SALADS &
APPETIZERS

SANDWICHES

SPECIALTIES

GLITRETIND

Wild Greens & Beet Salad 12

Watercress, arugula, radicchio, pickled beet, pear, apple cider dressing

Stein's Garlic Cheese Fries 13

Yukon Gold potato wedges, garlic, herbs, Asiago cheese, olive oil
Chef Zane's fry sauce

Goat Cheese & Tree Nut Hummus 18
Crudité vegetables, salty pretzel bites

Dungeness Crab & Lobster Toast 21

Celeriac, celery, citrus vinaigrette, harvest grain baguette

Deviled Avocados & Egg 17

Egg white, horseradish yolk, crisp sweet potato, black salt

Sandwiches served with your choice of House Cut Fries, Baby Greens with
Three Peppercorn Vinaigrette & Spicy Walnuts or Quinoa Salad with
Arugula Pesto & Pumpkin Seeds

SRF Wagyu Pastrami & Egg 23

House pastrami, Stein's world-famous chow chow, over easy egg, on marbled rye bread

Zane'’s Bacon Grilled Cheese & Tomato Soup 19
World Famous Stein's bacon, jalapeno jam, on wheat bread
Served with creamy tomato soup

Raclette & Roasted Vegetable Toast 18
Melted Swiss Raclette cheese, broccolini, asparagus, beet hummus
On harvest grain baguette

Stein's Burger* 24

8-ounce Angus burger, aged white cheddar, crispy fried onions, on a sheepherder roll

Pulled Pork Melt 20

Rosemary spiced pulled pork, pimento cheese, pickled habanero cucumbers
On grilled sourdough bread

Lamb Shakshuka Torpedo 19

Utah lamb meatballs, red pepper-tomato sauce, boiled egg, on a sesame hoagie roll

Chicken & Cranberry 19

Cirilled chicken thigh, apple-kale slaw, ginger spiced cranberry sauce
On a wheat-oat rosette roll

Caesar Salad 15
Asiago croutons, puttanesca relish

Cirilled Chicken 21
Grilled Shrimp 25

Ahi & Sweet Potato Chopped Salad* 32

Butter lettuce, arugula, egg, green beans, radish, peppadew, horseradish vinaigrette

Stein Eriksen Lodge Wild Game Chili
Buffalo, elk, wild boar, a bit of spice

Half Bowl 19
Full Bowl 25

Roasted Chicken Pot Pie 24

Roasted vegetables, chicken velouté, puff pastry top

Ora King Salmon Cassoulet Salad* 29

Marrow bean, celeriac, pancetta, greens, red wine vinaigrette

Requests for split plates will incur a $500 charge.

*The state of Utah would like you to know that eating raw or partially cooked food can increase the chance of getting food borne illness.
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