
  



 

SALADS & THINGS 
 

with Asiago Crostini

Cup  $4.00    Bowl  $5.25 
 

Cup of Soup with Sandwich $3.50 

 

With Gorgonzola Cheese, Dried Pear, Caramelized Walnuts. 

Served with House Strawberry-Balsamic Vinaigrette. 
 

Mixed Mesclun Greens, Toasted Pecans, Orange Segments, 

Brie, Fresh Berries, Tossed with Raspberry Vinaigrette. 
 

Seared Fresh Salmon Filet, Avocado, Pineapple, Cucumber,  

Grape Tomatoes, Mixed Greens, Citrus Vinaigrette. 
 

Grilled Chicken, Roasted Artichoke, Marinated Tomatoes, Red Onion, 

Feta, Cucumber, Kalamata Olives, Pine Nuts, Cucumber-Yogurt Dressing. 
 

Iceberg Lettuce, Egg, Tomato, Avocado, Bacon, Sprouts,  

Grated Cheddar and Buttermilk Blue Cheeses.  

Served with House Ranch Dressing.  
 

Featuring local and Imported Cheeses, Dried and Fresh Fruits, 

Assorted Nuts, Served with a Warm Housemade Baguette. 

 
Thoroughly cooking food of animal origin such as beef, eggs, fish, lamb, milk, pork, poultry, 
or shellfish reduces the risk of food-borne illness. Consult your physician or the Utah 
Department of Health for further information. 
 
 



 

Sandw iches E t c . 
Served with Marinated Vegetable Salad or Sweet Potato Fries 
 

Smoked Turkey, Hickory Smoked Bacon, Lettuce, Tomato, Avocado, 

and Lemon-Garlic Aïoli. Served on Toasted Sourdough. 
 

Grilled Chicken with Hickory Smoked Bacon, Tomato, Lettuce, 

Onion, Cilantro-Lime Mayonnaise on Foccacia Bread. 
 

With Red Grapes, Apples, Walnuts, Green Leaf Lettuce, Onion. 

Served on Honey-Wheat Bread. 
 

Tender Steak Medallions with Fresh Basil, Tomato, Brie, and 

Lemon-Garlic Aïoli. Served on Ciabatta Bread. 
 

Hickory Smoked Bacon, Lettuce, Tomato and Mayonnaise. 

Served on Toasted Sourdough. 
 

With New York Aged White Cheddar, Swiss, and Sharp Yellow 

Cheddar, Avocado, Tomato, Torn Basil, Local Goat Cheese. 

Served Open-Face on Artisan Sourdough Bread.  
 

Hand-Formed Chopped Fresh Salmon with Red Pepper and Onion.  

Served with Lettuce, Tomato, and Cilantro Mayonnaise. 
 

Veggie Burger with Avocado, Sprouts, Lettuce, Tomato, Red Onion, 

Cucumber, Lime-Cucumber-Yogurt Dressing, Honey Wheat Bun. 
 

Housemade Quiche of the Day with Fresh Fruit. 
 

Cup of Soup and Any Half Sandwich 

$9.50 
 

* Available Sandwiches for Soup and Half Sandwich 



DESSERT  MENU

Crème Fraîche Cheesecake on House-made  

Graham Cookie and Fresh Kiwi Sauce. 

 

Molded Dark Chocolate Mousse with Orange Infused 

Crème Anglaise and Toasted Almonds.  

 

Poppy Seed Phyllo Shell with Lemon Cream, 

Fresh Seasonal Berries, and Raspberry Sauce. 

 

Beve rage  MENU  

Fresh Raspberry, Fresh Blackberry, Mango, Pomegranate 

 

 

Apple or Cranberry 

 


