
beverages

soups, salads
& sides

Appetizers

obsidian dining room
lunch

Waffle Fries 
Bleu cheese sauce, 
peppercorns  7.95

Hummus Plate
Diced cucumber, tomato, 
grilled garlic pita  7.95

Artichoke Dip
Chopped artichoke hearts, 
parmesan cheese, mayonnaise, 
sour cream, mustard, grilled 
garlic pita  8.50

Mini-Pork
Wild Wings
Bone-in pork shanks, hoisin 
barbecue sauce, jicama sweet 
potato slaw  8.95

Buffalo Wings
Bleu cheese dressing, 
celery  9.95

Bison Sliders  
Three mini-bison burgers, 
lettuce, tomato, onion, 
pickle slices, onion strings  10.95

Fair Trade 
Organic French 
Roast Coffee  2.30 

Hot Chocolate  1.90

Fine Teas 
From Bigelow  1.95
Traditional: English Teatime, Earl Grey
Herbal: Mint Medley, Orange & Spice
Green Tea: Constant Comment

Soft Drinks  2.15
Coke, Diet Coke, Root Beer, Sprite

Lemonade  2.15

Iced Tea  2.15

Milk (two percent or skim)  2.00

Soy Milk  2.25 

Chocolate Milk  2.00

Salad Toppers  
	 Add any of the following items to complete your salad!

 Grilled Shrimp  6.00  •  Broiled Chicken  4.00  

Cistern Spring - silica terraces • Mark Marshall 1979

Lodge-Made Butternut Squash Bisque   
Cup  3.95   Bowl  5.25

French Onion Soup 
A blend of onions simmered until sweet and tender.  Baked with 
cheese-topped croutons  6.25

Bison Chili with French Fries 
Western-style bison chili topped with sharp cheddar cheese and 
red onions. Served with French fries  6.95/8.50

Vegetarian Chili 
with French Fries  6.25/7.75

House Salad
Fresh mixed greens topped with tomato, shredded carrot and your 
choice of dressing. Served with sliced baguette  4.75
Salad Dressings Include: Ranch, Bleu Cheese, Thousand Island, Ken's Italian 
Herb Vinaigrette, Fat-Free Honey Dijon, Oil & Vinegar,  Huckleberry Vinaigrette, 
Balsamic-Parmesan Vinaigrette

Caesar Salad
Crisp romaine topped with crunchy croutons, tangy Caesar dressing 
and parmesan cheese. Served with sliced baguette  6.50/8.50

Spinach Salad
Fresh spinach topped with sunflower seeds, carrots, tomatoes, 
cucumber, red onion, grapefruit and orange sections and fried 
wonton strips. Served with sesame citrus vinaigrette and sliced 
baguette  7.95/9.95

Mediterranean Salad
Mixed field greens topped with artichoke hearts, roasted peppers, 
tomato, kalamata olives, roasted pine nuts, feta cheese and 
balsamic vinaigrette. Served with herb flatbread  8.75/10.75

Potato Salad • French Fries • Baked Beans 3.00 each

Menu items made with sustainable and/or organic ingredients 
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Grilled Veggie Sandwich 
Cracked nine-grain bread topped with grilled 
zucchini, yellow squash, eggplant, red onion 
and green chile hummus. Choice of French 
fries, baked beans, side salad or potato salad  
8.75

The Old Faithful BLT 
Toasted cracked nine-grain bread topped with 
mayonnaise, fresh romaine lettuce, tomato 
and natural applewood-smoked bacon. Choice 
of French fries, baked beans, side salad or 
potato salad  8.50

Half Sandwich 
with Soup or Salad
Design your own meal, choosing half of any 
of the sandwiches listed above and a house 
salad or cup of lodge-made butternut squash 
bisque. Served with tortilla chips  8.75

Smoked Turkey Club
Three slices of toasted cracked nine-grain bread 
layered with smoked turkey, Swiss cheese, 
natural applewood-smoked bacon, romaine 
lettuce, tomato and mayonnaise. Served with 
choice of side salad or potato salad  10.25

Honey Chicken Sandwich 
on a Pretzel Roll  
Sweet honey mustard brushed on a tender 
chicken breast and topped with crisp strips of 
natural applewood-smoked bacon and melted 
Swiss cheese. Served on a pretzel roll with a side 
of honey mustard and choice of French fries, 
baked beans, side salad or potato salad  9.50

Hand-Carved Grilled Reuben
Corned beef, Swiss cheese and apple sauerkraut 
on grilled swirled rye bread with Thousand 
Island dressing. Choice of French fries, baked 
beans, side salad or potato salad  9.95

specialtiessandwiches

Elk Burger 
A half-pound farm-raised elk burger served 
with fresh tomato, romaine lettuce and zesty 
onion on a grilled parmesan black pepper 
roll.  Choice of French fries, baked beans, 
side salad or potato salad and your choice of 
two toppings. Choose from American, bleu, 
cheddar, pepper jack or Swiss cheeses, green 
pepper, bacon or mushrooms  14.00
Additional fixings .75 each

Portabella Chicken 
Cheese Steak 
Sliced grilled chicken, portabella mushrooms, 
sautéed onions and cheddar cheese served 
on a marble sub roll. Choice of French fries, 
baked beans, side salad or potato salad  9.95

	 Smoked Wild 
Alaska Salmon Sandwich 
This salmon comes from a fishery that has been 
independently certified to the Marine Stewardship 
Council's standard for a well-managed and 
sustainable fishery.  www.msc.org
Cold-smoked wild Alaska salmon on cracked 
nine-grain bread with romaine lettuce, tomato 
and wasabi mayonnaise.  Served with choice 
of side salad or potato salad  11.95

Linguine with Spicy 
Peanut Sauce 
Linguine tossed with spicy peanut sauce and 
topped with diced cucumber, red pepper and 
chopped peanuts. Served with sliced baguette  
10.95/14.95  •  Add grilled shrimp 6.00
Add sliced broiled chicken 4.00

100% Natural Beef Hot Dog 
Four-ounce natural beef hot dog served on a 
stadium bun with choice of French fries, baked 
beans, side salad or potato salad  6.95
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Beef Burger 
One-third pound beef burger grilled medium-well and served with fresh tomato, crisp romaine lettuce 
and zesty onion on a kaiser bun. Your choice of French fries, baked beans, side salad or potato salad  

Unadorned  8.50  •  With Cheese  8.75  • With TWO Fixings  9.25    
Choose from American, bleu, cheddar, pepper jack and Swiss cheeses, green pepper, bacon or mushrooms  

additional Fixings  .75 each 

Portabella Black Bean Burger 
Our house-made portabella black bean burger is served on a kaiser bun and topped with guacamole. 

Accompanied by crisp romaine lettuce, tomato, onion and corn salsa and served with choice of 
French fries, baked beans, side salad or potato salad  8.95

burgers

• If you have food allergies, please inquire with your server regarding ingredients of menu items

• Prices do not reflect taxes, utility fees or gratuities. A 15% gratuity is added for parties of 8 or more.  
If you feel our service does not justify such an act, please let us know

Gluten-Free Pasta
 Available on Request[ ]


