
       

To Start
fried calamari  herb remoulade

smoked trout dip   pickled red onion, crispy capers, 
crackers

onion rings  vg  zesty sauce

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

shrimp cocktail  gf  four jumbo shrimp, cocktail sauce, 
lemon

garlic fries  garlic oil, parsley, lemon aioli 

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 Is 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 

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 

italian sandwich  hoagie roll, provolone cheese, genoa 
salami, mortadella, ham, hot peppers, shredded lettuce, tomato, 
oregano, oil and vinegar

montana wagyu beef burger * eight-ounce beef burger, 
brioche bun, mountina alpine cheese, burnt onion aioli, arugula

blackened chicken sandwich   brioche bun, blackened 
chicken thigh, pepper jack cheese, avocado smash, bacon

fried fish sandwich   brioche bun, beer-battered cod, 
vegetable slaw, old bay aioli

fried clam roll  hoagie roll, fried clam strips, shredded 
lettuce, tartar sauce 

black bean tacos   v  soft corn tortillas, stewed black 
beans, pickled onions, charred corn relish, avocado smash
add jerked tofu

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

EntrEEs 
entrees are served with a choice of french fries 

or side salad. fried items are fried in oil that may contain gluten

Grant VillagE Fish housE lunch

we are happy to accommodate your vegetarian, vegan and 
gluten-free requests. please inquire with your server



our  philosophy is simple - provide the highest quality food with the softest footprint. we do it by finding 
produCts, where possiBle, that are:   Fresh  •  loCally produCed  •  organiC  • third-party CertiFied • support 
sustainable farming, fishing and business practices.  we work with the following partners:
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franz bakery 
amaltheia dairy
quality foods distributing 
plate & pantry gourmet foods
pitman family farms 
grand view sheep cheese
yellowstone soup co. 
montana wagyu cattle company
western sustainability exchange 
garden city fungi
organically grown co. 
b bar ranch
wilcox family farms
fresh nature foods 
montana roots
tumblewood teas
cream of the west
montana milling
big dipper ice cream
oats in coats
fat robin orchard
flathead lake cheese
continental sausage 
mountina cheese 
bovine & swine
timeless farms
western buffalo
mulvey gulch ranch
seattle fish co.
mt. flour & grain
gluten-free prairie
bausch farms
root potato chips
swoffle
wheat montana 
 


