
 

 

STARTERS 
Frisée & Arugula Salad | 17 

pomegranate, feta, blood orange 
honey wine vinaigrette 

 
Ahi Tuna Tostado* | 25 

blue corn tortilla, spicy aioli 
avocado + edamame purée 
napa cabbage + radish salad 

 
Roasted Heirloom Beets | 17 

pistachio, goat cheese mousse 
black lava salt 

 
Crispy Rock Shrimp | 24 

sriracha aioli, sesame, cilantro oil 
 

7880 Wedge | 18 
artisan romaine, crispy prosciutto 

oven roasted tomatoes, gorgonzola 
balsamic glaze 

 

Utah Cheese & Meat Board | 35 
niman ranch prosciutto, creminelli tartufo 

duck rillettes, cambozola 
beehive queen bee porcini  

gold creek farms drunken cheddar 
honeycomb, pear chutney, grilled baguette 

 
Cider Braised Kurobuta Pork Belly | 22 

ginger butternut purée  
apple walnut marsala 

 
Saffron & Mustard Mussels | 22 
saffron aioli, grilled baguette 

 
Caesar Salad | 18 

asiago crouton, puttanesca relish 
 

grilled chicken | 25 
grilled shrimp | 28 

 

MAINS 
 

Pacific Tuna* | 46 
everything crust, carrot purée, parisienne beets, broccoli raab, coconut-yuzu espuma 

 
Double R Ranch Striploin* | 48 

garlic mash, tomato confit, wild mushroom, asparagus, beaujolais demi-glace 
 

Chilean Sea Bass* | 49 
sunchokes, fondant potato, heirloom carrot, crispy prosciutto, chowder bisque 

 
Chicken Roulade | 38 

yukon gold pomme purée, haricots vert, madeira jus, marcona almond 
 

Harissa Cauliflower | 30 
pepita-quinoa brittle, pistachio tempura caulini, green tahini, pomegranate 

 
Maine Sea Scallops | 47 

parsnip purée, caulini, pickled fresno, celery salad 
 

Farro Verde Risotto | 29 
asparagus-coconut crema, wild mushrooms, pecorino romano 

 
Utah Lamb Loin | 47 

fennel gratin, maple carrots, romanesco, mint salsa verde, sauce robert, walnuts 
 

Steins Burger* | 27 
8-ounce angus beef, aged white cheddar, crispy fried onions, sheepherder roll 

 
Niman Ranch Pork Chop | 42 

roasted pear, garlic broccolini, spanish almond mole 
 
 

Executive Chef Jim Hopkins      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 


