
SMALL PLATES
SMOKED TROUT PLATE                                          12.75
Farm-raised, house-smoked boneless trout fillet, cream cheese, diced tomato, red onion, 
artisan bread points

POUTINE                           9.95
French fries, brown gravy, roasted garlic cheese curds from Victor, Montana, scallions
Add: Applewood-smoked bacon crumbles 2.00  •  Sunny-up egg*  1.95 

BONELESS FRIED CHICKEN WINGS                                              9.95/18.75
"Boiling River" hot sauce, celery, ranch dressing

PRETZEL BITES AND FRIED CHEESE CURDS VG                                       10.75
Warm pretzel bites, fried cheese curds, mustard sauce

PORK SLIDERS                                                         11.95
Three mini-brioche buns, topped with two-ounce pork sliders and sweet pepper slaw

STEAMED EDAMAME V                                                       6.95
Ginger salt, toasted sesame seeds

LOCAL GREEN GARBANZO BEAN HUMMUS V                                9.25
Mini naan bread, cucumber and sun-dried tomato relish, fresh lemon

SOUP & SALADS
CHICKEN FIESTA SOUP                                                                                                             4.30/6.00

SALAD TOPPERS
Add one of the following items to complete your salad:
 Grilled Gulf Shrimp  7.95    Sliced Broiled Chicken  5.95
 Flaked Smoked Trout  6.25    Sliced Fried Chicken Tenders  5.75
 “Boiling River” Boneless Wings  5.50   Sliced Gardein™ Chick’n  5.95
 Gardein™ is a protein substitute made of soy, wheat and pea proteins

CAESAR SALAD                                                         8.25/10.25                  
Romaine lettuce, parmesan cheese, croutons, Caesar dressing                                                                                                                                            

HOUSE SALAD V                            5.95
Mixed greens, grape tomatoes, shredded carrots, croutons, choice of dressing                              
Salad dressings include: Ranch, Bleu Cheese, Thousand Island, Italian Vinaigrette, Fat-Free Dijon 
Honey Mustard, Oil & Vinegar, Balsamic Vinaigrette and Fat-Free Huckleberry Vinaigrette  
 
GARDEN SPINACH SALAD VG                                                            12.25
Fresh spinach, shredded carrots, grape tomatoes, cucumber, red onion, bleu cheese 
crumbles, roasted walnuts, poppyseed dressing, croutons     

V - Vegan              VG - Vegetarian 

MH/D W21

MAMMOTH  DINING ROOM 
DINNER

Prices do not reflect taxes or a 1.1% utility fee

         Menu items made with local, sustainable and/or organic ingredients

FAMILY MEALS TO GO 
MACARONI AND CHEESE WITH BONELESS WINGS FAMILY MEAL                39.95
Gourmet white macaroni and cheese, boneless fried chicken wings with "Boiling River" 
hot sauce, baguette

PULLED BARBECUE PORK FAMILY MEAL                               36.95
Pulled barbecue pork, burger buns, corn cobettes, potato salad, pickle slices

Feeds Four People



MAIN
PORK TENDERLOIN                                                                         23.95
Molasses-brined, roasted pork tenderloin, apple ginger glaze, buttermilk-mashed 
potato, seasonal vegetable

NEW YORK STRIP STEAK GF                                  31.95
Ten-ounce, mushroom and roasted garlic sauce, buttermilk-mashed potato, seasonal 
vegetable

RED BIRD NATURAL ROASTED CHICKEN                             26.75
Bacon scallion cream sauce, buttermilk-mashed potato, seasonal vegetable

BISON BURGER*                                            17.95
Eight-ounce, farm-raised, fresh tomato, leaf lettuce, onion, grilled parmesan black pepper 
roll, French fries. Choice of two fixings - Choose from American, bleu, cheddar, pepper 
jack or Swiss cheeses, green pepper, bacon or mushrooms.  Additional fixings 1.00 each
Gluten-free bun available for a surcharge of 1.50

SHRIMP AND GRITS                                                            18.95
Sautéed Gulf shrimp, chorizo, cheesy grits, Cajun cream sauce, chopped scallions, diced 
red and green bell peppers

PISTACHIO PARMESAN-CRUSTED TROUT                                       24.75
Farm-raised red trout, ground pistachios, parmesan cheese, artichokes, basil lemon 
butter, buttermilk-mashed potato, seasonal vegetable

GARLIC CHIVE PAPPARDELLE WITH WILD GAME BOLOGNESE                        16.95  
Wild game bolognese, diced tomato, parmesan cheese, fresh basil

MAMMOTH MARGHERITA FLATBREAD VG                     12.95 
Grilled garlic flatbread, goat cheese spread, roasted tomato and artichoke medley, 
mozzarella cheese, fresh basil 

CHICKEN FLATBREAD                                                         13.95 
Grilled garlic flatbread, alfredo sauce, sliced fried chicken tenders, julienned red onion, 
roasted tomato relish, mozzarella cheese    

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

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 area and designated gluten-free areas do not exist. Based 

on this, we cannot guarantee that any menu is completely gluten-free.

   TOPPERS AVAILABLE FOR THE ITEMS BELOW
 Grilled Gulf Shrimp  7.95    Sliced Broiled Chicken  5.95
 Flaked Smoked Trout  6.25    Sliced Fried Chicken Tenders  5.75
 “Boiling River” Boneless Wings  5.50   Sliced Gardein™ Chick’n  5.95
 Gardein™ is a protein substitute made of soy, wheat and pea proteins

GNOCCHI WITH WINTER VEGETABLE MEDLEY V                                            17.95 
Vegan, gluten-free gnocchi, roasted butternut squash, caramelized onion, roasted 
cauliflower florets, crimini mushrooms, vegetable stock, fine herbs

GRAIN BOWL WITH ROASTED SEASONAL VEGETABLES VG                          14.95 
Exotic grains that include red quinoa and red and brown rice, balsamic parmesan 
roasted seasonal vegetables

MACARONI AND CHEESE VG                                                 10.95
Gourmet white cheddar cheese, penne pasta, toasted panko bread crumbs, parsley

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


