
B L U E  S K Y  B R U N C H



SECOND COURSE 
choice of appetizers

Lemon Dill Crab Fritter 
heirloom tomato salad, curry aioli

Beet Humus
pickled sweet peppers, coconut crema, toasted pepitas
cherry tomato, pita bread

Burrata and Prosciutto
arugula, baby heirloom tomatoes, crostini, basil 
vinaigrette

Farm House Salad
baby kale mix, butternut squash, brussels sprouts
goat cheese, apple cider vinaigrette
Avocado Toast

pickled asparagus, tomato, pistachio, chives, sourdough

add poached egg $4 | add smoked trout $9

BRUNCH COCKTAILS

Signature Verde Mary  vodka, tomatillos, jalapenos, 

cilantro, bell pepper, lime, cumin, agave.  20 

Bloody Mary  vodka, tomatos, chipotle sriracha, old bay. 19 

Carajillo  espresso, licor 43. 18 

Sage Derby  buffalo trace, grapefruit, honey sage syrup. 19

BUBBLES BY THE GLASS

Sparkling Mirabelle Brut Rose. 30

Sparkling Domaine Carneros.  30

Prosecco Zonin. 18

Sparkling cider Stem Chili Guava. 7

BUBBLES BY THE BOTTLE

Champagne Ayala Brut Majeur. 150

Champagne Nicolas Feuillate Brut. 135

Sparkling Domaine Carneros Brut. 110 

Sparkling  Gloria Ferrer Blanc de Noirs. 80

ALES

Ghost Rider White IPA Salt Lake City. 7

TF Ferda IPA Salt Lake City. 9

Offset Dopo IPA Park City. 8

LAGERS

Level Crossing Jazz Loon Salt Lake City. 8

Stella Belgium. 8

Pacifico Mexico. 6

TF Granary  Kel lerbier   Salt  Lake City.  8

STOUTS

Founders Breakfast Stout Michigan. 10

Polygamy Porter Salt Lake City. 9

B L U  E  S K  Y  B R U N C H  a t  Y  U  TA 
1 1 : 0 0  A M  –  2 : 30  P M 

Three Course Prix Fixe  $55

FIRST COURSE

Freshly Baked Treats from our Ovens to Share 
pastries, sweets, and breads served with blue sky jams, butter 

THIRD COURSE 

choice of mains

Warm Carrot Soup

ras el hanout, baby carrots, herb oil
Grilled Hanger Steak

citrus rosemary flatbread, sumac yogurt dressing, arugula 

chimichurri
Buttermilk Fried Chicken & Waffles

sweet potato, scallion, chorizo gravy
Grilled Lobster

golden beets, butternut squash, pickled fresno, dill aioli 

frisee, beet tuile
Lemon Pancakes

buttermilk, mixed berries, sliced melon
Two Organic Eggs Any Style 

crispy layered potato, vegetable hash, toast




