GRANT VILLAGE
DINNER MENU
SMALL PLATES

LOBSTER SLIDERS SHRIMP COCKTAIL“*
Lobster and seafood salad piled onto three Chilled, tender shrimp served with a
toasted slider buns classic, zesty cocktail sauce for a bright

and refreshing bite

JALAPENO FONDUE
Creamy jalapefio fondue with a mild heat COWBOY CORN BITES

and rich, velvety texture, served with

Crispy fried bites filled with sweet corn,
toasted focaccia and crisp flatbread Rl CE > TLCEIWITN W

crackers for dipping jalapefio, smokey bacon, and cream

Add tender pieces of lobster and
seafood blend

cheese, served golden brown with a
chipotle ranch dipping sauce

JALAPENO CHEDDAR BISCUITS ONION RINGS '
Warm, flaky biscuits loaded with sharp Thick-cut battered onions, fried until
cheddar and fresh jalapefios, baked to golden brown, served with zesty house
golden perfection with a subtle kick dipping sauce
SOUPS & SALADS

% GREEN CHILI POSOLE =~ CLAM CHOWDER
A vegetarian take on traditional green Rich and creamy New England-style clam

chile posole with tender hominy, chowder loaded with tender clams, hearty
tomatillos, roasted poblanos, and black potatoes, and bacon

beans in a rich, mildly spicy broth Cup | Bowl

Cup | Bowl

HOUSE SALAD

Fresh mixed greens with tomatoes, cucumbers, shredded carrots, croutons,
and your choice of dressing



MAIN COURSES

BOURBON MUSHROOM FISH AND CHIPS
STRIP STEAK* Crispy beer-battered fish served golden
10 oz New York strip steak topped witha  with fries, tangy tartar sauce, fresh slaw,
rich bourbon mushroom sauce, served and a lemon wedge
with roasted baby bakers and crisp green
beans for a hearty, savory plate CRAB CAKE SANDWICH
Golden crab cake on a toasted bun with
SMOTHERED CHICKEN zesty remoulade and crisp slaw,
Airline chicken breast smothered with served with French fries

sautéed mushrooms, peppers, and onions,

finished with a rich jalapefio cream sauce. CALIFORNIA VEGGIE BURGERY“

Served with green beans and seasoned A hearty black bean burger on a toasted
rice pilaf bun with fresh lettuce tomato and onion,

topped with creamy avocado and sundried
WAGYU BURGER* tomato aioli. Served with French fries

Juicy Wagyu-Angus beef burger on a toasted 5
bun, topped with fresh lettuce, tomato, and PANZANELLA SALAD"™

onion served with PrencrRiie Fresh panzanella salad with toasted

Add cheddar, Swiss or pepperjack focaccia, ripe tomatoes, cucumber, and

il red onion tossed in a red wine vinaigrette,
finished with peppery arugula and
LOBSTER AND SEAFOOD fragrant basil
MACARONI AND CHEESE SALAD TOPPERS
Creamy macaroni and cheese topped Add Grilled.Shimpc"
with tender pieces of lobster and i [ KA e Mg Cutd
seafood blend, finished with crisp golden & Add Sliced®GRtdeln Chicksy
herbed-breadcrumbs Add Grilled Salmon

V - VEGAN VG - VEGETARIAN  GF - GLUTEN FREE
* “CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS"

ALL MENU ITEMS ARE PREPARED IN A FACILITY THAT CONTAINS MAJOR FOOD ALLERGENS. INFORMATION ON FOOD ALLERGENS IN MENU ITEMS
IS AVAILABLE UPON REQUEST.

,iMENU ITEMS MADE WITH LOCAL, SUSTAINABLE AND/ OR ORGANIC INGREDIENTS

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 not 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.



