
thai curry mussels  white wine, diced tomato, red 
onion, Thai-basil curry sauce, sliced grilled baguette  13.95

steamed edamame vegan  ginger salt, 
toasted sesame seeds  6.95

mediterranean sampler plate vegetarian  
hummus, baba ghanoush, tabbouleh, diced cucumber, 
diced tomato, marinated olives, grilled garlic pita  12.25 

hot wings  spicy breaded, bleu cheese dressing, celery  11.25

duck quesadilla  shredded roasted duck leg, pepper jack 
cheese, salsa fresca, avocado poblano sauce  11.95

smoked trout plate  Featuring Native 
Flathead Lake Trout  house-smoked, boneless trout fillet, dill 
cream cheese, diced tomato, red onion, toasted focaccia  12.50

lobster seafood ravioli   asiago cream sauce, 
diced lobster meat, diced tomato, white truffle oil, parsley  14.95

burrata cheese plate vegetarian  arugula, 
burrata cheese, roasted tomatoes, basil pesto, balsamic glaze, 
focaccia bread  12.25

poutine  French fries, brown gravy, roasted garlic cheese 
curds from Victor, Montana, scallions  9.75    Add:  applewood-smoked 
bacon crumbles  2.00  •  sunny-up egg*  1.95

pretzel bites and fried cheese curds 
vegetarian  warm pretzel bites, fried cheese curds, mustard sauce  
10.50 

elk sliders  three mini-brioche buns topped with 2-ounce 
elk burgers, Porter caramelized onions, tarragon aioli, leaf lettuce, 
tomato  14.75

salads
roasted red pepper and 
smoked gouda soup vegetarian  4.30/6.00

chicken tortilla soup  4.30/6.00   

french onion soup gratinée  
cheese-topped croutons  6.95

sweet potato stuffed with 
black bean chili vegetarian/gf  cheddar cheese  7.95 

black bean chili with Jalapeño cornbread 
vegetarian  cheddar cheese, red onion  5.95/7.50 

wild game chili with Jalapeño cornbread  
cheddar cheese, red onion  6.95/8.50 

  salad toppers
  Add any of the following items to complete your salad!

   grilled Gulf shrimp  7.95  

   flaked smoked trout  6.25

   sliced broiled chicken  5.95  

    sliced fried chicken tenders  5.75    

   sliced Gardein™ Chick'n   5.95  Gardein™ Chick'n is a chicken 
   substitute made of soy, wheat and pea proteins

house salad vegan  mixed greens, grape tomatoes, 
shredded carrot, choice of dressing, sliced baguette  5.75  
Salad dressings include: ranch, bleu cheese, Thousand Island, 
vinaigrette, fat-free Dijon honey mustard, oil & vinegar, 
balsamic vinaigrette and fat-free huckleberry vinaigrette

caesar salad  romaine lettuce, crunchy croutons, 
parmesan cheese, Caesar dressing  7.95/9.95

warm goat cheese salad  mixed greens, 
fried goat cheese croutons, natural applewood-smoked 
bacon crumbles, roasted pine nuts, Dijon dressing, 
herb flatbread 10.75/12.75

kale salad  vegan/gf  shredded kale, roasted cauliflower 
florets, dried cranberries, candied almonds, champagne 
vinaigrette  11.25

smoked duck breast salad  mixed field greens, 
toasted pistachios, red onion, dried cranberries, sliced smoked 
duck breast, honey Dijon vinaigrette  14.75
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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. 
We work with the following partners: 

Wolf Ridge Lamb & Wool
Montana Natural Lamb
Big Dipper Ice Cream
Lifeline Farms Cheeses
Tumblewood Teas
Cream of the West
Boulder Organic Soups
Mission Mountain Food Ent. 
Vintage Cheese of Montana
Varney Bridge Bakery
Tucker Family Farms
Farm Table West 
Western Buffalo
Fat Robin Orchard
Case Custom Meats
Summit Foods

Wheat Montana
Amaltheia Dairy
Western Sustainability Exchange
Plate & Pantry Gourmet Foods
Montana Wagyu Cattle Company
Northern Range Grass Fed Beef
Yellowstone Grass Fed Beef
Montana Ranch Beef
Carter Country Beef
Quality Foods Distributing
Montana Tamale Company
Native Fish Keepers 
MT Trout Culture
Montana Milling
Timeless Farms

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

starters

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.  

soups, chili & such

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

This restaurant is not an allergen-free environment.  If you have 
food allergies, please inquire with your server regarding ingredients 
of menu items



bison tenderloin  gluten-free  six-ounce farm-raised, crimini mushroom, 
sage and rosemary demi-glace, buttermilk-mashed potato, seasonal vegetable  37.95
Oscar Style with lump crab meat, asparagus and Bearnaise sauce add  8.95

wild boar tenderloin  molasses-brined, roasted wild boar tenderloin, apple ginger 
glaze, buttermilk-mashed potato, seasonal vegetable  29.95  

new york strip steak  ten-ounce, mushroom and roasted garlic sauce, buttermilk-
mashed potato, seasonal vegetable  31.50  Oscar Style with lump crab meat, asparagus and 
Bearnaise sauce add  8.95

montana family ranches beef meatloaf certified by the western 
sustainability exchange  locally raised beef, rosemary gravy, crispy onion strings, buttermilk-
mashed potato, seasonal vegetable  19.95 

wolf ridge lamb braised pot roast   roasted root vegetables, creamy 
polenta, braising sauce, fried leeks  20.95

bison burger with fixings*   french fries are deep fried in oil that 
may contain gluten. gluten-free bun available for a surcharge of .95  half-pound, 
farm-raised bison, grilled parmesan black pepper bun, leaf lettuce, tomato, onion, French fries, 
choice of two fixings - mushrooms, bacon, green pepper, American, bleu, cheddar, pepper jack or 
Swiss cheeses  16.75    additional fixings  1.00 each

poultry 
linguine with tuscan chicken  linguine, sliced broiled chicken breast, 
light cream sauce with Italian sausage, fennel, peppers, parmesan cheese   
6-ounce  15.25  •  9-ounce  20.25

braised red bird natural chicken thighs  bacon, kale and 
tomato braising jus, jack cheese grits, seasonal vegetable  18.50   

entrées
Entrees served with sliced baguette and flatbread. For a lower carb option, whipped cauliflower may be substituted for potato, polenta or jack cheese grits. 

We are happy to accommodate your vegetarian, vegan and gluten-free requests. Please inquire with your server

seafood 
pan-seared halibut roasted tomato and tarragon compote, exotic grains with fire-
roasted vegetables, seasonal vegetable  29.95

shrimp and grits  sautéed Gulf shrimp, chorizo and jack cheese grits, Cajun 
cream sauce, chopped scallions  16.95  

pistachio parmesan-crusted trout  farm-raised red trout, ground 
pistachios, parmesan cheese, artichokes, basil-lemon butter, exotic grains with fire-roasted 
vegetables, seasonal vegetable  22.75

vegetarian 
spinach ravioli  vegetarian  red and yellow roasted tomatoes, roasted artichoke 
hearts, mushrooms, onion, garlic, cream sauce, parmesan cheese  17.25   
Add: grilled Gulf shrimp  7.95  •  sliced broiled chicken  5.95  •  smoked trout  6.25  
sliced fried chicken tenders  5.75  •  sliced Gardein™ Chicken  5.95  Gardein™ Chick'n is a 
chicken substitute made of soy, wheat and pea proteins

lasagna roll ups vegetarian  ricotta, parmesan, mozzarella cheeses and spinach, 
marinara sauce, seasonal vegetable  15.95

quinoa and tomato trio vegetarian  sun-dried tomato, quinoa, fried green 
tomatoes, roasted tomato and basil compote, Tucker feta cheese, balsamic glaze, basil  18.95

dessert 
basque cake  8.95  •  vanilla bean brulee cheesecake  8.50

huckleberry creme brulee  6.95  •  chocolate caldera  8.50

mud pie  5.75  •  brownie sundae cup  6.50

yellowstone sundae 7.75  •  ice cream 4.75/5.00 

game, beef & lamb 


