Grilled Peach Caprese |22
heirloom tomatoes

STARTERS

The Residence Board | 38
wagyu bresaola, tartufo

mozzarella, basil pistou
honey balsamic

niman ranch prosciutto
rockhill creamery wasatch mountain
gold creek farms drunken cheddar
beehive cheese co. barely buzzed
candied walnut, apricot mousse
giardiniera, herb lavash

Crab & Artichoke Dip |24
grilled baby carrots, celery hearts
radishes, old bay chips

7880 Street Corn | 17
coftija cheese, cilantro
pickled jalapeno, tajin

Steak Tartare* | 25
toasted brioche, cured egg yolk
horseradish dijonaise, cornichons

Ahi Tuna Tiradito | 22
passionfruit coulis, trout roe
avocado, wonton strips

Cajun Popcorn Panisse | 19
bang-bang sauce, furikake
cashew crema, swiss chard

Heirloom Beet & Mango Salad | 19
watercress, arugula
quinoa
cloudberry vinaigrette

Caesar Salad | 18
asiago crouton, puttanesca relish

grilled chicken | 29 grilled shrimp | 32

MAINS

Utah Lamb Shank | 52
cous cous salad, dates, parsnips

Alaskan Halibut* | 50
heirloom tomato, sourdough croutons, huckleberry potatoes, crispy leeks

Steins Burger* | 28
8-ounce angus beef, aged white cheddar, crispy fried onions, sheepherder roll

Double R Ranch Striploin* | 54
traeger honey glazed carrots, asparagus, balsamic mushrooms

Truffle & Ricotta Cappelletti | 32
english peas, burnt onion tuile, mushroom brodo, pea tendrils

Iberian Pork Tenderloin* | 50
prosciutto, carrots, fondant potatoes, cippolini onions

Maine Sea Scallops | 48
saffron farro risotto, sugar snap peas, kohlrabi

Poulet Rouge | 42
cauliflower tabouleh, haricots verts, purple cabbage

Ora King Salmon* | 45
fava beans, mango-ginger chutney, fennel velouté, herbs

Executive Chef Lester Lepiten  Sous Chef Arvin Salazar

Requests for split plates will incur a $5.00 charge
*The state of Utah would like you to know that eating raw or partially cooked food can increase the risk of getting a food-borne illness



