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Lake YeLLowstone HoteL Dinner

Quinoa Lentil Curry Soup v, gf

 Chicken and Dumpling Soup

Salad Toppers  
SLICED smoked SALMON
 sliced chicken Breast

Gardein™ chick’n

Lake Hotel House Salad  v, gf
field Greens, cucumBer, 

Grape tomatoes, candied Walnuts, 
huckleBerry vinaiGrette

Burrata Salad
heirloom tomatoes, Burrata, 
onion jam, aruGula, BaGuette

Caesar Salad
romaine lettuce, shaved cheese, 

croutons, caesar dressinG

Bread Available Upon Request

Espresso Drinks
Cafe Latte

Cappuccino

 Espresso
double any espresso drink 

flavorings

plant-Based milk

menu items made Within 500 miles or With sustainaBle and/or orGanic inGredients.

all menu items are prepared in a facility that contains major food allerGens. 
 information on food allerGens in menu items is availaBle  

*“consuminG raW or undercooked meats, poultry, seafood, shellfish or eGGs may increase
your risk of foodBourne illness”

• Prices do not reflect taxes or a 1.2% utility fee

Mocktails
E.C. Waters Elixir  

cucumBer, lime, soda Water 

Pelican Sipper
huckleBerry, lime, mint, GinGer Beer

Soups & Salads 

Basque Cake
locally made dense yelloW cake 
filled With vanilla pastry cream. 

served With Brandied cherries

Raspberry Almond Shortcake Bar gf
fresh Berry Garnish

Chocolate Torte
rich and decadent flourless torte

 Sticky Toffee Pudding
caramel toffee sauce over 

a layer of Whipped cream and liGhtly 
spiced sponGe cake speckled With 

finely chopped dates

Local Ice Cream
ask your server for 
today's selections

Butter Pecan Ice Cream gf
no suGar added, reduced fat

Mango Sorbet gf 

Any Dessert À La Mode

Desserts



Lake YeLLowstone HoteL Dinner

     

    

 

Grilled New York Strip
10-OZ BEEF, WHIPPED POTATOES,  ROASTED 

WILD MUSHROOMS, GREEN BEANS, BOURBON 
AND ONION DEMI GLAZE

Flat Iron Steak Frites
8-OZ FLAT IRON STEAK, FRENCH FRIES TOSSED 

IN PARSLEY AND PARMESAN, SERVED WITH 
CHIMICHURRI SAUCE AND HERB AIOLI

Skuna Bay Salmon 
fennel and citrus salad, 

roasted BaBy Bakers, Green Beans

Rabbit Pot Pie Ravioli 
mushroom jus, herB Whipped ricotta, 

crispY leeks

Apple Cider-Brined Chicken Breast 
roasted BaBy Bakers,  summer squash, 

caramelized onion jam

Garlic Shrimp & Polenta
sauteed Garlic shrimp,  creamy polenta, 

Green Beans, corn and 
Black Bean salsa 

Burrata Pasta
pomodoro sauce,  caramelized fennel, 

Basil, Burrata

Ratatouille with Vegan Polenta
veGan polenta,  summer ratatouille, 

sauteed kale, lemon zest 
Bread crumBs

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
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Entrees

 Seared Scallops gf
creamy mushroom sauce,  

White Wine sauce, fontina cheese

Parmesan Truffle Fries  vg
parmesan cheese, White truffle oil, 

fine herBs, herB aioli

Cacio e Pepe Arancini
creamy tomato sauce, 

shaved cheese 

Smoked Salmon Dip
capers, pickled red onion, 

crackers

Charcuterie & Cheese
selection of local cheeses & meats, 

pickled veGetaBles and olives,  
huckleBerry honey, BaGuette

Appetizers




