DINNER
STARTERS AND SALADS
Elk Chili………………………………………………………………………………..………….…………………………….………………….. 9

ground elk in a white bean chili garnished with shredded cheddar jack cheese

Grand Staircase Quesadilla ……………………..…………………….………………..…………………….………….…………….11

flour tortilla filled with cheddar jack cheese, black beans, corn, bell pepper,
and onion served with guacamole, salsa and sour cream
Add grilled chicken or grilled shrimp …….…. 5
Canyon Classic Caesar……...….…….………….…………………………………………...…………………………….…........….11

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

……………………………………………….…….…………………………………………………………………………...…..…12

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

………………………….……….…….………….………………………..…………………………...…….. 13

spring mix greens with honey Dijon vinaigrette topped with roasted red beets, mandarin oranges,
bleu cheese crumbles, fresh parsley, red onion, and walnuts
Add to any salad: grilled chicken - 5,

grilled salmon - 10, grilled shrimp - 7

grilled ahi tuna - 7

Vegetarian Entrées
Vernal noodle bowl

…………………………………………..……….………..…………………………………………………..….…. 18

Udon noodles stir fried with Napa cabbage, radicchio, rainbow kale, carrots, Brussel sprouts,
and broccoli, tossed with a garlic ginger broth and topped with crispy noodles
Add grilled chicken - 5, grilled salmon - 10, grilled shrimp - 7 grilled ahi tuna - 7
Wilson’s Peak 5 grain stuffed poblano pepper
..……………………..……………………………………………….….. 19
Wheat berries, brown rice, black quinoa, white quinoa, barley roasted corn, black beans,

tomatoes, onion, garlic and spinach sautéed with extra virgin olive oil, stuffed inside a roasted
poblano pepper topped with Cheddar jack cheese and served with Avocado Cilantro
Greek Yogurt Sauce

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 food borne illness.

Entrées
The lodge buffalo sirloin.

……………………………………………………………………………………………………...……37

eight -ounce buffalo sirloin topped with Chimichurri sauce and
served with Roasted Red Skin potatoes and chef’s vegetable
Boulder Mountain Filet

……….……………….…………………………………………..………………………………………………..32

Six-ounce hand cut beef tenderloin served with Roasted Red Skin potatoes and chef’s vegetable
add lodge made bleu cheese demi-glace……..2

Red Rock Canyon Bison Stew………….……………………….…………….………………………………………………..…….…….32

burgundy braised bison and root vegetables in a rich gravy served with a cheddar biscuit
Piracy Point Chicken picatta……..………………………………………………………..……………………...…………………….….. 22

Chicken breast lightly dusted in flour, sautéed and topped with a creamy lemon caper sauce
served with brown rice with cauliflower and kale and chef’s vegetable
Panguitch Pork loin……………………………….……………………….………………………………..……………..………..………… 27

salt-brined and marinated, char grilled and topped with apple chutney
served with Roasted Red Skin potatoes and chef’s vegetable
Ebenezer’s Rainbow Trout …………………………………………………………………………………….………………….……….. 28

almond and panko encrusted skin-on boneless filet pan seared, topped with
prickly pear cactus roasted poblano puree served with brown rice with cauliflower and kale and
chef’s vegetable
American Wagyu Beef Burger

…………………………………………………………………………….………………….……….. 23

Chargrilled American Wagyu Burger topped with a bacon tomato Jam and crispy fried onions on a
buttered potato bun with Boursin cheese and baby spinach served with homemade fries and
“Utah” fry sauce

desserts
Sunset Point Brownie Sundae……………………………………………………………………………………………………………..9
a rich fudge brownie topped with Ice Cream, chocolate syrup, whipped cream, toasted nuts and a
cherry on top
Homemade cookies and milk………………………………………………………………………………………….…..………………….8
Two large chocolate chip cookies with an ice-cold glass of milk
Vanilla ice cream or Specialty Ice Cream- Ask your server about today’s Selection………….……….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 food borne illness.

