
GF - Gluten Free     GFR - Gluten Free Upon Request      V - Vegetarian     N - Contains Nuts 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

(Please note an automatic 20% gratuity will be added to parties of 6 or more) 
 
 

POUTINE  

rosemary frites, herb gravy, 
Heber Valley cheese curds,  

braised beef cheek velouté, pork lardon  
23 
 

FARM CHEESE G F R / N   
house made soft cheese, pistachio, 

pear marmalade, crostini 
22 

 

PEI  MUSSELS G F R  
Tooele Valley Meat Company Andouille sausage,  
white wine, garlic, shallot, fennel, Dijon, parsley 

27 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 

 
 

ROASTED TOMATO BISQUE G F / V  
Roma tomato, basil, balsamic vinegar, parmesan 

16 

 
GRILLED ARTICHOKE SALAD 

chicory blend, marinated artichoke hearts 
stracciatella, roasted peppers, tomatoes,  

Castelvetrano olives, honey herbed vinaigrette 
20  

 
 
 
 
 
 
 
 
 

 

FARM BURGER G F R  
Niman Ranch beef, candied bacon, 

Promontory Cheddar, butterleaf lettuce 
steak sauce, pickled red onion, frites 

28 
 

HALF CHICKEN FRICASEE  
leek, white wine, tomato, artichokes, roasted potatoes 

40 
 

STROGANOFF  V   
wild mushrooms, spaetzle, crème fraiche  

38 
 
 
 
 
 

 

 

  

   

         
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 
 
 
 
 
 

 
 
 

  
 
 
  

 
 
 
  

 
 

 
 

BEEF TARTARE  G F R  
American Wagyu tenderloin, arugula, capers,  

lemon, garlic oil, egg yolk, crostini 
27 

 

TROUT RILLETTE  G F / N  
Riverence Idaho smoked mountain trout, caper berry, 
smoked trout roe, crème fraiche, preserved lemon, 

 house-made salt & vinegar potato chips 
24 

 

OLIVE BREAD V  
focaccia, olives, olive oil, rosemary, thyme 

9 
 
 

 
 
 
 
 
 
 
 
 

  
 
 

 

 

 
 

 

FRENCH ONION SOUP  G F R  
caramelized Vidalia onion, Swiss, red wine veal stock, 

Stone Ground crouton 
18 

 

SPINACH SALAD G F / N  

smoked blue cheese, roasted cherry tomatoes, 
toasted pecans, warm maple bacon sherry dressing 

18 

 

 
 

 

 

 

 
 

FISH & CHIPS  
pilsner battered cod, frites,  

fennel & tarragon remoulade  
26 

 

BEEF CHEEK BOURGUIGNON  
pork belly, Wagyu beef cheek, pearl onion,  

carrot, mushrooms, Yukon Gold mashed potatoes 
42  

 

STEAK FRITES  G F R  
Wagyu tenderloin, frites, peppercorn jus, arugula 

52 

FLAT BREADS 

SAN MARZANO TOMATO , stracciatella, basil 

ROASTED WILD MURSHROOM , Bechamel, Ricotta, fine herbs 

HOT CALABRESE , Pecorino, Calabrian chili 

FEATURED FLATBREAD  of the Day 

25 

 

\ 

\ 

 

PLOUGHMAN’S BOARD  G F R / N  
selection of cured meats & cheeses featuring  

Creminelli Fine Meats, Heber Valley Artisan Cheese & Beehive Cheese Company 

dried fruit, pickled vegetable, roasted nuts, mustard, red pepper jam, crostini 

for two: 26 for four: 44 

FONDUE  

Emmentaler, Appenzeller, Gruyere 

 High West Manhattan, Garlic, Nutmeg 

Bread, Apples, Potatoes, Broccoli 

48 

Wagyu Beef +24 

Niman Ranch Bratwurst +16 

 

 


