
OFI/18

Old  FaithFul  inn  lunch

hOuse salad 
vegan/gluten-free request 
no croutons, no roll
156 cal • 5.4 gm fat • 329 mg sodium 
Fresh mixed greens, grape 
tomatoes, shredded carrot, 
choice of dressing 5.50  
salad dressings include: 
Ranch, Bleu cheese, 
thousand island, 
Vinaigrette, Fat-
Free dijon honey 
Mustard, Oil & 
Vinegar, Balsamic 
Vinaigrette and Fat-
Free huckleberry 
Vinaigrette
salad dressing and 
bread not included in 
nutritional analysis

caesaR salad 
gluten-free request no 
croutons, no roll 
crisp romaine lettuce, 
parmesan cheese, croutons, 
caesar dressing  7.95/9.95

deep-FRied sMOked tROut RaViOli with sweet cORn and FaRRO  
tomato and jalapeño salsa cruda, chipotle lime sour cream, cilantro  9.95  

huMMus plate  vegan/gluten-free request carrots and celery and no garlic pita  diced cucumber, 
tomato, grilled garlic pita  8.95

steaMed edaMaMe vegan/gluten-free  steamed whole soybeans, olive oil, sea salt  6.75

hOt wings  spicy breaded, bleu cheese dressing, celery  10.75

sMOked wild alaska salMOn MOusse en BOuchee   smoked wild alaska salmon 
and cream cheese filling, tomato, cucumber slices, capers  11.95  

sOups & salads  served with a roll

side attRactiOns

BeVeRages
leMOnade  2.75   •   huckleBeRRy leMOnade  2.95   •  iced tea  2.75   

sOFt dRinks - coke, diet coke, sprite Zero, Root Beer  2.75

RainFORest alliance daRk ROast cOFFee    2.75 

tuMBlewOOd teas - Big tiMBeR, Mt    2.75
chai, cinnamon Bear, earlie grey dawn, snappy lemon ginger, Mountain Mint chocolate, peace of the park   

Fine teas FROM BigelOw    2.50 
traditional: earl grey, english teatime  •  green tea: constant comment  •  herbal: Mint Medley, Orange & spice

hOt chOcOlate  2.50  •  chOcOlate Milk  2.75  •  Milk (skim or two percent)  2.75 

ORganic Vanilla alMOnd Milk    3.00 

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.  

exOtic gRains 
and kale salad 

Macerated kale, 
grape tomatoes, 

exotic grains and 
roasted vegetable 

blend, red onion, 
italian vinaigrette  
10.95 

spinach
salad 
vegetarian/
gluten-free 

request no
croutons, no roll

Small Salad 379 cal
24.9 gm fat • 655 mg sodium   

dried cranberries, 
candied walnuts, 

red onion, bleu cheese, 
croutons, poppy seed dressing  

9.50/11.50

salad tOppeRs  add any of the following items to complete your salad! 
grilled gulf shrimp   7.95   •  sliced Fried chicken tenders  5.50  •  sliced Broiled chicken  4.95  

sliced gardein™ chick’n  4.95  -  gardein™ chick’n is a chicken substitute made of soy, wheat and pea proteins

ORganic gOlden quinOa and kale sOup  vegan/gluten-free request gluten-free crackers   
8 oz Cup - 90 cal • 225 gm fat • 420 mg sodium  cup  4.30  •  Bowl  6.00

ROasted Red peppeR sMOked gOuda sOup vegetarian  cup  4.30  •  Bowl  6.00



  Menu items made with sustainable and/or organic ingredients
if you have food allergies, please inquire with your server regarding the ingredients of menu items

 prices do not reflect taxes or a 1.1% utility fee 

In  a  hurry  to  see  the  geyser? 
get a taste of the “Old west” with our western style buffet!  

Featuring  farm-raised trout, pulled pork, wild game sausage,
seven grain buns, wild rice blend, macaroni and cheese, baked beans, 

green salad, cornbread muffins, cole slaw, pasta salad, wild game chili, soup, 
brownies du jour and choice of iced tea, lemonade, soda, milk, 

tea, hot chocolate or Rainforest alliance dark roast coffee  
adult   16.25     child   7.95

westeRn  

MOntana Ranch BRand BeeF BuRgeR
We proudly support local ranchers.  One-third pound beef burger grilled to medium-well and served with 

fresh tomato, leaf lettuce and zesty onion on a cornmeal bun.  choice of side salad, steamed seasonal vegetable, 
baked beans or French fries 11.25 •  add Fixings 1.00 each - choose from american, bleu, cheddar, pepper jack 

or swiss cheeses, green pepper, bacon or mushrooms

west thuMB BisOn BuRgeR   
half-pound farm-raised bison burger grilled to medium-well served on a grilled parmesan black pepper roll with 

sautéed mushrooms, caramelized onions and swiss cheese.  choice of side salad, steamed seasonal vegetable, 
baked beans or French fries  16.75

Red BiRd chicken BuRgeR
natural chicken burger served on a parmesan black pepper roll and topped with melted smoked gouda cheese and fresh 
arugula. served with garlic aioli and choice of side salad, steamed seasonal vegetable, baked beans or French fries  11.25

ROast BeeF sandwich with MustaRd and dill ReMOulade
gluten-free request no onions cracked nine-grain bread, whole grain mustard and dill remoulade,  sliced roast beef, 

crispy onions, leaf lettuce. choice of side salad, steamed seasonal vegetable, baked beans or French fries  11.25  

gRilled VegetaRian ReuBen
sliced alpine lace swiss cheese, horseradish cole slaw, sautéed spinach, thousand island dressing, 

mushrooms and onions grilled between swirled rye bread.  served with choice of side salad, 
steamed seasonal vegetable, baked beans or French fries  10.75

the Old FaithFul Blt    
toasted cracked nine-grain bread topped with natural applewood-smoked bacon, leaf lettuce, fresh tomato and mayonnaise. 

choice of side salad, steamed seasonal vegetable, baked beans or French fries  10.75

specialties

BuFFet

Gluten-free buns and bread are available for a surcharge of .75  •  French fries are deep fried in oil that may contain gluten


