
 
FIRST THINGS FIRST 

 
Arugula & Pear Salad | 14 

pine nuts, pecorino, golden raisins, balsamic vinaigrette 
 

Spicy Chicken Meatball Skewers | 18 
pineapple, mojo rojo 

 
Winter Farro Salad | 17 

greens + radicchio, medjool dates, pecans, grapefruit, feta, orange-ginger vinaigrette 
 

Crispy Cauliflower | 15 
turmeric, smoked paprika, housemade ranch 

 
Short Rib Poutine | 17 

brown gravy, local squeaky cheese 
 

Smoked Feta Artichoke Dip | 20 
crudité vegetables, yukon gold crisps 

 
 

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 
 

Mahi Mahi + Grilled Pineapple 
 Sandwich* | 27 

arugula, spicy green sauce 
served on a baguette 

 
Stein’s Burger* | 27 

8-ounce angus beef, aged white cheddar 
crispy fried onions 

served on a sheepherder roll 
 

Utah Spicy Chicken Philly Cheese | 25 
local pepperjack cheese, peppers, onions  

served on a hoagie roll 
 

Buffalo Chicken Thigh Sandwich | 23 
arugula, bacon jam, blue cheese 

served on ciabatta bun 
 

Gochujang Pulled Pork Sandwich | 25 
housemade kimchi, korean barbecue 

sauce, served on a hawaiian bun 

Stein’s Bacon Grilled Cheese | 25 
jalapeno jam, whole wheat bread 

served with tomato soup 
 

Caesar Salad | 18 
asiago crouton, puttanesca 

 

grilled chicken | 25 
grilled shrimp | 28 

 
Ora Salmon Super Food Salad* | 34 

baby kale mix, quinoa, pickled blueberry 
avocado, walnuts, yams 

blueberry vinaigrette 
 

Grilled Shrimp Quesadilla | 24 
sriracha gouda, guacamole, sour cream 

 
Grilled Tofu Thai Green Curry Bowl | 23 
himalayan red rice, green vegetables 

  
SER White Chili | 19 

white beans, chicken, pasilla, cumin, cilantro, sour cream  
 

 
 

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 


