
French Toast   
Three thick slices of French toast sprinkled with powdered 

sugar   •  Gluten-Free French Toast 

French Toast  with Bacon and Eggs*  
Two thick slices of French toast sprinkled with powdered 

sugar and served with two eggs any style and two 
strips of bacon  •  Gluten-Free French Toast 

Hiker’s Special*  
Two eggs any style with toast, choice of  bacon, pork 

sausage, turkey sausage or Canadian bacon and 
choice of fresh fruit salad or home fries 

Two Eggs any style*  
Served with toast and choice of fresh fruit salad or 

home fries 

biscuits and sausage gravy 
Two biscuits topped with sausage gravy and served with 

choice of fresh fruit salad or home fries

Menu items made within 500 miles or sustainable and/or organic ingredients
If you have food allergies, please inquire with your server regarding the ingredients of menu items

*“Consuming raw or undercooked eggs may increase your risk of foodborne illness”

GV/24B

from the griddle

grant village BREAKFAST BUFFET    All You Care To Eat!
Scrambled Eggs du Jour  •  French Toast  •  Baked Goods  •  Bacon  •  Sausage  •  Biscuits  •  Sausage Gravy  
Tortillas  •  Salsa  •  Shredded Cheddar Cheese  •  Sour Cream  •  Home Fries  •  Fat-Free Yogurt  •  Cereal

Fresh Fruit Salad  •  Granola  •  Includes a small juice and choice of  Rainforest Alliance dark roast coffee, 
tea, milk or hot chocolate 
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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. 

grant village BREAKFAST

Breakfast classics

Montana Milling oatmeal 
Choice of skim or 2% milk   

Fixings - Raisins, Dried Cranberries, Brown Sugar, 
Granola with Raisins, Pecans or Blueberries

Substitute Organic Plant-Based Milk   Unsweetened 
vanilla almond or oat milk

vegan breakfast bOwl  
Home fries topped with bell pepper, roasted tomato, 

chimichurri and green chiles   
Toppers:  Cheddar or Jack cheese

Diced Bacon •  Diced Tofu
Two Eggs Any Style*

Montana Cream of the West
Seven-grain buttermilk Pancakes 

Fixings: - choice of Blueberries, Bananas, 
Chocolate Chips or Pecans 

With Huckleberries, Huckleberry Butter and 
Huckleberry Sauce  

Gluten-Free Pancakes Available Upon Request

Where toast is indicated, whole wheat is provided.  If you wish, you may request white toast,
swirled rye toast, biscuit or English muffin.

Gluten-free bread is available  •  Sugar-free syrup available upon request

f0r this afternoon  Please inquire about our deli lunches to go



GV/24B

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:

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

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
 

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 

One Egg*	
Two Eggs*	
Bacon	
Canadian Bacon	
Pork Sausage	
Turkey Sausage	
Home Fries 	
Biscuit	
Toast 	
Bagel with Cream Cheese 	
English Muffin	
Blueberry Muffin	
Fresh Fruit Salad	
Fat-Free Yogurt 	
Cold Cereal - Gluten-Free Cereal Available 	
Substitute Organic Plant-Based Milk 	
Granola with Milk	
Substitute Organic Plant-Based Milk

Chilled Juice: Cranberry 
No Sugar Added Juice: Apple, Orange or V8
 

Rainforest Alliance Dark Roast Coffee

Tumblewood Teas  Big Timber, Montana
Chai, Cinnamon Bear, Earlie Grey Dawn, 
Snappy Lemon Ginger, Mountain Mint 
Chocolate, Peace of the Park   

Fine Teas From Bigelow   	
Traditional: Earl Grey, English Teatime 
Herbal: Mint Medley, Orange & Spice 
Green Tea: Constant Comment 

Instant Hot Chocolate  	

Milk (skim, 2%)  	  

Chocolate Milk  	

Organic Plant-Based Milk   
Unsweetened vanilla almond or oat milk  	

on the side beverages

grant village BREAKFAST



To Start
cornmeal-fried calamari  herb remoulade 

smoked trout dip   pickled red onion, crackers

beer-battered onIon rings  vg  zesty sauce

tuna Tataki  seared tuna, ponzu sauce, green onion, 
seaweed salad

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

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

new england clam chowder  

roasted tomato & basil soup  v/gf  

cheddar jalapeño biscuit vg 

Entrees 
entrees are served with a choice of wedge cut French fries 

or side salad 

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. 

If you have any food allergies, please inquire with your server regarding 
ingredients of menu items

*“Consuming raw or undercooked meats, poultry, seafood, shellfish or 
eggs may increase your risk of foodborne illness”

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

Grant Village Fish House Lunch

Wagyu Beef Burger * eight-ounce Montana waygu beef 
burger, brioche bun, mountina alpine cheese, burnt onion Aioli, 
Arugula

Banh mi chicken sandwich   demi-Baguette, Red Bird 
natural chicken breast, spicy peanut sauce, vegetable slaw, 
pickled jalapeño, cilantro

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

shrimp roll   sub roll, shrimp salad  

black bean tacos   v  soft corn tortillas, stewed black 
beans, pickled onions, charred corn relish, avocado mash

panko-breaded tofu   vg  panko-breaded tofu, smashed 
peas,  avocado dip

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



To Start
fried calamari  herb remoulade

smoked trout dip   pickled red onion, crackers

beer-steamed bang Island mussels  old faithful 
ale, Dijon, smoked ham, roasted garlic, tomato, green 
onion, fine herbs

beer-battered onIon rings  vg  zesty sauce

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

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

new england clam chowder
roasted tomato & basil soup  v/gf  
cheddar jalapeño biscuit vg

Entrees
add 3 oz of lump crab meat to any entree

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

crab cake & chips   sweet pepper slaw, 
lemon aioli, wedge cut fries

tofu & chips   vg  panko-breaded tofu, wedge cut fries, 
smashed peas, avocado dip

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. 

If you have any food allergies, please inquire with your server regarding 
ingredients of menu items

*“Consuming raw or undercooked meats, poultry, seafood, shellfish or 
eggs may increase your risk of foodborne illness”

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

Grant Village Fish House
Raw Bar

half dozen west coast oysters*  gf  cocktail 
sauce, mignonette, horseradish

shrimp cocktail  gf  four Jumbo Shrimp, cocktail sauce, 
lemon

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

wagyu Beef Burger*   Eight-ounce montana Wagyu beef  
burger, brioche bun, mountina alpine cheese, burnt onion aioli, 
arugula

corn ravioli vg  charred corn relish, corn puree, microgreens, 
yuzu oil

skuna bay salmon*  sweet soy glaze, sesame toasted 
grains, kimchi cucumber

chicken curry  crispy rice cake, baby bok choy, curry-
coconut broth, cilantro   

idaho red trout  gf   pan-seared red trout, roasted 
tomato, fire-roasted artichokes, burnt onion vinaigrette

                                                          

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	

Pinot Noir, Henry Estate	

Merlot, dusted valley 
Vintners “Boomtown” 	

Zinfandel, Predator	

red blend, north by northwest	  

Cabernet Sauvignon, dusted 
valley Vintners “Boomtown”	

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	 Korbel 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	P inot 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	 moscato, twisted Cedar, Clarksburg	  

Red wines
		 12	P inot Noir, Erath, oregon	 	

13		P  inot Noir, Henry Estate, Oregon**	

	 14		M erlot, columbia crest Founders, Columbia valley	

	 15		M erlot, dusted valley Vintners “Boomtown”, Columbia valley**	

	 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



YELLOWSTONE CALDERA Gf
A warm chocolate truffle torte with a molten middle

olive oil cakE
dense, citrus flavored extra virgin olive oil cake

Local ICE CREAM from big dipper Gf  
huckleberry, chocolate, vanilla

Butter Pecan ice cream Gf
No sugar added, reduced fat

mango sorbet Gf

ice cream sundae
choice of hot fudge or berry

vanilla bean brulÉe cheesecake Gf 
vanilla bean crème brulÉe custard, 

folded into a cheesecake batter,
crispy BABY Oat crust

Any Dessert À La Mode

H H H Just FOR KIDS H H H

Ice cream SUNDAE Gf 
choice of hot fudge or berry

local ICE CREAM  from Big Dipper Gf   

Butter pecan ICE CREAM Gf

Mango sorbet Gf

fat-free yogurt 
with fresh fruit

If you have food allergies, please inquire with 
your server regarding ingredients of menu items

dESserts

Enjoyed your dining experience?

Scan the QR code to let us know how we are doing. 



mud Pot 
grand Prismatic spiced rum, Kahlua, cream

Orphan Girl Bourbon Cream and Coffee
Orphan Girl Bourbon Cream, Rainforest Alliance dark 
roast coffee, whipped topping

Nuts about Huckleberry
Huckleberry Sweet Cream, Orphan Girl Bourbon Cream, 
hazelnut liqueur

Coffee by the firehole  
Milk Can Cinnamon Moonshine, Coffee Crème Liqueur, 
RainForest Alliance coffee

cinnamon honey toddy
Milk Can Cinnamon moonshine, Willie's Montana 
Honey moonshine

Fonseca Bin 27 Port nv
Menu items made with sustainable, local and/or 

organic ingredients 
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Small Batch Whiskies
Wyoming "wilderness" Whiskey 

old faithful bourbon  
Colter's Run  •  Montana 1889

Kentucky Whiskies
Knob Creek  •  Woodford Reserve

Single Malt Scotches
Laphroaig  •  The Balvenie Doublewood

  Glenfiddich  •  Glenlivet

Local Liqueurs
Up or on the Rocks

Willie's Montana Honey Moonshine
Willie's Huckleberry Sweet Cream 

Willie's Coffee Cream  •  Wildrye Apple Pie
Headframe Orphan Girl Bourbon Cream

after dinner libations
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