
Coquilles St-Jacques GF

Scallops broiled in wine & cream,
mushroom puree 22.00

Frites A La Truffe VG

Parmesan Truffle fries, herb aioli 10.50

Escargot Bourguignonne GF 
Snails broiled with garlic & herb butter,

baguette 18.00

Huitres Mignonette GF 
Oysters on the half shell, vinegar &

shallot sauce 19.00

Charcuterie & Fromage 
selection of local cheeses & meats, trio of

mustard, jam, baguette 22.00

Bud Light  4.75  •  Coors  4.75 

Coors Light  4.75  •  Rainier  4.75

10 oz - 6.75 / 16 oz - 7.75

307 Lager
Black Tooth Brewing, Sheridan, Wyoming

Contemporary light-bodied lager

Farmhouse Saison
Carter’s Brewing, Billings, Montana

Rustic, spicy and loaded with character

Road to Wisdom IPA
Smelter City Brewing, Anaconda, Montana

Brewed with oats & wheat, Maris Otter malts, then finished 
with Simcoe & Mosaic hops

Shady IPA
KettleHouse Brewing, Missoula, Montana

Hazy and juicy New England style IPA

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

Creamy, milky stout with cold brew coffee 
from Yellowstone Coffee Roasters

Mountain Dry Cider
Farmstead Cider, Jackson, Wyoming

Refreshing, bubbly and easy drinking 
dry hard cider, 10 oz - 8.00

Athletic Brewing Company  6.50

12 oz - 6.00
Blue Moon Belgian White

Blue Moon Brewing, Denver, Colorado
Unfiltered Belgian-style wheat ale spiced 

with fresh coriander and orange

Bayern Pilsener
Bayern Brewing, Missoula, Montana

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

Huckleberry Cream Ale
Laughing Dog Brewing, Ponderay, Idaho
Fruity, creamy and sweet with a touch 

of tart huckleberry

Old Faithful Ale
Grand Teton Brewing, Victor, Idaho

Golden blonde ale with crisp body and light malt sweetness

Salmon Fly Honey Rye
Madison River Brewing, Belgrade, Montana
A hint of rich Montana honey and subtle 

rye spiciness

Bent Nail IPA
Red Lodge Ales Brewing, Red Lodge, Montana

American Cascade hops provide intense citrus aroma and 
flavor floral hops

Moose Drool Brown Ale
Big Sky Brewing, Missoula, Montana
Creamy chocolate brown ale with 

a light hop character

OTHER LOCAL SELECTIONS

MAINSTREAM

LOCAL DRAFT BEER & CIDERAPPETIZERS

NON-ALCOHOLIC



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 Sping Lemon Vodka, orange liqueur, simple syrup 

16.00

Wilderness Old Fashioned
Wyoming “Wilderness” Whiskey, orange, cherry, sugar 

cube, 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

Pelican Sipper
Huckleberry, lime, mint, ginger beer 8.50

SPECIALTY COCKTAILS

CLASSIC COMBINATIONS

Lake Yellowstone 

Hotel

Ranch Hand Hard Cider
Western Cider Co., Missoula, Montana

Bold and refreshing, full-bodied cider  6.75

Mountain Berry Hard Seltzer
Water Works, Missoula, Montana

Refreshing blend of natural berry flavors 
and pure, filtered Montana water   6.00

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

Rose of Cabernet Franc, Dunham Cellars 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

WINES BY THE GLASS

CIDER & SELTZER

MOCKTAILS


