Bryce Canyon Burger Selections
All burgers are dressed with lettuce, tomato, onion and pickles
and served on a toasted brioche bun
with your choice of:
lodge made potato salad, coleslaw, or fries
Substitute a fruit cup or side green salad - 2
Bryce Burger – traditional burger with house toppings

Hand Pressed Angus Beef…………………….…. …..…..……13
Hand Pressed Bison……………………….…………......….….…15
Impossible Vegetarian ………...…………...…......………….……..12

“Healthy Parks Healthy People”

Turkey Burger………. .……….…………..…………....………….…….10
Patty Melt………………... ……...………….………....………….…….13
Red Canyon Burger………………...………...………………………15
ANGUS BEEF BURGER TOP WITH HOT PASTRAMI, SWISS CHEESE AND UTAH FRY SAUCE
Add any of the following items – $1 each

This is a National Park Service initiative that seeks to raise understanding and awareness about how open spaces and natural
places can promote the health and well-being of all species on the planet we share. Human health focus areas of the initiative
include physical activity, nutrition and social and mental health. Forever Resorts and The Lodge at Bryce Canyon are very
pleased to partner with the National Park Service to provide our guests a healthy and sustainable menu for your dining pleasure.
Here at Forever Resorts we mindfully use the following practices to help provide more healthy options for our guests. We use

Cheeses: American, bleu, cheddar, swiss or pepper jack

fresh-made products instead of processed foods when available to increase nutritional content by lowering portion sizes and

Apple wood smoked bacon

sodium levels. Our chefs make most of our sauces, soups and desserts fresh in house and provide nutrient dense food and

Sautéed onions

beverage options. We furthermore follow healthy cooking practices such as poaching, broiling, steaming, and baking – using only

Sautéed mushrooms

Zero Trans Fat oils. We offer leaner meat choices of Turkey, Elk, and Bison. We replace butter with Extra Virgin Olive Oil

Guacamole

All burgers are cooked to medium well
Whole grain or gluten free bun available upon request

for our dinner bread service. With our 2020 menus we strive to make your dining experience healthy not only for you, but also for
the environment.

gluten free guests or those with special dietary considerations, please ask your server for
available options. We are very happy to help accommodate you.

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

20% gratuity will be automatically added to parties of six or more
Printed on recycled paper

Specialty Sandwich Selections

The Lodge at Bryce Canyon Lunch Selections

Lunch Buffet
a variety of your favorite lunch items including chef made soups, fresh ingredients to build your
own salad, house made hot items, and our dessert of the day
your choice of a non - alcoholic beverage included

All sandwiches served with pickle chips and
your choice of: lodge made potato salad, coleslaw or fries
Substitute a fruit cup or side green salad – 2
Grand Canyon Club .........................................….………………………………………………………….…….………………......13

smoked turkey, honey ham, swiss cheese, Applewood smoked bacon, lettuce, tomato slices
and mayonnaise on toasted whole grain bread
Black Canyon BLT or ALT

Adults - 16 Children (12 and under) - 9

..............................................….………………………………………...…………………….....10

Applewood smoked bacon or sliced avocado on toasted whole grain bread
with lettuce, tomato slices and mayo

Soup Selections

Panguitch Pulled Pork sliders.....………………………………………………………..........................…………………….…..11

Three slow cooked pulled pork sliders topped with barbeque sauce and lodge made coleslaw
Elk Chili………………………………………………………………………………..………….……………………….Cup - 7 Bowl – 11

ground elk in a white bean chili garnished with shredded cheddar jack cheese
Powell Point Grilled Chicken........................……………………….…………………………………………………..……..... 12
Soup Du Jour …. …..ask your server about our chefs’ daily selection……….….….. Cup - 4 Bowl - 7

grilled chicken breast topped with melted pepper jack cheese on a toasted brioche bun with
Applewood smoked bacon, caramelized onions and chipotle aioli
Black Birch Braised Portobello

Cilantro and lime marinated roasted portabella mushroom topped with roasted peppers and
pepper Jack cheese on a whole wheat bun with baby spinach, avacado purée and crispy onions

Entrée Salad Selections
Add to any entrée salad: chicken - 5,

Grilled salmon - 10, grilled shrimp –7,

…………………………………………………………………………….………………..……11

Grilled ahi tuna - 7

Specialty Entrée Selections

Bryce Canyon Tuna Nicoise………..………..…………………………………………………..…………………………..…………..14

fresh greens topped seared ahi tuna, roasted red skin potatoes, tomatoes, grilled asparagus,
hard boiled eggs, Kalamata olives with caper lemon vinaigrette

Open face bison meatloaf sandwich…………………………………………………………………………………………………….14
homemade bison meatloaf served on Texas toast with mashed potatoes and gravy

Canyon Classic Caesar ……….……………………………………………………………………………………...……………………..10

romaine leaves tossed with Caesar dressing, garlic croutons, and shredded parmesan cheese
Sonoran……………………………………………..……………………………………….……………………………….……………………...11

fresh greens with cilantro lime dressing and topped with roasted corn, tomatoes, onions, black
beans, Cheddar jack cheese and cornbread croutons
Queen’s Garden Beet ………………………………….……………………….…………….………………………..……………………..12

spring mix greens with honey Dijon vinaigrette and topped with red beets, mandarin oranges, bleu
cheese crumbles, red onion, fresh parsley, and walnuts

otter creek power chicken bowl

………………………………………………….…………………………………………………..14

Marinated Boneless CHICKEN BREAST A toP BROWN Rice with Cauliflower and kale, Garbanzo BEANS,
CUCUMBERS, GRAPE TOMATOES, FETA CHEESE AND AVOCADO. FiniSHED WITH tzatziki Greek Yogurt Sauce
and toasted almonds. (Can be made Vegan. Ask your server)
Yellow Creek shrimp Tacos………………….……….……………………….……………..…..………………………………………. 13

sautéed shrimp with shredded cabbage and lime-cilantro crema inside two warm soft flour
tortillas. served with Pico de Gallo and BROWN Rice with Cauliflower and kale
Fairview Point Fish-N-Chips…………………………………………………………………………………………………………….…….13

battered and fried Alaskan cod served with lodge cut fries, lemon wedges and tartar sauce
Sunset Spinach

......................................................................................................……………………….................11

fresh spinach with pomegranate vinaigrette topped with mandarin oranges, sundried cranberries,
toasted almonds and crispy noodles

Tropical Noodle Bowl

………….…………..…………………………………………………..………………….……….……………. 14

Udon noodles with Napa cabbage, radicchio, rainbow kale, carrots, Brussel sprouts,
broccoli and a garlic ginger broth topped with herb salad
Add grilled chicken - 5, grilled salmon - 10, grilled shrimp – 7, grilled ahi tuna - 7

this icon reflects entrees that have healthy ingredients and cooking procedures

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

this icon reflects entrees that have healthy ingredients and cooking procedures

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

