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Our  philosophy is simple - provide the highest quality food with the Softest Footprint. We do it by finding products, 
where possible, that are:
	 Fresh
	 Locally produced
	 Organic
	 Third-party certified
	 Support sustainable farming, fishing and business practices.

 montana Trout culture  
Paradise Valley, Montana  
pecan cornmeal-crusted, honey butter, 
sweet potato hash, seasonal vegetable (may contain 
small bones)  27.00  346 cal • 18.3 gm fat • 251 mg sodium

bison Short Ribs  
farm-raised, braised in Moose Drool ale, buttermilk-
mashed potato, seasonal vegetable  27.95

natural Prime Rib au jus  
Gluten-Free Request no Au Jus 
buttermilk-mashed potato, seasonal vegetable, 
horseradish sauce available on request  
7 oz  21.50  •  10 oz  25.00  •  14 oz  29.75   

Pork schnitzel
sauerkraut, warm potato salad, seasonal vegetable  19.95

red bird natural 
roasted Chicken   
Gluten-Free herb-roasted, buttermilk-mashed potato,
seasonal vegetable  23.95 

 Polenta fritter  Vegan
grilled portabella mushroom, red onion, 
zucchini, yellow squash, roasted red pepper, 
balsamic glaze  17.25  200 cal • 7.9 gm fat • 632 mg sodium

main courses
Our dinners are served with sliced baguette and flatbread. For a lower carb option whipped cauliflower may be substituted for polenta, potato or rice

wild alaska 
Salmon Tostada*

 
pan-seared wild Alaska sockeye salmon, fried red and 
blue corn tortillas, mixed field greens, honey-lime 
vinaigrette, fire-roasted corn salsa, sour cream, 
cilantro, chile lime rice  24.50

bison Burger*  
Gluten-Free Request Gluten-Free Bun and no French 
Fries  eight-ounce farm-raised bison, grilled parmesan 
black pepper roll, French fries, choice of two fixings - 
mushrooms, bacon, green pepper, American, cheddar, 
Swiss, pepper jack or bleu cheeses  15.50  
additional fixings 1.00 each 

natural beef Tenderloin  
Gluten-Free six-ounce, tarragon green peppercorn 
sauce, buttermilk-mashed potato, seasonal 
vegetable  33.95

braised wolf ridge Lamb  
Paradise Valley, Montana
Ask your server for today's cut of lamb, roasted root 
vegetables, creamy polenta, fried leeks  19.95

Linguine with spicy 
peanut sauce  Vegetarian
Gluten-Free Request Gluten-Free Pasta spicy peanut 
sauce, diced cucumber, red pepper, chopped peanuts  
6-ounce pasta  12.50  •  9-ounce pasta 16.50 
add sliced broiled chicken  4.95  
add grilled shrimp  6.95  •  add Gardein™ Chick'n  4.95  
Gardein™ Chick'n is a chicken substitute made of soy, 
wheat and pea proteins

 Healthy Preparation

Menu items made with sustainable and/or organic ingredients. 

We work with the following partners: 
Wheat Montana
Harris Ranch
Amaltheia Dairy
Rainforest Alliance
Montana Trout Culture
Teton Waters Ranch
Market Day Foods
Poor Orphan Creamery

Wolf Ridge Lamb & Wool
Montana Natural Lamb
Tumbleweed Teas
Cream of the West
Montana Milling
Timeless Farms
Wyoming Gourmet Beef

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

*"Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness"

Prices do not reflect taxes or a 1.1% utility fee



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.  

Menu items prepared with Gluten-Free Ingredients

game Sausage sampler  
Gluten-Free   wild boar sausage with 
cranberries, smoked bison bratwurst, pheasant 
and chicken sausage, braised red cabbage, 
whole grain mustard  10.95

Hummus plate Vegan
Gluten-Free Request Carrots and Celery and no 
Garlic Pita  diced cucumber, tomato, grilled 
garlic pita  8.50

spinach Artichoke dip 
Vegetarian/Gluten-Free Request Carrots and 
Celery and no Garlic Pita  chopped artichoke 
hearts, spinach, parmesan cheese, sour cream, 
grilled garlic pita  9.25

hot Wings 
spicy breaded, bleu cheese dressing, celery  10.25

cajun Shrimp Gluten-Free
six shrimp, andouille grit cake, cream sauce 12.95

waffle Fries Vegetarian 
bleu cheese sauce, peppercorns  8.25
with chopped bacon add  2.50

caesar Salad Gluten-Free Request no Croutons  
romaine lettuce, parmesan cheese, croutons, Caesar dressing  
7.50/9.50

house Salad Vegan/Gluten-Free Request no 
Croutons  mixed greens, grape tomatoes, shredded carrot, 
choice of dressing, salad dressings include: ranch, bleu 
cheese, thousand island, vinaigrette, fat-free Dijon honey 
mustard, oil & vinegar, balsamic-parmesan vinaigrette and 
fat-free huckleberry vinaigrette  5.25  

spinach Salad Vegetarian/Gluten-Free Request 
no Croutons  dried cranberries, candied walnuts, red onion, 
Maytag bleu cheese, poppy seed dressing  8.95/10.95

roasted corn 
ch0wder Vegetarian  4.25 /5.95

french onion soup gratinée   6.50

  

Add any of the following items to complete your salad!  
grilled shrimp 6.95 • sliced broiled chicken 4.95

Gardein™ Chick'n 4.95 
Gardein™ Chick'n is a chicken substitute made of soy, wheat and pea proteins

Soups 
& saladsappetizerS

Salad Toppers

obsidian dining room
dinner
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