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Sparkling WINE
	 1 	 Korbel Brut NV, Sonoma	 Half Bottle	 14.00		

WHITE AND BLUSH WINES
	 2	 Sauvignon Blanc, Shooting Star, Lake County		  24.00
	 3	 Chardonnay, Yellowstone, California		  19.00		
	 4	 Chardonnay, Dusted Valley Vintners “Boomtown”, Columbia Valley		  24.00		
	 5	 Chardonnay, Alexander Valley Vineyards, Alexander Valley		  26.00		
	 6	 Chardonnay, Alexander Valley Vineyards, Alexander Valley	 Half Bottle	 14.00
	 7	 Pinot Gris, Willamette Valley Vineyards, Willamette Valley	  	 25.00
	 8	 Gewürztraminer, Fetzer Valley Oaks, California	  	 18.00
	 9	 Riesling, Fess Parker, Santa Barbara	    	20.00
	 10	 White Zinfandel, Buehler, Napa Valley		  20.00
	 11	 Ariel Blanc NV, Non-Alcoholic Wine		   15.00

RED WINES
	 12	 Pinot Noir, De Loach, California		  23.00
	 13	 Pinot Noir, Toad Hollow, Russian River Valley		  24.00
	 14	 Merlot, Columbia Crest, Columbia Valley		  26.00
	 15	 Merlot, Kenwood, Sonoma		  27.00
	 16	 Merlot, Kenwood, Sonoma	 Half Bottle	 15.00
	 17	 Zinfandel, Ravenswood Vintner’s Blend, California		  26.00
	 18	 CMS Red, Hedges Cellars, Columbia Valley		  23.00
	 19	 Cabernet Sauvignon, Yellowstone, California		  19.00
	 20	 Cabernet Sauvignon, Fetzer Valley Oaks, California		  22.00
	 21	 Cabernet Sauvignon, Liberty School, Paso Robles		  25.00
	 22	 Cabernet Sauvignon, Lockwood, Monterey		  25.00
	 23	 Syrah, Shooting Star, Lake County		  25.00
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WINE LIST
Our wine list is written from drier to sweeter and from lighter to fuller body by grape variety

Sparkling Wine, Korbel Brut NV  	 6.50
Sauvignon Blanc, Shooting Star  	 6.50
Chardonnay, Alexander Valley Vineyards 	7.75
Chardonnay, Dusted Valley Vintners 
“Boomtown”  	 6.75
Chardonnay, Yellowstone 	 5.50
Pinot Gris, Willamette Valley Vineyards  	7.00
Riesling, Fess Parker  	 6.50
White Zinfandel, Buehler  	 6.50
Ariel Blanc NV, Non-Alcoholic  	 5.25

Pinot Noir, De Loach  	 6.75

Merlot, Kenwood  	 6.75

Zinfandel, Ravenswood Vintner’s Blend  	6.75

Cabernet Sauvignon, Liberty School  	 6.75

Cabernet Sauvignon, Fetzer Valley Oaks  	6.00

Cabernet Sauvignon, Yellowstone 	 5.50

Port, Fonseca Bin 27 NV   	 6.75

premium selections by the GLASS

SOUVENIR WINE GLASS
Celebrate with a toast to a wonderful evening, reminisce with friends and 

family back home, or share your good fortune with a distinctive gift.  
Add 4.50 to By The Glass Selections above  •  Souvenir Glass only 6.50

Yellowstone is the world’s first national park, and is cherished by visitors from around the 
globe.  We at Xanterra are committed to a program of conservation and recycling with the 
goal of using the minimum amount of our natural resources while providing the highest 
quality in guest service.

As food and beverage providers, it is important for us to recognize the impact our food 
offerings have on health, environmental, social and economic issues as well as being able 
to meet the challenge of feeding a growing population.  Therefore we support sustainable 
ranching and fishing practices and promote sustainable cuisine on our menus. Sustainable 
and local products we menu around the park include farm-raised Idaho trout, Green 
Mountain coffee, Timeless Farms legumes, Amaltheia Dairy goat cheese, sustainable beef 
and lamb, farm-raised game and wild Alaska salmon.

Game meat served in the restaurants in Yellowstone is farm-raised outside of the greater 
Yellowstone ecosystem.  Not only is game meat lower in cholesterol and higher in key 
nutrients such as iron, zinc and potassium, but farm-raised game, on average, eat less 
than cattle raised under current conventional practices, allowing range lands to replenish 
more quickly.

Our efforts are supported by the Western Sustainability Exchange, the Nature Conservancy, 
the Marine Stewardship Council and the Animal Welfare Institute and helps support over 
350 family farmers and ranchers in nine states.

Yellowstone National Park was created “for the benefit and enjoyment of the people” and by 
working together we can preserve this magical place for future generations.  At Xanterra, 
we believe that increasing the sustainability of natural systems is not just good business, it 
is the right thing to do.
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