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



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

Alpenglow Gray Whale gin shaken with elderflower,

grapefruit, and aromatized wine. 20

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 

APPETIZERS
Freshly Baked Treats from our Ovens to Share 

pastries, sweets, & breads served with blue sky jam & butter 

Fresh Fruit 12
seasonal fruit

Overnight Oats  14
chocolate yogurt, mix berries, puffed quinoa 
cinnamon whipped cream

Warm Carrot Soup 18
ras el hanout, baby carrots, herb oil

Baby Beet Salad  17
whipped ricotta brulee, grapefruit, raspberry 
vinaigrette

Bibb Salad 19
shaved zucchini, pomegranate, kalamata crumble, 
serrano ham, mango-coconut dressing

Avocado Toast 15
avocado puree, pear butter, pickled pears

MAINS 

Croque Madame  18
gruyere cheese, two eggs, mornay sauce
broccoli pesto

Taylor Ham & Egg Sandwich  18 
cheddar cheese, fried eggs, smoked ketchup
wagon wheels

Grilled Flank Steak 22
herb vinaigrette, fries

Ricotta Pancakes  18
raspberry sauce, fresh berries, lime zest
whipped devonshire cream 

Gracie's Breakfast  18
two eggs any style, sliced tomato, avocado
mixed market greens, green goddess dressing

Ranch Breakfast  18
two eggs any style, chicken apple sausage
pork belly, pork sausage

15




