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Lake YeLLowstone HoteL LuncH

*“Consuming raw or underCooked meats, poultry, seafood, shellfish or eggs may inCrease
your risk of foodbourne illness”

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

• prices do not reflect taxes or a 1.2% utility fee
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Cocktails
Huckleberry Whiskey Sipper

wyoming wilderness whiskey, 
vanilla simple sugar, 

huCkleberry puree

Lake 75
great grey gin, lemon juice,   

huCkleberry puree, sparkling wine  

Thorofare Mule
gibley’s Vodka, fernet, orange juice 

topped with ginger beer

Mocktails
E.C. Waters Elixir  

CuCumber, lime, soda water 

Pelican Sipper
huCkleberry, lime, 
mint, ginger beer

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.

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 gf
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 LuncH
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EntreesAppetizers
Smoked Salmon Dip

Capers, piCkled red onion, 
crackers 

Parmesan Truffle Fries  vg
parmesan Cheese, white truffle oil, 

fine herbs, herb aioli

Seared Scallops gf
 Creamy mushroom sauCe, white 

wine sauCe, fontina cheese

Charcuterie & Cheese
seleCtion of loCal Cheeses & meats, 

piCkled vegetables and olives,  
huckleberry honey, baguette

Quinoa Lentil Curry Soup v, gf 

Chicken and Dumpling Soup 

Salad Toppers  
blackened salmon  •  SLICED smoked

SALMON • sliced chicken breast
  gardein™ ChiCk’n

House Salad  v, gf
field greens, CuCumber, grape 

tomatoes, Candied walnuts, 
hucklEberrY Vinaigrette               

Burrata Salad
heirloom tomatoes, BURRATA, ONION 

JAM, ARUGULA, BAGUTTE 

Caesar Salad
romaine lettuCe, shaved Cheese, 

CROUTONS, CAESAR DRESSING

Bread Available Upon Request

Soup & Salads

Blackened Salmon Sandwich
brioChe bun, blaCkened salmon, 

smoked lemon aioli, sweet 
slaw, microgreens

Bison Burger*

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. 

brioChe bun, bison burger, HERB AIOLI 
Caramelized onion, arugula

Pastrami Reuben 
toasted rye bread, swiss Cheese, 

sauerkraut, russian dressing

Mediterranean Sandwich v 
flatbread,  kalamata hummus, 

grilled eggplant, roasted red pepper, 
grilled squash

Apple Cider-Brined Chicken Sandwich
sourdough bread, apple Cider-brined 

ChiCken breast, sharp Cheddar Cheese, 
Caramelized onion, sliCed apple,  

honey mustard 

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

served with ChoiCe of side salad
 or frenCh fries




