
 

 

STARTERS 
Brussels Sprouts Salad | 16 

pomegranate, radicchio, pecan 
lamb chopper cheese 
poppy seed vinaigrette 

 
Ahi Tuna Toast* | 24 

avocado, cucumber, edamame, radish 
soy vinaigrette, spicy aioli 

 
Elk Carpaccio | 24 

arugula, capers, percorino-romano 
maldon sea salt, dijon-worcestershire sauce 

 
Crispy Rock Shrimp | 22 

red yuzu kosho, sesame, cilantro oil 
 

Roasted Pear & Little Gem Salad | 15 
smoked blue cheese, cranberry purée 

hazelnut vinaigrette 
 

Utah Cheese & Meat Board | 32 
niman ranch prosciutto, creminelli tartufo 
duck rilettes, beehive queen bee porcini 

cambozola, gold creek farms drunken cheddar 
honeycomb, pear mostarda, grilled baguette 

 
Lump Crab Cake | 22 

frisée, espelette, soubise, trout roe 
 

PEI Mussels | 20 
fennel, tomato, saffron, chardonnay 

grilled baguette 
 

Caesar Salad | 18 
asiago crouton, puttanesca relish 

 

grilled chicken | 24 
grilled shrimp | 28 

 

MAINS 
 

Maine Sea Scallops* | 41 
sunchoke & baby kale sauté, lemon, sunchoke purée, beurre rouge 

 
Double R Ranch Striploin* | 40 

yukon gold potatoes, broccolini, mushroom jus 
 

Chilean Sea Bass* | 46 
french lentil stew, ras el hanout, heirloom carrots, lemon-dill yogurt 

 
Steins Burger* | 26 

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

Roasted Stuffed Delicata Squash | 27 
quinoa, pinenuts, arugula pesto 

 
Pacific Tuna Tostada* | 45 

blue corn tortillas, avocado, napa cabbage, mango salsa, tomatillo crema 
 

Winter Farrotto | 28 
butternut squash, baby kale, roasted cauliflower, crispy garbanzo, asiago tuile 

 
Utah Lamb Chops* | 44 

chive-goat cheese polenta, za’atar grilled delicata squash, sauce vierge, red wine jus 
 

Roasted Stuffed Quail | 39 
andouille & corn bread stuffing, red cabbage, sorghum vinaigrette 

 
Niman Ranch Osso Bucco | 40 

roasted brussels sprouts, gremolata, natural jus 
 
 

Executive Chef Jim Hopkins      Chef de Cuisine Bob 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 


