
Soup & Salad
salad toppers  grilled shrimp  
sliced chicken breast  •  flaked smoked trout
sliced gardein™ chick’n  v

yellowstone caesar  romaine, smoked trout 
dressing, shaved aged local sheep’s cheese, garlic croutons

House Salad  v  Field greens, tomato, carrot, cucumber, 
croutons, choice of dressing
salad dressings include: ranch, bleu cheese, thousand island, 
vinaigrette, oil & vinegar, balsamic vinaigrette

chicken gumbo  Cup  •  Bowl

roasted tomato & basil soup  v/gf  
Cup  •  Bowl

cheddar jalapeño biscuit vg

Entrees
skuna bay salmon*  sweet soy glaze, sesame toasted grains, 
baby bok choy, kimchi cucumber

idaho red trout  gf   crispy baby potatoes, smoked tomato 
puree, fire-roasted artichokes, burnt onion vinaigrette

fish & chips   Beer-battered cod, french fries, sweet pepper slaw, 
tartar sauce

crab cake sandwich   Brioche bun, herb remoulade, sweet 
pepper slaw, french fries

Lump crab meat
montana wagyu Beef Burger*   Eight-ounce beef burger, 
brioche bun, mountina alpine cheese, burnt onion aioli, arugula, 
french fries

chicken curry  jasmine rice, baby bok choy, curry-coconut 
broth, cilantro

jerked tofu bowl   v  Jasmine rice, summer vegetable medley, 
mango salsa, pickled jalapenos, cilantro

linguine with smokey tomato Sauce  vg  summer 
vegetable medley, fresh basil, crispy capers   

We are happy to accommodate your vegetarian, vegan and 
gluten-free requests. Please inquire with your server
fried items are fried in oil that may contain gluten 

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. 

all menu items are prepared in a facility that contains major food 
allergens. Information on allergens in food items available on request. 

*“Consuming raw or undercooked meats, poultry, seafood, shellfish or 
eggs may increase your risk of foodborne illness”
Prices do not reflect taxes or a 1.2% utility fee 

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

Grant Village Fish House Dinner
To Start

shrimp cocktail  gf  four Jumbo Shrimp, cocktail sauce, 
lemon 

crab salad  cilantro, mint, mango, scallions,
seaweed crackers

tuna tataki*  seared tuna,  ponzu sauce, green onion, 
seaweed salad

Garlic fries  garlic oil, parsley, lemon aioli 

fried calamari  herb remoulade

smoked trout dip  pickled red onion, crispy capers, 
crackers

steamed mussels  white wine, garlic, shallots, 
parsley, butter, baguette slices

onIon rings  vg  zesty sauce

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



Korbel Brut	

sauvignon blanc, honig	

Chardonnay, columbia crest h3	

Chardonnay, old faithful	

Pinot gris, king estate	

Riesling, Chateau Ste. Michelle	

white zinfandel, beringer	

Pinot Noir, Henry Estate	

Merlot, holy Cross Abbey, 	

Zinfandel, Predator	

red blend, north by northwest	  

Cabernet Sauvignon, dusted 
valley Vintners “Boomtown”	

Cabernet Sauvignon, valdemar	

Syrah, Alexander Valley 
Vineyards	

Port, Fonseca Bin 27 NV	

Wines By the Glass
6 oz 

wines are listed drier to sweeter for whites and lighter to fuller bodied for reds. 

Sparkling Wines
		  1	K orbel Brut, Sonoma** 	

		  2	 gloria Ferrer Blanc de Noir, Sonoma	

white and blush wines
		  3	 Sauvignon Blanc, Chateau Ste. Michelle, Columbia Valley   	

		  4	 Sauvignon Blanc, honig, napa Valley**  	 	

		  5	C hardonnay, Columbia Crest H3, Horse Heaven Hills**	

		  6	C hardonnay, old faithful, walLa walla**	

		  7	 Pinot Gris, King estate, oregon**	

		  8	R ose of cabernet Franc, Dunham cellars, Columbia valley 	

		  9	G ewürztraminer, Chateau Ste. Michelle, Columbia Valley 	

	 10		 rieSling, Chateau Ste. Michelle, Columbia Valley **	

		 11	 white zinfandel, beringer, California	  

Red wines
		 12	 Pinot Noir, Erath, oregon	

	 13		 Pinot Noir, Henry Estate, Oregon**	

	 14		M erlot, columbia crest Founders, Columbia valley	

	 15		M erlot, holy Cross Abbey,  canon city, CO**	

	 16		Z infandel, Predator, Lodi**	

	 17		Z infandel, four virtues Bourbon Barrel, lodi	

	 18		 red blend, north by northwest, Columbia valley**	

	 19		C abernet Sauvignon, Dusted Valley Vintners “Boomtown”, 
			C   olumbia valley**	

	 20		C abernet Sauvignon, valdemar, walla walla	

	 21		S yrah, Alexander Valley Vineyards, Alexander Valley**	

 all  wines are Sustainably, organically or biodynamically farmed

** Indicates wine also served by the glass

Souvenir wine glass

Souvenir wine glass with wine
Price does not include wine selection


