
S t a r t e r s
Steamed mussels 12

white wine and citrus sauce, grilled bruschetta

Cherry Cola BBQ Lamb riblettes 11
sweet potato fries, bistro slaw

melted Brie Plate 11
roasted garlic, olives and traditional accompaniments

Coconut Shrimp 10
Bistro slaw, jalapeño dipping sauce

Quiche du Jour 8
Chef’s selection of quiche with field greens

French onion Soup 7
crouton, melted gruyère

Soup du Jour 5

S a l a d s
Tabbouleh Salad with Summer Vegetables 10

basil, parsley and a selection of prepared summer vegetables

Baby Spinach Salad 9
balsamic-curry vinaigrette, bacon, apple and candied walnuts

Bistro Caesar 8
hearts of romaine, Caesar dressing and house croutons

Watermelon and Pickled Cucumber 7
grape tomatoes and creamy feta dressing

Bistro House Salad 5
field greens, croutons and house vinaigrette or bleu cheese
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E n t r é e s
American Kobe Sirloin 32

crawfish butter, fingerling potato medley, seasonal vegetables

Spice Crusted Pork Tenderloin 26
Charcutière butter, shaved apple and fennel salad, 

fingerling potato medley

Sausage mixed grill 25
whole grain mustard spätzle and braised red cabbage

Crispy Skin Chicken 24
lemony couscous with pine nuts and seasonal vegetables

Vegetarian Lasagna 22
Chef’s selection of vegetables and sauce

Fish of the Evening A.Q.

“We proudly serve Snake river Farms products—

the United States’ premier sustainable beef production model.”

At the Lodge Bistro we strive to provide an environment of casual, affordable elegance.

We hope you can see, taste and appreciate the difference.

Take a breath! To provide you with Utah’s fresh mountain air at its best, smoking is not permitted in the Lodge Bistro.

Prices do not include tax or gratuity. An 18% gratuity will be added to guest checks of parties of 6 or more.

*Thoroughly cooking foods of animal origin such as beef, eggs, lamb, pork, poultry or shellfish reduces the risk of

food borne illness. Consult your physician or health care official for further information.
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