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snacks

everything hawaiian bread
lodge cultured butter, black lava salt
butter service $5

eggplant gallette

charred eggplant puree, pickled tomato, basil
Wagyu tartare

house made ritz crackers, dijonnaise, chives

sesame hand roll
tuna, wasabi mayo

crab tart
yuzu gel, thai chili, celery leaf
caviar hash browns
triple ooo ossetra caviar, koji cream, chives

tempura squash blossoms

shrimp, tomato tea, tomato salt

appetizers

hiramasa crudo-

citrus cured hiramasa, apple vierge, candied buddha's hand
salade rouge

pickled beets, cacao beet puree, gracie’s farm lettuces
kuri squash salad

pepita granola, pomegranate vinaigrette, black garlic
sunchokes and oca salad

crispy sunchokes, oca confit, pickled ramps, sunflower seeds

miso butternut squash soup

mushroom cream, roasted mushrooms
pork belly

onion, pickled mustard seeds, chicharrones
foie gras

brioche kugelhopf, elderberry consommé, blackberries
tagliatelle

truffle butter, herb bread crumbs, parmesan
scallops*

kohlrabi apple nage, zucchini, fennel apple puree

entrees

lobster tortellini+
lobster bisque, celery root, lobster tail
agnolotti
sweet potato nage, potato hay
striped bass*
herbed couscous, pomegranate glaze, tarragon broth
varlaks salmon-*
tobiko dill sauce, tzatziki, cornichon
mary’s chicken
gracie’s farm vegetables, pistachio puree

spiced lamb chop

semolina cake, red wine fig reduction, butternut squash puree

elk chop*

baby bok choy, pear ginger puree, bone marrow jus

dry aged duck+

sauce royale au poivre, duck sausage, cranberry glaze

wagyu tenderloin*
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artichoke puree, tempura artichokes, brown butter pommes puree

*we are required to inform you by the Utah state food code that consuming
raw or undercooked meats, poultry and seafood, and shellfish or eggs may

increase your risk of food borne illness.

For your convenience, a 20% gratuity will be added to all parties.



