred lemon vinaigrette, radish grapefruit
grilled summer peaches / asparagus, honey whipped chevre, 

citrus vinaigrette, toasted almonds

FRENCH CHEESE AND CHARCUTERIE TABLE
chef’s selection of assorted cheese and charcuterie, 

with a variety of accoutrements

DESSERT TABLE
strawberry & creme crepe cake / assorted macarons / madelines

PASSED

DUCK À L’ORANGE CROQUETTES
orange glace, pickled onion

GOUGÈRES
herbed goat cheese

VICHYSSOISE SHOOTERS
chilled potato and leek soup, herbed croutons

STEAK TARTARE TARTINE
grilled 460 sourdough, pickled shallots

menu and beverages subject to change

BEVERAGES

SAUVIGNON BLANC  /  GAMAY  /  ROSE FLIGHT

ROADHOUSE BEER

COCKTAILS
frosé sloshie

hugo spritz bar
parisian painkiller / rum, ver liqueur, pineapple juice, orange juice, 

coconut cream, pernod
le fumee / montelobos mezcal, ver liqueur, lemon, honey, bitters

mahala mule (NA) / mahala, ginger beer, lime, grapefruit, honey simple syrup

BISTRO
THE

JACKSON HOLE, WYOMINGJACKSON HOLE, WYOMING
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