
A Few Wine Selections for Dinner...
Wines are listed drier to sweeter for whites

and from lighter to fuller for reds

Jim Peaco July 2001

Our philosophy is simple - 
provide the highest quality food and 
beverages with the Softest Footprint.

We do it by finding products, 
where possible, that are:

Locally produced 
Organic 

Third party certified
Support sustainable farming and 

business practices. 

Lake Yellowstone Hotel



BIN PRICE

sparkling   wines

	* 1	 Korbel Brut, Sonoma** 29.00

* 2	 Mumm Napa Brut Prestige, Napa Valley 42.00

white  wines

* 3		 Sauvignon Blanc, Kenwood, Sonoma 28.00

* 4		 Sauvignon Blanc, Dunham, Columbia Valley 43.00

5		 Sauvignon Blanc, Honig, Napa Vallley** 42.00

* 6		 Chardonnay,  Alexander Valley Vineyards,
Alexander Valley**		 34.50

* 7		 Chardonnay,  Old Faithful, Walla Walla** 57.00

* 8		 Chardonnay, Patz and Hall, Sonoma 64.00

9		 Pinot Gris, Elk Cove, Willamette Valley 38.00

*		10	 Pinot Gris, King Estate, Oregon** 42.00	

*		11	 Conundrum, Caymus, California 50.00

*		12	 Rose of Cabernet Franc, Dunham,			
Columbia Valley**		 41.00

*		13	 Gewürztraminer, Chateau Ste. Michelle, 
Columbia Valley		 25.00

*		14	 Ice Wine, Kiona, Red Mountain Half Bottle	 42.00

* Sustainably, organically or biodynamically farmed
** Indicates wines also served by the glass



BIN PRICE

Red   wines
*	15	 Pinot Noir, Schug, Sonoma Coast** 47.00

	*	16	 Pinot Noir, Elk Cove, Willamette Valley 53.00

		 17	 Tempranillo, Abacela, Umpqua Valley, 
Southern Oregon		 42.00

*		18	 Grenache, Abacela, Umpqua Valley,
Southern Oregon		 48.00

*	19	 Merlot, Dusted Valley Vintners "Boomtown",
Columbia Valley**		 32.00

*		20	 Merlot, Columbia Crest H3, 
Horse Heaven Hills		 36.00

*		21	 Zinfandel, Four Virtues Bourbon Barrel
Finished, Lodi**		 36.00

	*	22	 Zinfandel, Ridge Geyserville, Sonoma 62.00

*23	 Red Blend, North by Northwest, Columbia Valley**		 38.00

*		24	 Red Dunham Three Legged, Columbia Valley 41.00

*25	 Cabernet Sauvignon,  Rutherford Ranch, 
Napa Valley**	 61.00

*	26	 Cabernet Sauvignon, Amavi, Walla Walla** 69.00

*27	 Cabernet Sauvignon, Valdemar, 
			 Klipsun Red Mountain		 98.00

		 28	 Cabernet Sauvignon, Silver Oak, Napa Valley		 175.00

		 29	 Syrah, Alexander Valley Vineyards, 
Alexander Valley		 38.00

*		30	 Syrah, Dusted Valley Vintners, Columbia Valley**	 47.00

* Sustainably, organically or biodynamically farmed
** Indicates wines also served by the glass
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WINES   BY   THE   GLASS 6oz/9oz

Sparkling Wine, Korbel Brut NV  8.00

Sauvignon Blanc, Kenwood  8.50/13.00

Sauvignon Blanc, Honig  10.00/15.00

Chardonnay, Alexander Valley Vineyards  9.75/14.75

Chardonnay, Old Faithful  14.75/18.75

Pinot Gris, King Estate  10.00/15.00

Rosé of Cabernet Franc, Dunham  9.50/14.50

Pinot Noir, Schug  11.25/16.25

Merlot, Dusted Valley Vintners "Boomtown"
9.00/14.00

Zinfandel, Four Virtues  10.00/15.00

Red Blend, North by Northwest  9.75/14.75

Cabernet Sauvignon, Rutherford Ranch  15.25/19.25

Cabernet Sauvignon, Amavi  16.50/20.50

Syrah, Dusted Valley Vintners  14.50/18.50

Port, Fonseca Bin 27 NV  8.00



LOCAL DRAFT BEER AND CIDER
10 oz - 6.75 / 16 oz - 7.75

307 Lager
Black Tooth Brewing, Sheridan, WY
Contemporary light-bodied 

lager

Farmhouse Saison
Carter’s Brewing, Billings, MT

Rustic, spicy and loaded with 
character

Road to Wisdom IPA
Smelter City Brewing, Anaconda, MT

Brewed with oats & wheat, Maris 
Otter malts, then finished with 

Simcoe & Mosaic hops

Shady IPA
KettleHouse Brewing, Missoula, MT
Hazy and juicy New England 

style IPA

Knotty Lotty Latte Stout
Neptune’s Brewery, Livingston, MT

Creamy, milky stout with cold 
brew coffee from Yellowstone 

Coffee Roasters

Mountain Dry Cider
Farmstead Cider, Jackson, WY

Refreshing, bubbly and easy 
drinking dry hard cider

10 oz - 8.00

OTHER LOCAL SELECTIONS
12 oz - 6.00

Blue Moon Belgian White
Blue Moon Brewing, Denver, CO

Unfiltered Belgian-style wheat ale spiced with fresh 
coriander and orange

Bayern Pilsner
Bayern Brewing, Missoula, MT

A light, golden authentic Bavarian pilsener with a light hop finish

Huckleberry Cream Ale
Laughing Dog Brewing, Ponderay, ID

Fruity, creamy and sweet with a touch of tart huckleberry

Salmon Fly Honey Rye
Madison River Brewing, Belgrade, MT

A hint of rich Montana honey and subtle rye spiciness

Saddle Bronc Brown Ale
Black Tooth Brewing Company, Sheridan, WY

English-style brown ale with caramel, toffee and cocoa profile

Moose Drool Brown Ale
Big Sky Brewing, Missoula, MT

Creamy chocolate brown ale with a light hop character

MAINSTREAM 4.75
Bud Light  •  Coors  •  Coors Light  •  Rainier



Featuring Local Spirits

Huckleberry Whiskey Sipper
Wyoming “Wilderness” Whiskey, vanilla simple syrup, huckleberry purée, 

soda water  14.00

Lake 75
Great Grey Gin, lemon juice, huckleberry purée,

sparkling wine  14.00

Thorofare Mule
Gilbey’s Vodka, Burrone Fernet, orange juice, ginger beer  15.00

Lemon Drop Martini
Cold Spring Lemon Vodka, orange liqueur, simple syrup  16.00

Wilderness Old Fashioned
Wyoming “Wilderness” Whiskey, orange, cherry, sugar cube, a splash of 

bitters and soda water   20.00

Norris Negroni
Whistling Andy’s Pink Peppercorn Pear Gin, sweet vermouth, 

Campari  13.50

EC Waters Elixir
Cucumber, lime, soda water 5.50

Storm Point Sipper
Huckleberry, lime, mint, ginger beer 8.50

NON-ALCOHOLIC BEERS 6.50
Athletic Brewing Co.

CIDER & SELTZER
Mountain Berry Hard Seltzer 

Water Works, Missoula, MT
Refreshing blend of natural berry flavors and pure, 

filtered Montana water  6.00
Ranch Hand Hard Cider

Western Cider Co., Missoula, Montana
Bold and refreshing, full-bodied cider  6.75 

SPECIALTY COCKTAILS

CLASSIC COCKTAILS

MOCKTAILS

LYH ’24
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