
HAPPY HOUR
4PM - 6PM, Mon - Sat

MOCKTAILS

City Creek Cranberry Sparkler
Gateway Mule

Pokey Irish Rose
Berry Burlesque

Not A Tequila Sunrise
Virgin Margarita
Mojito Mocktail

DRAFT BEER

BOTTLED BEER/OTHER

Miller Lite
Budweiser
Bud Light

Budweiser Zero (NA)
Coors

Coors Light
Michelob Ultra

Blue Moon
Guinness
Montucky

White Claw

Yellowstone Restaurant Brand Draft Beer
River Wizard Blonde Ale

Jerry of the Day IPA
Stone Fly Stout

4.50

(see back panel)

6



WINE

Route Stock | Cabernet Sauvignon | CA
Big Smooth | Cabernet Sauvignon | CA
Conundrum | Red Blend | CA
Erath | Pinot Noir | OR
Skyfall | Merlot | WA
Portillo | Malbec | Argentina
Bogle Old Vine | Zinfandel | CA
Ian Reserva | Tempranillo | Spain
Llama | Cabernet Franc | Argentina
McManis | Barbera | CA
A to Z | Rose’ | OR

EOS | Moscato | CA
Ste. Chappelle| White Zinfandel | ID
Urban | Riesling | Germany
Ecco Domani | Pinot Grigio | Italy
Noble Vines 446 | Chardonnay | CA
Champion | Sauvignon Blanc | NZ

Wine | Genre | Origin Glass   Bottle

15 45
12 36
10 30
8 24
11 33
9 27
12 36
15 45
10 30
10 30
9 27

8 24
8 24
10 30
10 30
8 32
9 36

Termes Tinta de Toro | Tempranillo | Spain
Santa Margherita | Chianti Classico | Italy
Les Cadrans de Lassegue | Bordeaux 
Saint-Emilion | France
Capture | Cabernet Sauvignon | CA
L’Aventure Estate Cuvée | Red | CA
Jayson | Red | CA
Andre Brut | Champagne

75
55
64

132
242
138

18

House Wine

BOTTLE ONLY

WHITES

REDS

Glass   Bottle
Cabernet, Pinot, Chardonnay, Moscato, Merlot 7 19 



SPECIALTY COCKTAILS

GRAND PRISMATIC 10
Gin, Lemon Juice, Raspberry Syrup, Egg White

LITTLE BIRD 11

Gin, Simple Syrup, Rhubarb Bitters, Kiwi, Hawaiian 
Black Salt

LAVENDER LEMONADE 10
Vodka, Lemon Juice, Simple Syrup, Lavender Bitters

WILDFIRE 10
Rum, Lime Juice, Passion Fruit Syrup

BENGAL MULE 9
Vodka, Lime Juice, Blood Orange Syrup, Ginger Beer

INTERSTATE 15 12
Bourbon, Lemon Juice, Simple Syrup, Blackberry 
Syrup, Blackberries, Mint

HUCKLEBERRY HABANERO MARGARITA 12
Tequila, Triple Sec, Lime Juice, Huckleberry Syrup, 
Habanero, Tajin

THE STANROD 12
Bourbon, Pineapple Juice, Lemon Juice, Simple 
Syrup, Red Wine, Egg White

PEACH CREEK 11
Rum, Lime Juice, White Peach Puree, Simple Syrup, 
Mint

PORTNEUF PALOMA 10
Tequila, Lime Juice, Grapefruit Juice, Simple Syrup, 
Pomegranate Puree, Tajin



COSMOPOLITAN 9
Cranberry Vodka, Lime Juice, Simple Syrup

LEMON DROP 9
Lemon Vodka, Lemon Juice, Simple Syrup

LONG ISLAND ICED TEA 10
Vodka, Boord’s Gin, Mr. Boston’s Rum, Triple Sec, 
Lemon Juice, Simple Syrup, Coke

NEGRONI 9
Gin, Campari, Sweet Vermouth

MOJITO 8
Rum, Triple Sec, Lime Juice, Simple Syrup

YELLOWSTONE BLOODY MARY 10
Vodka, House-Made Bloody Mary Mix, Garnishing

MOSCOW MULE 8
Vodka, Lime Juice, Ginger Beer

MIMOSA 7
Champagne, Juice

MARGARITA  8
Tequila, Triple Sec, Lime Juice, Simple Syrup (blended 
or rocks)

MANHATTAN 10                                      
Rye Whiskey, Sweet Vermouth, Orange Bitters

CLASSIC COCKTAILS



MARTINIS

CLASSIC MARTINI 8
Gin or Vodka, Dry Vermouth, Olives

YELLOWSTONE MARTINI 11
Gin, Simple Syrup, Lime Juice, Muddled Cucumber, 
Sea Salt, Pepper

ESPRESSO MARTINI 11
Vodka, Espresso Liquer, Simple Syrup, Chocolate 
Bitters

GRAPEFRUIT MARTINI 11
Grapefruit Vodka, Grapefruit Juice, Lemon Juice, 
Simple Syrup

POMEGRANATE MARTINI 11
Vodka, Lemon Juice, Simple Syrup, Lavender Bitters

TEQUILA DESSERT MARTINI 13
Reposado Tequila, Cognac, Cointreau, Lime Juice, 
Agave

WHISKEY ROSE MARTINI 10
Crown Royal Rose, Lemon Juice, Pomegranate Syrup

LEMON DROP MARTINI 10
Lemon Vodka, Simple Syrup, Lemon Juice, Triple Sec

SUN VALLEY MARTINI 10
Lemon Vodka, Simple Syrup, Lemon Juice, Cointrea



HAPPY HOUR SPECIALS

Monday - Saturday, 4PM to 6PM

$1 Off Glasses of Wine
$1 Off Draft Beer and Bottles
$2 Off Yellowstone Cocktails Below
 • Lavender Lemonade
 • Bengal Mule
 • Lemon Drop
 • Bloody Mary
 • Cosmopolitan
 • Manhattan
 • Classic Margarita
 • Moscow Mule
 • Classic Martini
$2 Off Appetizers Below
 • Steamed Mussels
 
 • Feta Dip
 • Brussels Sprouts
 • Meat and Cheese

OTHER
313 BOURBON MAPLE SYRUP 24.99
Made in house with real maple syrup and real bourbon

313 BOURBON MAPLE SYRUP BBQ SAUCE
(ask your server for details)

313 WHISKEY BAR HATS, T-SHIRTS AND HOODIES
(ask your server for details)

Our team of approximately 35 members is grateful you chose 
The Yellowstone Restaurant. Your dollars spent at a locally 
owned and operated establishment is signi�cantly more 
impactful and meaningful than those dollars spent at a chain 
restaurant. We do our best to keep food costs down but with 
unprecidented and skyrocketing in�ation, supply chain issues, 
gas surcharges, and more, it’s challenging. Please be kind and 
patient with our team as we weather these di�cult times 
together and please know we sincerely appreciate your 
business. Should you have questions, concerns or comments, 
please let your server, manager or one of the owners know. 
Again, thank you for choosing The Yellowstone Restaurant.


