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roasted RED pepper smoked gouda soup  
Cup   4.25   •   Bowl   5.95

House Salad
Fresh mixed greens, tomato, carrot, choice of dressing  4.75

Salad Dressings Include: Ranch, Bleu Cheese, Thousand Island, Vinaigrette, Fat-Free Dijon Honey 
Mustard, Oil & Vinegar, Balsamic-Parmesan Vinaigrette and Huckleberry Vinaigrette 

caesar Salad
Crisp romaine, croutons, Caesar dressing  6.50/8.50

spinach salad
Dried cranberries, candied walnuts, red onion, maytag bleu cheese, 

poppy seed dressing  7.95/9.95

gourmet wedge
Iceberg lettuce, tomato, red onion, hard boiled egg,   

natural applewood-smoked bacon, choice of dressing  6.95

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

Grilled Shrimp 6.00  •  Sliced Broiled Chicken  4.00

trout cakes
Pumpkin seed pesto  10.25

Buffalo wings
Bleu cheese dressing, celery  9.95

parmesan sweet potato fries
Chipotle barbecue sauce  6.25

fried cauliflower
Minted yogurt dip, red curry dip  7.95

antelope sausage
Caramelized sweet onions, natural applewood-smoked bacon  9.25

smoked wild alaska Salmon
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
Sliced cold-smoked wild Alaska salmon, grilled corn cake, 

sour cream, red onion, capers  11.25

soup & SALADS
Served with a roll

Side attractionS

lunch    
Historic  Old  Faithful  Inn

beverages
Lemonade  •  iced tea  2.15

soft drinks   •  Coke, Diet Coke, Root Beer, Sprite  •  2.15

Fair Trade Organic French Roast Coffee   2.30   

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

Hot Chocolate  1.90  •  Spring Water  2.00
Soy Milk  2.25  •  Milk (two percent or skim)  2.00  •  Chocolate Milk  2.00



SPECIALTIES 
beef Burger

One-third pound beef burger grilled to medium-well and served with fresh tomato,
romaine lettuce and zesty onion on a kaiser bun.  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 or Swiss cheeses, green pepper, 

bacon or mushrooms  Additional Fixings  .75 each

ELK Burger*
Half-pound farm-raised elk burger served with fresh tomato, romaine lettuce and zesty onion.  

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 

Black Bean Burger
A delicious black bean burger topped with fresh tomato, romaine lettuce and onion.  Served 

on a kaiser bun with choice of French fries, baked beans, side salad or potato salad   7.95

patty melt
Our beef burger is grilled medium-well and topped 

with grilled onions and Swiss cheese. Served on grilled swirled rye bread 
with choice of French fries, baked beans, side salad or potato salad   9.25

the old faithful blt
Toasted cracked nine-grain bread topped with romaine lettuce, fresh tomato and natural 

applewood-smoked bacon. Choice of French fries, baked beans, side salad or potato salad   8.50

portabella cheese steak 
Portabella mushrooms topped with red and green peppers, onion and jack cheese. 

Served on a toasted marble sub roll with choice of French fries, 
baked beans, side salad or potato salad  8.75

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

italian style bison ravioli 
Reminiscent of Italian sausage served with marinara sauce and parmesan cheese   14.95

Menu items made with sustainable and/or organic ingredients

WESTERN  BUFFET
In  a  hurry  to  see  the  geyser? 

Get a taste of the “Old West” with our Western style buffet!
Featuring farm-raised pan-fried Rocky Mountain trout, chopped barbecue
 chicken sandwich, rice pilaf, baked beans, tossed salad, cornbread muffins, 
cole slaw, pasta salad, apple crisp, bison chili, soup and choice of iced tea, 

lemonade, soda, milk, tea, hot chocolate or fair trade organic French roast coffee
ADULTS   13.95      CHILDREN   6.95

If you have food allergies, please inquire with your server regarding the ingredients of menu items
* “Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness”

At Xanterra, we promote sustainable cuisine. 
We serve products that are not only good to eat but good for the environment

Prices do not reflect taxes, a 2.25% utility fee or gratuities.  A 15% gratuity is added for parties of 8 or more. 


