FIRST THINGS FIRST

Housemade Chips | 12
fire roasted salsa & guacamole

Spinach + Strawberry Salad | 11
feta, pickled blueberries, balsamic vinaigrette

Yukon Gold Crisp Nachos | 16
rogue creamery smoked blue cheese, maple glazed bacon, grilled red onion

Watermelon Poke Salad | 14
cucumber, avocado, macadamia, pickled ginger, fresno chile, furikake

Thai Green Curry Shrimp Boats | 18
crisp wonton, radish + cucumber salad

Heirloom Tomatoes | 16
pistachios, black garlic aioli, griled baguette, black lava salt

SANDWICHES + SPECIALTIES
Sandwiches are served with house cut fries, baby greens with coriander-lime dressing
or quinoa salad with cranberries and arugula pumpkin seed pesto

Seared Albacore Tuna Sandwich* | 24 Caesar Salad | 18
cucumber-peppadew salad, mango aioli asiago crouton, puttanesca
served on a baguette grilled chicken | 24

grilled shrimp | 28
Stein’s Burger* | 26

8-ounce angus beef, aged white cheddar Ora Salmon Superfoods Salad* | 28

crispy fried onions baby kale, quinoa, avocado
served on a sheepherder roll walnuts, yams, blueberry vinaigrette

Chicken Schnitzel Sandwich | 27
radicchio, arugula, horseradish creme
served on a ciabatta bun

Mediterranean Grains Power Bowl | 22
freekeh, quinoa, edamame hummus
cucumber, tomato, feta, kalamata olive

avocado, radicchio
Napa Slaw & Emmenthaler Melt | 18

russian dressing, pretzel bun Smoked Trout Club Sandwich | 24
served with tomato gazpacho house smoked utah trout, tartar sauce

served on sourdough
Peruvian Chicken Thigh Sandwich | 22

spicy green sauce, avocado Gochujang Pulled Pork Sandwich | 25
red onion, romaine housemade kimchi, korean bbqg sauce
served on ciabatta bun served on a hawaiian bun

Grilled Shrimp Quesadilla | 23
sriracha gouda, sour cream, guacamole

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 iliness



