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Appetizers
Coquilles St-Jacques  gf

scallops broiled in wine & cream,  
fontina cheese, mushroom puree  22.00

Frites A La Truffe  vg,gf
parmesan truffle fries  10.50

Escargot Bourguignonne  gf
snails broiled with garlic & herb 

butter, sliced baguette  18.00

Huitres Mignonette*   gf
oysters on the half shell, 

vinegar & shallot sauce  19.00

Charcuterie & Fromage
selection of local cheeses & meats, 

mustard trio,  jam, baguette  22.00

Salade Maison  v, gf
field greens, carrot, cucumber, 

grape tomatoes, toasted walnuts, 
choice of dressing  7.50

Tuna Salade Nicoise*
seared ahi, sweet gem lettuce, 

haricot verts, olives, 
grape tomatoes, red potato, hard 

boiled egg, shallot vinaigrette  24.00

Salade De  Tomates  vg, gf
heirloom tomato, burrata, basil, 

pickled onion, olive oil, 
champagne vinegar  14.75

Soup Du Jour  5.25/7.35

Demi-Baguette  3.50

Soup & Salads

Espresso Drinks
Cafe Latte  4.75

Cappuccino  4.75

 Espresso  3.50

double any espresso drink  add 1.00

flavorings  .80 each
substitute oat milk

or unsweetened almond milk   add 1.50

Cocktails

Lake 75
great gray gin, lemon juice

huckleberry puree, sparkling wine  14.00

Fernet Cascade
burrone fernet, orange liqueur, 

lime juice and soda water  14.50 

 307 Dirty Martini

Mocktails

E.C. Waters Elixir  
cucumber, lime, soda water  5.50 

Storm Point Sipper
huckleberry, lime, mint, 

ginger beer  8.50

Lake YeLLowstone HoteL Dinner

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

• If you have food allergIes, please InquIre wIth your server regardIng IngredIents
of menu items and gluten-free options 

• prIces do not reflect taxes or a 1.2% utIlIty fee

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

307 VODKA, OLIVE BRINE, DRY VERMOUTH  20.00 



Entrees

Lake YeLLowstone HoteL Dinner

Trout Meuniere   gf  
wine-poached potato, haricot verts, 

brown butter & lemon sauce   31.00

Olive Oil-Poached Halibut  gf 
artichoke barigoule, 

confit grape tomatoes, 
microgreens  33.75

Vegetable Stuffed Crepes vg  
roasted mushrooms, tomatoes 
and artichokes, lentils, leeks, 

microgreens, yuzu oil  25.00

Steak Au Poivre*gf 
12-ounce ny strip, pommes puree, 

asparagus, brandy-peppercorn sauce  
49.00

Coq Au Vin  
braised chicken leg 

with burgundy wine sauce, 
bacon lardons & mushrooms  28.00

Smoked Tofu v, gf  
smoked tofu, summer ratatouille, 

microgreen salad  23.00

Cassoulet   
jackalope sausage with pork, 

rabbit &  antelope,
duck confit,  stewed white beans  31.50

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. fried items are fried in oil that  may contain gluten.  

gf - gluten free  •  vg - vegetarian  •  v - vegan

Yellowstone Caldera gf
a warm chocolate truffle torte 

with a molten middle   9.25

 Sticky Toffee Pudding
caramel toffee sauce over 

a layer of whipped cream and lightly 
spiced sponge cake speckled with 

finely chopped dates  9.25 

Local Ice Cream from Big Dipper  
ask your server for 

today's selections  5.95

Butter Pecan Ice Cream gf 
no sugar added, reduced fat  5.95

Mango Sorbet gf  5.95

Basque Cake  
locally made dense yellow cake 
filled with vanilla pastry cream. 

served with brandied 
flathead cherries  13.75 

Blueberry Cobbler Cheesecake
blueberry compote swirled into 
a white chocolate and vanilla 

cheesecake  9.25

Any Dessert À La Mode    add  4.25

Desserts
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