STARTERS

Mountain Berry Chopped Salad | 18 Utah Meat & Cheese Board | 32
little gems, arugula, marcona almond, feta niman ranch prosciutto, creminelli tartufo
raspberry-honey wine vinaigrette duck rillettes, cambozola

. . beehive queen bee porcini
AhiTuna Tacos* | 24 gold creek drunken cheddar

blue com fortilla, napa cabbage pear mostarda, griled baguette
fire roasted corn salsa, chipoftle aioli

honeycomb
Rocky Mountain Elk Tartare* | 23 .
coddled egg, dijon, worcestershire . Crab Cake + Corn Pudding | 22
fried capers, sourdough baguette frisée, radicchio, heirloom tomato relish
'Moules Mariniere | 20 Shrimp + Corn Fritters | 20
p.e.i. mussels, leek, chardonnay buttermilk remoulade, espelette
sourdough crostini roasted chive oil, smoked frout roe

Heirloom Tomato Salad | 18
burrata, compressed watermelon
frisee + baby mizuna
charred lemon vinaigrette

Caesar Salad | 18
asiago crouton, puttanesca relish
grilled chicken | 24 grilled shrimp | 28

MAINS

Maine Sea Scallops* | 41
warm haricot vert + carrot salad, black garlic, candied ginger sauce

Great Range Bison Ribeye* | 42
hasselback potatoes, grilled asparagus, smoked blue cheese, green peppercorn jus

Pan Roasted Pacific Halibut* | 45
mint + english pea puree, charred leek, saffron, lemon beurre blanc

Stein’s Burger* | 26
8-ounce angus beef, aged white cheddar, crispy fried onions, sheepherder roll

Grilled Portobello Stack | 27
red pepper hummus, sevillo tomato, arugula pesto, olive tapenade, balsamic

Seared Pacific Tuna* | 45
napa cabbage, heirloom carrots, rice noodle, thai green curry

Heirloom Tomato + Summer Squash Risotto | 27
basil oil, asiago tuile

Smoked Niman Ranch Pork Chop* | 40
yukon gold potato rosti, glazed sweet corn, apple slaw, cherry jus

Utah Lamb Chops* | 47
smashed fingerlings, zaatar baby squash, tzatziki, mint pesto

Roasted Stuffed Quail | 39
italian sausage, provolone, pole beans, marsala sauce

Executive Chef Jim Hopkins  Chef de Cuisine Robert Gilbertson

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



