IN-ROOM DINING AVAILABLE 1T A.M. TO 7 P.M.
PLACE YOUR ORDER BY DIALING 435-655-2240 OR EXT. 40066

APPETIZERS

Wings - Sauces: Buffalo, BBQ
Rubs: Cajun, Southwest, Honey Chipotle

Tatchos - Tater tots, smoked gouda cheese sauce, bacon, tomato, green onion, sour cream
Add bison beef chili

SOuUPS & SALADS

Lobster Bisque - Asparagus and shrimp Smoked Creamed Spinach - Ricotta salata,
chicharron, avocado mousse, Parmesan
smoked trout roe

Caesar Salad

Soup of the Day

Farmers Market

Bison and Beef Chili )

Cobb Salad - Romaine, turkey, cherry tomato,

Wedge Salad - Baby iceberg, heirloom tomato, radish, celery, cucumber, corn, egg,
crisp shallot, gorgonzola, avocado, blue cheese crumble, blue
Nimon Ranch lardon buttermilk cheese dressing

ranch dressing

B URGEHR

Burger - Choice of locally ground, always fresh, never frozen, 80% chuck 20% patty, white meat turkey burger,
breaded chicken breast or grilled chicken breast. Served with lettuce, tomato, onion and your choice of
french fries or tater tots.

STEAKS

All steaks are served with chef’s choice of two sides.

New York Strip - 90-day dry-aged 12 oz 7 oz Filet Mignon

bone-in steak
18 oz Rib-Eye Steak

Pepsi Products and Bottled Water

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
MENU ITEMS MAY CONTAIN OR COME INTO CONTACT WITH WHEAT, EGGS, PEANUTS, TREE NUTS, FISH, SHELLFISH, SOY AND MILK. PLEASE
ADVISE YOUR SERVER OF ANY KNOWN FOOD ALLERGIES.
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