
At Glacier National Park Lodges, we believe that increasing the sustainability of natural 
systems is not just good business, it is the right thing to do. All of our menu items feature 

sustainable ingredients, and in many cases are locally sourced. Sourcing locally along with 
recycling, composting and water management are a few of the ways we try to do our part to 
reduce the effects of global warming. We encourage you to look for ways you can help too.

You’ll notice the icons below appear frequently throughout our menu. Our guiding 
philosophy is to provide every guest with a delicious and sustainable taste of Montana. 

What does Montana taste like? We find it to be “Comfortable Adventure”. The National 
Park Experience is full of discovery; your dining adventure is no different.  

Our award-winning wine program blends unexpected value with exotic flavors and grape 
types. The Quick List of 8 Wines for $30 provides easy-to-enjoy wines. You will find  
staff-approved wine suggestions under this menu’s carefully crafted entrée selections.  
Our true natural resource is our talented and committed staff. They will be happy to provide 
personal stories and recommendations, be they food and cocktails or bears and hiking,  
for your 2023 Lake McDonald Adventure.

Enjoy!

Items with this logo meet our 
‘Healthier Choice’ distinction. 

Nutritional information is listed 
below these select items. 

GF
Items with this logo are  

gluten-free. Please note: our kitchens 
contain gluten products and we cannot 
guarantee meals to be 100% gluten-free. 

For our vegetarian and vegan 
guests, the items with this logo 

meet vegan standards. 



Smoked Columbia River Steelhead Trout  
and Hard-Boiled Eggs

Tomato, Red Onion, Capers, Cream Cheese, Sliced Baguette 
$14.75

fat - 23g  carbs - 58g  calories - 659  protein - 54g  sodium - 927mg

Hardwood-Smoked Pork Shoulder
Creamy Polenta, Pan Sauce, Microgreens

$13.50

Charcuterie Board
Game Meats, Rocky Mountain Cheeses, 

Pickles, Mustard, Sliced Baguette 
$17.00

#603 Tongue River Solstice Red 54.00

Curry Lentil Soup
cup $5.50  /  bowl $7.50

fat - 5g/6g  carbs - 19g/23g  calories - 140/175  protein - 5g/6g  sodium - 892mg/1112mg

House Salad
Walnuts, Red Onion, Carrot, Tomato, Olive Oil, 

White Balsamic Vinegar, Croutons 
$9.00

fat - 10g  carbs - 12g  calories - 226  protein - 4g  sodium - 153mg
Add Feta Cheese - $1.50



Served With Sustainably Sourced Vegetables

Premium Pork Flat Iron
Brined and Larded, Apple & Honey Ginger Butter,  

Roasted Fingerling Potatoes
$27.50

#113 White Raven Viognier 42.00

Columbia River Steelhead Trout 
Hazelnuts, Brown Rice & Quinoa Blend

$29.00

fat - 25g  carbs - 42g  calories - 643  protein - 57g  sodium - 417mg

#318 Kendall-Jackson Avant Unoaked Chardonnay 38.00

Chicken with Wild Mushrooms
Brown Rice & Quinoa Blend, Herb Pan Sauce

$28.50
#112 Sofos, White Blend 32.00

Russell’s Signature Steaks 
Roasted Garlic & Parsley Butter, Fingerling Potatoes

Pacific Northwest Top Sirloin  
$33.00

#703 Willow Mountain Montana Red Blend 62.00

Double R Signature Ribeye 
$47.75

#519 Browne Heritage Cabernet Sauvignon 41.00

 Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



Kale + Quinoa Salad
Almonds, Craisins, Apples, Pickled Red Onions, 

Honey Mustard Vinaigrette
Small - $10.00 / Large - $11.50

Southwest Rotini Skillet
Corn, Black Beans, Spinach, Tomato, Peppers

Small - $16.00 / Large - $18.50

Grilled
Chicken 

$6.50

Green  
Falafel Cakes

$4.25

Pan-Seared
Steelhead Trout 

$9.50

Beef 
Tenderloin 

$15.00

Feta Cheese
$1.50



Rice Rice Baby - Lager - 7.50
Bias Brewing, Kalispell, MT

Mountain Man - Scotch Ale - 7.50
Jeremiah Johnson Brewing, Whitefish, MT

The Bob - India Pale Ale - 7.50
Sacred Waters Brewing, Kalispell, MT

Charlie Russell - Irish Red Ale - 6.00
Harvest Moon Brewery, Belt, MT

Sperry Spritz - 13
Spirit of Sperry Huckleberry Vodka, Lemon,
Mint, Simple Syrup, Huckleberries, Prosecco 

Old Fashioned - 15
Glacier Distilling Gold Miner Brandy,

Spiced Simple Syrup, Glacier Distilling Orange Bitters,
Flathead Cherry, Orange Wheel

Flathead Manhattan - 15
Glacier Distilling Fireweed Cherry Bourbon,  

Sweet Vermouth, Glacier Distilling Aromatic Bitters, 
House-Made Drunken Cherries

Trail Crew Mule - 13
Spotted Bear Distilling Vodka, Citrus Simple Syrup, 

Ginger Beer, Lime

Huckleberry Margarita - 15
Spotted Bear Organic Agave Spirit, Citrus Simple Syrup,

Vilya Huckleberry Liqueur, Fresh Lime Juice

Huckleberry Smash - 15
Glacier Distilling North Fork Whiskey, 

Fresh Lemon, Huckleberries, 
Mint Leaves, Simple Syrup

 Each drink is handcrafted. Thank you for your patience. 

Hat Trick - IPA (16 oz) - 7
Tamarack Brewing Company, Lakeside, MT

Going to the Sun - IPA - 6
Great Northern Brewery, Salt Lake City, UT

Montanarita - Kölsch Ale - 7.00
KettleHouse Brewery, Missoula, MT 

Michelob Ultra - 6.00
Budweiser Brewery, Fort Collins, CO

Bud Light - 4.75
Budweiser Brewery, Fort Collins, CO

Poor Farmer Classic - Hard Cider - 6.50
Western Cider Company, Missoula, MT

Wild Huckleberry - Lager - 5.00
Great Northern Brewery, Salt Lake City, UT
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