These salads are serious meals.
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"Guests don't look at the menu and think, Tjusthada
salad like that yesterday ™" says Gavin Fine, owner and
founder of Fine Dining Restaurant Group, of The Bis-
tro's frisée aux lardons salad. [n this traditional

b ARG Sol | French salad, frisée i1s combined with applewood-
fresh tomato ang smoked lardons, pickled shallots, potato, poached
i_fmatﬁ olives d egg, and a classic red wine vinaigrette. "The fat from
ouse-made hu
tusialkl and. dr the lardons and poached egg makes a great comple-
lemon-herb vin ment to the acidity of the vinaigrette, while the frisée
Slae satlaﬂ‘i mEEl and tomatoes add a fresh, light element to the dish,”
::E:;i m;?;{ Fine says. "Eggs are often found in salads in the US,,
en years” Vande but they are typically hard-boiled. Upon serving this
TSR, 105 salad, the poached egg is intended to be poked with a

fork, allowing the runny yolk to spill out and be mixed
with the rest of the salad. The yolk melds everything
together and gives a delicious richness to the dish"
319; Open daily 7 a.m.—close; 112 Center St.; 307/739-1100,
thebistrojacksonhole.com JH




