


GRILLED REUBEN

Sliced corned beef, Swiss cheese, Thousand Island dressing and apple sauerkraut on grilled swirled rye bread. 
Choice of side salad, steamed seasonal vegetable, baked beans or French fries  9.75

MONTE CRISTO SANDWICH

Roasted turkey, thinly sliced ham and Swiss cheese sandwiched between slices of sourdough bread 
dipped in egg batter and grilled. Dusted with powdered sugar and served with raspberry jam. 

Choice of side salad, steamed seasonal vegetable, baked beans or French fries  9.95

HALF SANDWICH WITH SOUP OR SALAD

Design your own meal, choosing half of one of the sandwiches listed above and a house salad or 
cup of gluten-free lodge-made Tuscan bean soup. Served with tortilla chips  9.50

SPECIALTIES

SMOKED BISON BRATWURST SANDWICH

Soft ciabatta roll topped with a sliced farm-raised all-natural smoked bison bratwurst, apple sauerkraut and 
spicy brown mustard.  Choice of side salad, steamed seasonal vegetable, baked beans or French fries  10.95

FARM-RAISED TROUT  GLUTEN-FREE REQUEST NO FLOUR COATING AND NO ROLL

Farm-raised trout pan-fried and topped with pecans and lemon butter. 
Served with a roll and choice of side salad, steamed seasonal vegetable, baked beans or French fries  10.95

WILD GAME MEATLOAF SANDWICH  
Our house-made bison and elk meatloaf served on grilled sourdough bread with caramelized red onions, jack 

cheese and Dijonnaise. Choice of side salad, steamed seasonal vegetable, baked beans or French fries  10.50

BLACKENED CHICKEN SALAD WRAP

Spicy chicken salad wrapped in a herb garlic tortilla with shredded lettuce and tomato. Choice of side 
salad, steamed seasonal vegetable, baked beans or French fries  9.75

VEGETARIAN PHILLY SANDWICH  GLUTEN-FREE REQUEST GLUTEN-FREE BUN

Grilled portabella mushrooms, sautéed peppers and onions with melted provolone cheese on a soft 
ciabatta roll. Choice of side salad, steamed seasonal vegetable, baked beans or French fries  8.75

FLATBREAD PIZZA  VEGETARIAN

Pesto flatbread topped with balsamic roasted vegetables and goat cheese crumbles   10.95
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SUSTAINABLE FOOD AND OUR  ENVIRONMENTAL COMMITMENT
You are what you eat.  Xanterra believes that this old adage is particularly poignant when that fare is fueling the adventures of 
visitors to the world’s first national park. Consequently, Xanterra has a company-wide goal of ensuring that at least 50% of its 
total food purchases are sustainable by 2016.  To meet this goal, Xanterra focuses on food and beverage items that are:

Over the years, Xanterra’s sustainable cuisine program has grown to include products such as flour and bread products from 
Wheat Montana, natural prime rib from Harris Ranch, local goat cheese from Amaltheia Dairy, Mountina cheese from Vintage 
Cheese, Rainforest Alliance certified coffee, healthy grass-fed game including elk and bison, trout from Montana Trout Culture 
in Paradise Valley, grass-fed beef burger from Teton Waters Ranch in nearby Teton Valley, Idaho, produce from Field Day Farms 
in Bozeman, and a variety of beer and wine options sourced locally and/or certified organic.

By supporting sustainable cuisine, Xanterra is not only providing high-quality, healthy food to our guests, but 
is helping to support local food systems and drive economic growth.  Xanterra believes that we have a special 
role as a steward of Yellowstone to protect the environment for future generations—which is why we strive to 
provide Legendary Hospitality with a Softer Footprint.  To learn more about our environmental 
programs, you can scan the code with your smartphone.  
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MENU ITEMS PREPARED WITH GLUTEN-FREE INGREDIENTS  Kitchens in Yellowstone National Park are not 
gluten-free environments. The gluten-free menu items were determined based on the most current ingredient lists provided by our 
suppliers and their stated absence of wheat/gluten within these products. Our kitchens do use wheat flours and other wheat based 
ingredients during production of other menu items. Our operations have shared preparation and cooking areas and designated 
gluten-free areas do not exist. Based on this, we cannot guarantee that any menu item is completely gluten-free.  

ROASTED TURKEY WITH ALPINE LACE SWISS CHEESE

Cracked nine-grain bread topped with sliced roasted turkey, low fat Alpine 
Lace Swiss cheese, lettuce, tomato and pesto mayonnaise. Choice of side salad, 

steamed seasonal vegetable, baked beans or French fries 10.25

SANDWICHES

French fries are deep fried in oil that may contain gluten 


