
        Dinner            

ƓƑ – Gluten Free   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 •  There is a $5 charge for Split Plates) 

 

 

 

 

 

 

Summer 2019 

 

Welcome to Red Tail Grill 

Featuring local, sustainable 

products from 

Stone Ground Bakery 

Wasatch Meats 

Gold Creek Farms 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Starters 

 

$14   
V

 Spinach and Artichoke Dip 

baked spinach artichoke dip with crispy potato chips 

 

$15 
ƓƑ

 Chili Rubbed Wings*  

wing sauce, blue cheese dressing, carrots, celery 

$14 
V

 Avocado Hummus 

 cucumbers, celery, tomatoes, carrots, grilled pita 

$16    
ƓƑ

 Kalua Pig Nachos *( contains pork, jack fruit available) 

black beans, pico de gallo, serrano cheese, guacamole, sour cream  

 

$17   
V

 Ahi Tuna* 

cucumber, nori, slaw, wonton, wasabi avo crema, sweet chili sauce 

Soups 

  
ƓƑ

Vegetable Soup    

Cup $5    Bowl $10 

$15 Soup & Salad 

cup of soup & romaine salad with tomatoes, cucumbers, croutons 

& parmesan, choice of balsamic vinaigrette or ranch 

Salads 

add chicken* $6 or salmon* $8  

$14 
 ƓƑ/V/N

 Beet Salad  

arugula, goat cheese, spiced almonds, Spanish honey vinaigrette 

$16 
 ƓƑ/V/N

Superfood Salad 

kale, brussels, edamame, pistachio, quinoa, blueberries, pepitas 

alfalfa sprout, green tea lemon vinaigrette 

 

$15 BLTA Caesar Salad 

 romaine, bacon, tomato, crouton, parmesan, avo caesar dressing 

  

Sandwiches 

Comes with a Choice of Kale Slaw or Fries 

$16   
N

Spicy Chicken Sandwich* 

smoked apple-walnut cheddar, pickled onion, serrano aioli 

$18 American Burger* add bacon $2 

1/2 lb. patty, american cheese, lettuce, tomato, onion, fry sauce 

$17 
V

 Pulled Jack Fruit Sandwich 

Texas toast, seasoned jack fruit, smoked cherry barbeque, slaw, 

crispy shallots, pickled onion 

 

Entrees 

all entrees include choice of  

garlic mashed potatoes, fries, or roasted fingerlings 

(except pasta) 

  

$28 Taphouse Chicken* 

haricot vert, citrus heffe mushroom sauce 

$36 
ƓƑ

 Ribeye Steak* 

broccolini, garlic herbed butter 

$29 
ƓƑ

 Pan Seared Salmon* 

  haricot vert, red pepper honey sauce, grilled lemon 

$24  Pasta Primavera 

Penne, lemon butter caper sauce,broccolini, blistered tomato, 

crostini, grilled lemon 

 

$33 Red Tail Tenderloin 

8oz. tenderloin,broccolini, crispy shallot, port wine reduction  

$30 Half Rack of Ribs 

 Smoked cherry barbeque, kale slaw 

$36 Seared Seabass  

heirloom carrots, blistered tomatoes, lemon butter caper sauce, 

grilled lemon 

  

  


