
 

STARTERS & SHARERS 
		

Bourbon Spiced Onion Soup 
Gruyere & Emmenthaler cheeses 

$18 
 

Chef’s Garden Greens 
Honeycrisp apple, pepitas, clothbound cheddar 

pumpkin spice vinaigrette 
$16 

 
Stein’s Garlic Cheese Fries 

Yukon Gold potato wedges, garlic, herbs 
Asiago cheese, olive oil, Chef Zane’s fry sauce 

$16 
 

Utah Cheese & Charcuterie 
Rockhill Creamery & Beehive Cheese Co. cheeses 

prosciutto, tartufo, tangerine olives 
fig jam, grilled bread 

 $38 serves 2-4 
 

Butternut Squash Fritters 
vegan xo, gochujang aioli 

$20 
 

Swedish Meatballs & Mashers 
Chef Zane’s grandmother's recipe, lingonberry jam 

$25 
 

Parisienne Gnocchi 
roasted roots, wild mushrooms 

vegetable bordelaise 
$42 

 
DINNER PLATES 

	 

Stein’s Burger* 
8 oz. Angus burger, aged white cheddar cheese 

 crispy onions, sheepherder roll 
$29 

 
Ora King Salmon* 

winter citrus, ivory lentil, haricots vert, dill cream 
$40 

 
Bavette Steak* 

chili-garlic chimichurri, horseradish cream 
crispy fries 

$49 
 

Red Royal Shrimp ‘Chowder’ 
New England hake, petite vegetables 

chowder broth, cracker 
$46 

 
Stein’s Pot Roast 

 Yukon Gold mashed potatoes, roasted vegetables 
$44 

 
Grilled Chicken Caesar Salad 
Asiago croutons, puttanesca relish 

$26 
 

 
 
 

 

 
 
 

Dinner 6:00pm – midnight 

 
 

FINALE 
 
 

Stein’s Chocolate Fondue 
premium Valrhona chocolate & Utah honey fondue 
sweet potato zeppoles, mascarpone cheesecake 

pretzel bites speculaas cookies 
blood orange mallows, strawberries, bananas 

$42 serves 2-4 

 
Sticky Toffee Pudding 

brown sugar date cake, warm toffee sauce 
vanilla bean ice cream 

$18 

 
Pumpkin Spice Latte 

pumpkin mousse, spice cake, caramel ganache 
millcreek coffee gel 

$16 

 
Banana ‘Split’ 

caramelized banana, berry crémeux, amarena cherries 
bittersweet chocolate ganache, oat & vanilla gelato 

$17 

 
Crème Brûlée 

vanilla bean custard, lime marshmallow 
passion fruit cream, soft hazelnut cake 

$17 

 
Ice Cream & Sorbet 

vanilla, sea salt chocolate, Turkish coffee &  
butter pecan ice creams 

roasted pineapple, grapefruit paloma &  
marionberry pomegranate sorbets 

Single $3  |  Triple $8  |  Tasting Flight $12 

 
Stein Eriksen Lodge Chocolate Box 

six assorted house-made bonbons 
$24 

additional box sizes available upon request 
 

 
 

Some of our desserts are made with nuts or nut products, 
please ask your server 

 
 

 
*The state of Utah would like you to know that eating raw  

or partially cooked food can increase the chance  
of getting foordborne illness. 

 

TROLL HALLEN LOUNGE 


