
First Courses
Lobster Seafood Ravioli - Denver, Colorado   asiago-cream sauce, diced tomato,  
white truffle oil  14.95

Duck and Wild Mushroom Risotto  gluten-free  roast duck, sautéed wild 
mushrooms, white truffle oil, chives  13.25

Fingerling Fries  vegetarian  parmesan cheese, spicy Sriracha aioli, roasted garlic and 
rosemary aioli  8.95

Charcuterie Sampler with Montana Cheeses - Victor and Bozeman Montana   
gluten-free crackers available upon request   prosciutto, sopressata, Italian salami, Tucker 
Family Farm Olwen and Feta cheeses, Amaltheia Dairy chèvre, mixed olives, whole grain 
mustard, pickled onions, candied walnuts, flatbread  16.95

Montana Natural Lamb Sliders - Big Timber, Montana  mini-brioche buns, 
mixed field greens tossed in balsamic vinaigrette, sliced tomato, Amaltheia Dairy 
goat cheese cream  14.50

Lobster Florentine Dip  brioche toast points, roasted tomato relish, arugula  13.95

Soups & Salads
Golden Corn Chowder  sour cream, scallions  4.30/6.00

Organic Lentil Soup - Conrad, Montana   vegan/gluten-free request gluten-free 
crackers  spinach chiffonade  4.30/6.00

House Salad  vegan/gluten-free request no croutons  field greens, grape tomatoes, 
toasted walnuts, sliced cucumber, matchstick carrots, choice of dressing  6.50
156 cal • 5.4 gm fat • 329 mg sodium  •  salad dressing and bread not included in nutritional analysis

Poached Pear Salad    vegetarian/gluten-free  field greens, Tucker Zephyr bleu cheese, 
candied walnuts, balsamic glaze  10.95

Organic Beet and Goat Cheese Salad- Bozeman, Montana  micro greens, 
balsamic orange vinaigrette, organic beets, Amaltheia Dairy chèvre crumbles, candied 
walnuts, orange segments  12.95

Burrata Cheese Salad  arugula, red onion, strawberries, candied walnuts, 
balsamic vinaigrette, cracked black pepper  11.95

Local Kale and Spinach Salad - Bozeman, Montana   gluten-free request 
no croutons  fresh spinach, baby kale, bleu cheese, candied walnuts, red onion, dried 
cranberries, croutons, apple walnut vinaigrette  10.50/12.50

Salad Toppers   Add any of the following items to complete your salad 
bison tenderloin tips  8.95  •  sliced broiled chicken  4.95  •  grilled Gulf shrimp  7.95 
sliced Gardein™ Chick’n  4.95   Gardein™ Chick’n is a chicken substitute made of soy, wheat and pea proteins

   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. We work with the following partners: 

Wolf Ridge Lamb & Wool
Montana Natural Lamb
Western Sustainability Exchange
Yellowstone Grass Fed Beef
Plate & Pantry Gourmet Food
Vintage Cheese of Montana
Varney Bridge Bakery
Big Dipper Ice Cream
Tumblewood Teas
Cream of the West

Montana Milling
Montana Ranch Beef 
Tucker Family Farm
Matt’s Munchies
Trout Culture
Lazy SR Beef
Timeless Farms
Harris Ranch
Summit Foods
Western Buffalo 

Wheat Montana
Amaltheia Dairy
Rainforest Alliance
Montana Wagyu Cattle Company
Quality Foods Distributing 



Main Courses 
Served with demi-loaf and flatbread, whipped butter and Amaltheia Dairy chèvre.
For a lower carb option whipped cauliflower may be substituted for potato or rice

Bison Tenderloin - St. Ignatius, Montana   gluten-free  crimini mushroom, sage and 
rosemary demi-glace, garlic mashed potato, seasonal vegetable  36.95  •  Oscar Style add 7.95

Wyoming Legacy New York  Strip Steak  - Cody, Wyoming  gluten-free  
ten-ounce, roasted shallot, peppercorn and truffle butter, garlic mashed potato, 
seasonal vegetable  32.95

Montana Elk Chops   juniper blackberry demi-glace, garlic mashed potato, 
seasonal vegetable  36.95

Lamb - Montana  Dijon panko-crusted Frenched rack lollipop and loin chop, garlic 
mashed potato, seasonal vegetable   39.95

Montana Natural Pork Chop  Butte, Montana   twelve-ounce, maple glaze, 
panzanella salad, apple cider dressing  28.95

Montana Wagyu Beef Burger• - Gallatin Valley, Montana  gluten-free request 
gluten-free bun and no fingerling fries  one-half pound, brioche bun, sliced tomato, fresh leaf 
lettuce, onion, fingerling fries - with two fixings - choose from American, bleu, pepper jack 
and Swiss cheeses, green peppers, bacon or mushrooms  15.25  •  additional fixings  1.00 each
gluten-free bun available for a surcharge of .75 

Butternut Squash Noodles - Hendrickson Farms, Washington  sautéed with 
julienned zucchini, red pepper, mushrooms, vegetable stock, fine herbs  13.95  
154 cal • 5.6 gm fat • 334 mg sodium   add bison tenderloin tips  8.95  •  grilled Gulf shrimp   7.95  
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

Caramelized Onion and Gruyère Cheese Ravioli - Denver, Colorado    
cream sauce, wild mushroom blend, toasted bread crumbs, fine herbs  16.95  

Red Bird Natural Chicken - Denver, Colorado  herb roasted, roasted tomato 
and artichoke heart melange, garlic mashed potato, seasonal vegetable  26.50

Grilled Quail  cranberry compote, wild rice pilaf, seasonal vegetable  27.75

Steelhead Trout - Columbia River  spring pea puree, microgreens, wild rice pilaf, 
seasonal vegetable  28.95

Wild Alaska Halibut  mango chutney, tri-colored Israeli couscous, seasonal 
vegetable  30.95    

     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.  

   
Menu items made within 500 miles or with sustainable and/or organic ingredients 

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

Prices do not reflect taxes or a 1.1% utility fee

   Printed on Recycled Paper  LYH/18D


