00 PARK CITY DINING MENU o

MID MOUNTAIN

BEEF & BEAN CHILI

Sour Cream | Shredded Cheddar | Scallions
| Roll

SOUP OF THE DAY

CHEESEBURGER

Angus Beef Patty | American Cheese | Lettuce
| Tomato | Onion | Pickles

-Add Bacon

VEGGIE BURGER ¥

Bean & Quinoa Patty | American Cheese |
Lettuce | Tomato | Onion | Pickles

FRENCH FRIES @

-Add Chili Cheese

v
EST

LODGE -

TOMATO SOUP

Oyster Crackers | Roll

CARAMELIZED ONION
CHEESEBURGER

Angus Beef Patty | Cheddar Cheese |
Caramelized Onions | Signature Sauce | Arugula
| Tomato | Pickles

CHIMICHURRI BURGER

Angus Beef Patty | Oven Roasted Tomatoes |
Arugula | Chimichurri Aioli

CLASSIC GRILLED CHEESE ¥

American Cheese | Monterey Jack Cheese |
Sourdough | Kettle Chips

RED PEPPER CHIMICHURRI (¥

Roasted Red Peppers | Chimichurri Sauce | Five
Cheese Blend | Goat Cheese | Kettle Chips

SIDE TOMATO SOUP &»

[J HAWAIIAN AHI POKE BOWL SOY GINGER CRUNCH &
Napa Cabbage & Romaine | Cucumber | Edamame |

Ahi Tuna | Wakame Seaweed | Scallions | Sesame Carrot | Chilis | Zesty Ginger Soy | Thai Basil | Rice
Seeds | Shoyu | Cucumbers | Radish Sprouts | Tobiko Noodles
| Wasabi Créme | Pickled Ginger | Sticky Rice

SOY GLAZED VEGETARIAN BOWL @

Plantains| Crispy Brussels Sprouts | Roasted
Potatoes

SOY GLAZED ROTISSERIE CHICKEN

Soy glazed | House Rotisserie Chicken
| Crispy Brussels Sprouts | Roasted Potatoes

@ Item is vegetarian ltem is gluten-free but prepared in a shared space with other items that may contain gluten ﬁ Resort Signature item
Winter 2025 — 2026 Season
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