
 
 

Chef Tom Cote presents the following items for spa dining 
11:00am-2:30pm 

 
Utah Heirloom Tomatoes   18 

cucumber, green bean gremolata, chickweed, Maldon salt 
 

Stone Fruit Salad    16 
pistachios, butter lettuce, arugula, honey-wine vinaigrette 

 
Tree Nut & Goat Cheese Hummus   26 

crudité vegetables, salty pretzel bites 
 

Deviled Avocado & Egg   22 
egg white, horseradish yolk, watermelon radish, black salt 

 
Hawaiian Barramundi Toast    27 

lavender-pink peppercorn crust 
herb salad, sage pistou, on sourdough bread 

 
Ginger-Lemongrass Chicken    25 

marinated chicken thigh, pickled vegetables, cabbage 
soy-ginger aioli, on a baguette 

 
Caesar Salad   18 

Asiago croutons, puttanesca relish 

Grilled Chicken  28 
Grilled Shrimp  30 

Ora King Salmon* 34 
 

Splendor Valley Farms Vegetable & Almond Salad    28 
quinoa, kale, arugula, beets, radish, cucumbers, squash, hearty seeds 
Utah heirloom tomatoes, farmer’s cheese, charred scallion vinaigrette 

 
 

*The state of Utah would like you to know that eating raw or partially cooked food can  
increase the chance of getting food borne illness. 
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