Appetizers
The Devil’s Tower
Nachos
house tortilla chips, poblano chicken, cheese sauce, roasted
salsa, pickled onion, pickled jalapeno, créme fraiche,
guacamole 17
substitute steak* 6, ground beef* 2
add steak* 10, add ground beef* 6
Wisconsin
beer battered cheese curds, ranch 16
Buffalo
chicken wings, buttermilk ranch, crudité 14
Asia
pork potstickers, vegetable medley,
soy gastrique 14
Lander**
brussel sprouts, bacon lardons, white balsamic vinaigrette,
candied walnuts, parmesan cheese 1.3
Rocky Mountain Oysters*(*)
house paprika, spicy aioli 14
Devil’s Gate
deviled eggs, house paprika, chorizo, pickled jalapeno 12
Beartooth Pass
hot pretzels, homemade cajun mustard beer cheese 1.3
Gros Ventre
shrimp cocktail, cocktail sauce, lettuce, lemon 20

SALADS
Add chicken* 5, steak* 14, shrimp 9
Dressings
ranch, blue cheese, balsamic, italian, french, caesar, or
1000 island
Sagebrush
spring mix, cherry tomato, pickled onion, radish, choice of
dressing 5
Wind River Club
romaine, ham, bacon, hard-boiled egg, cherry tomato,
cucumber, cheddar cheese, dressing of choice 12
Italy
heirloom tomato caprese, hand pulled mozzarella bacon
jam, bacon balsamic, paprika ricotta, fried basil 17
Rome
caesar, romaine, parmesan, croutons, lemon, confit tomato
12
Savage Day
half salad of choice, cup of soup 10

Dessert

Thermopolis
warm brownie, vanilla ice cream, chocolate sauce, cherry 8
The New York
rotating cheesecake ask your server! 8
Snake River
ask your server what flavor the float is today!
local ice cream and soda! 7
Kitchen Tip
if you enjoyed your food please tip the cooks! if you didn’t
enjoy the food please let us know! 10

Please check the blackboard for daily specials!

Kids Menu
Choice of fries, fruit, or vegetable for side
Chicken Tenders* 9 Mac ‘N’ Cheese 7
Grilled Cheese 6 Hamburger* 8

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your
risk of foodborne illness.
** Contains Nuts
(*) Limited Quantity
Steaks are cooked to the lower end of temperature chart

Lunch
Available starting at 11am
Lunch side include choice of fries, house chips
Substitute onion rings 2
soup or salad 3  cheese curds 4
Evanston*
5 oz beef patty,
ciabatta bun, lettuce, tomato, onion, american cheese 13
Teton*
8 0z beef patty,
ciabatta bun, lettuce, tomato, pickled onion, white cheddar
cheese, chipotle aioli 17
Substitute
chicken breast* or veggie burger or bison patty 6
Addons
mushrooms 2, bacon 2, caramelized onions 3, extra cheese 2
Tatanka
bison burger, goat cheese, arugula, herb aioli, coffee ancho
rub, caramelized onions 18
Eagle
cheese steak, sliced steak, bell peppers, onions, hoagie roll,
cheese sauce 16
Rawlins
pork confit cuban, house pickles, pork belly, cajun beer
mustard, swiss cheese 13
Gillette
club sandwich, ham, turkey, lettuce, tomato, onion, garlic
aioli, sourdough 12
Bad Lands
reuben, russian dressing, pastrami, pickled cabbage, swiss
cheese, rye bread 15

Steak Temperature Guide

Rare - 115-120 F
Cold Blue Center

Med Rare - 125-130 F
Warm Red Center

Medium - 135-140 F
Hot Pink Center

Medium Well - 145-150 F
Hot Slightly Pink Center

Well Done - 160-165 F
Hot Slightly Pink Center

Dinner
AVAILABLE STARTING AT 5PM
Add mushrooms 2, caramelized onions 3
Cheyenne*
black angus beef ribeye, compound butter, confit tomato,
choice of two dinner sides 39
Alpine*
beef tenderloin filet, compound butter, confit tomato,
choice of two dinner sides 34
Yellowstone*
bison steak, roasted heirloom carrots, pickled mustard
seeds, thyme charred onions, smoked beet puree 32
Sheridan*
breaded cube steak, brown gravy, choice of two dinner
sides 22
Casper*
breaded chicken breast, white gravy, choice of two dinner
sides 19
Coal Miner
homemade pasta, guanciale alfredo, grilled chicken,
parmesan cheese 18
Laramie
cavatappi mac ‘n’ cheese, white cheddar cheese sauce,
bacon, gremolata, fine herbs 16
Glenrock
slow braised pork shank flash fried, herb crushed mashed
potatoes, red eye gravy, texas pickles, savory glazed
carrots 29
Flaming Gorge
skin on pan seared salmon, confit potatoes, roasted
heirloom carrots, spinach lemon dill puree, lemon chips 36

Sides A la Carte
Baked Potato 3 Herb Mashed Potatoes 4
Seasonal Vegetables 3 Soup of the day 5
Side Salad choice of dressing 5
Side Caesar 8

Dinner Specials
Friday Night
Pacific
parmesan crusted halibut, wild rice, grilled squash, tomato

beurre blanc 32

Saturday Night
Dubois*

prime rib, au jus, horseradish creme, choice of two sides

36

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your
risk of foodborne illness.
** Contains Nuts
(*) Limited Quantity
Steaks are cooked to the lower end of temperature chart



