
S H A R E

B R U N C H

F E A S T
add:  bacon  4      sausage  4      steak*  14
2 eggs*  4      country potatoes  4      avocado  3

S U G A R  H O U S E

BUFFALO CAULIFLOWER 1 4
beer battered, chive, crumbled blue cheese

SCALLION PORK GYOZA 1 4
house-made dumplings, soy dipping sauce

ROASTED CHICKEN SANDWICH 1 7
rosemary aioli, swiss, applewood smoked bacon,
avocado, arugula, ciabatta

*consuming raw or undercooked meats, poultry, seafood shellfish or eggs
may increase your risk of foodborne illness. 

GLUTEN-FREE OR VEGAN PREPARATIONS AVAILABLE UPON REQUEST

BREAKFAST PLATE*
two eggs your way, country potatoes, fruit,
sausage or bacon, house-made jam,
hill’s kitchen sourdough

1 7

EGGS BENEDICT*
smoked ham, arugula, tomato, poached egg,
hollandaise, english muffin, country potatoes
sub:  smoked salmon  3

1 8

OMELETTE
choose 3:  peppers, red onion, mushroom, spinach,
tomato, bacon, ham, feta, goat cheese, cheddar
add:  smoked salmon 6      crab 8      hollandaise 3

1 5

FRIED CHICKEN AND BISCUITS
rosemary maple syrup, bacon butter

2 2

SMOTHERED BURRITO
scrambled egg, chihuahua cheese, chorizo, potato,
salsa verde, enchilada sauce, sour cream

1 8

CHILAQUILES*
pork al pastor, crema, cotija, refried black beans,
fried egg

1 7

PRIME SKIRT STEAK & EGGS*
aji verde, two eggs your way, country potatoes

2 4

SMOKED SALMON AVOCADO TOAST*
hill’s kitchen sourdough, roasted tomato, caper-dill aioli,
smoked salmon, poached egg, fennel and arugula,
feta, pickled red onion

1 9

add:  bacon  4     fried egg  2     avocado  3 
extra burger patty  8
sub:  gluten-free bread  1     veggie patty  2

choice of: caesar, garden salad or house-cut fries

H O L D

BLACKENED SALMON SANDWICH* 2 0
creamy caper and dill sauce, apple, arugula,
pickled red onion, ciabatta 

EXECUTIVE CHEF  JEFF MOORE  -  GENERAL MANAGER  ELIZABETH WALTERS

20% GRATUITY APPLIED FOR PARTIES OF SIX OR MORE, ADJUSTABLE UPON REQUEST

1 9
bacon jam, crispy cheddar, confit tomato, fried onion,
arugula, house pickle, garlic aioli, brioche bun

SMASH BURGER

TRUFFLE MAC AND CHEESE 1 6
gruyère, white cheddar, bacon, bread crumb, chive

FRESH-SQUEEZED ORANGE 7

H A R V E S T

J U I C E

add:  chicken   9      steak*  14      salmon*  11
shrimp  11      tofu  7      avocado  3

SHRIMP & AVOCADO SALAD 1 9
heritage greens, cotija cheese, mandarin orange,
roasted pepita, coriander-citrus vinaigrette

HAWAIIAN AHI POKE BOWL* 2 8
sushi rice, sunomono, wakame seaweed, edamame,
mango, yamagobo, grapefruit ponzu, togarashi aioli

CAESAR 1 2
romaine, herb croutons, parmesan crisp

LUMA SUBLIME CITRUS 9

dragon fruit, berry, greek yogurt, chia seed,
macadamia granola, slide ridge honey,
toasted coconut, banana

BREAKFAST BOWL 1 5

BRUSSELS SPROUTS 1 4
pomegranate crème fraîche, arils, goat cheese

LOCALLY GROWN
ROOT VEGETABLES 1 5
maitake mushroom, labneh yogurt,
garlic chimichurri, curry granola

HONEY ROASTED
BUTTERNUT SQUASH 1 7
charred radicchio, pumpkin seeds, goat cheese,
brown rice, bee pollen nut dukkah,
maple–white balsamic vinaigrette

carrot, orange, turmeric, ginger, lemon

DAILY’S PRALINE BACON 1 6
toasted pecan, caramel

BLUEBERRY-LEMON PANCAKES
blueberry compote, meyer lemon curd

1 5

ESPRESSO CINNAMON ROLL 6
espresso brown butter cream cheese glaze,
candied cocoa nibs

1 8
desert mountain beef, gold creek smoked cheddar,
lettuce, tomato, fry sauce, brioche bun

             BURGER*

CHEDDAR BISCUITS 1 1
aged cheddar, honey butter



JOIN TODAY AND EARN $5 IN REWARDS
REDEEMABLE AT ANY OF OUR RESTAURANTS

C O C K T A I L S

HOUSE CURATED

O T H E R
B E V E R A G E S
SARATOGA SPARKLING
WATER LTR. 8

ACQUA PANNA STILL
WATER LTR. 8

PUBLIK FRESH
BREW COFFEE 5

PUBLIK ESPRESSO 4

PUBLIK CAPPUCCINO
OR LATTE 6

TEA ZAANTI LOOSE
LEAF TEA 4

B E E R

CANNED

UNKNOWN LEGEND
PILSNER
LEVEL CROSSING BREWING
salt lake city, utah

1 0

20TH ANNIVERSARY
RED ALE
RED ROCK BREWERY

1 2

salt lake city, utah

HAZIFICATION IPA
FISHER BREWING

1 1

salt lake city, utah

FERDA DOUBLE IPA 
TF BREWING

1 2

salt lake city, utah

GF GOLDEN ALE
KIITOS BREWING

7

salt lake city, utah

CIDER
BLACKBERRY
INCLINE CIDER CO.

8

auburn, washington

DRY CUT
DENDRIC ESTATE

1 9

kamas, utah

WHITE
FLOR DE VERANO ALBARIÑO 1 2
Rías Baixas, Spain

DRY CREEK SAUVIGNON BLANC 1 3
Sonoma County, California

PRIMARIUS PINOT GRIS 1 4
Willamette Valley, Oregon

TREFETHEN CHARDONNAY 1 5
Oak Knoll, Napa Valley, California

CHÂTEAU THIEULEY
BORDEAUX BLANC 1 4
Bordeaux, France

LOUIS LATOUR ARDECHE
CHARDONNAY 1 3
Burgundy, France

RED
THE PINOT PROJECT PINOT NOIR 1 3
Central Coast, California

SOLAR DE RÁNDEZ TEMPRANILLO 1 2
Rioja, Spain

ARGYLE PINOT NOIR 1 5
Willamette Valley, Oregon

LA MOZZA PERAZZI SANGIOVESE 1 3
Morellino di Scansano, Italy

CHÂTEAU RECOUGNE BORDEAUX 1 4
Bordeaux, France

DAOU CABERNET SAUVIGNON 1 6
Paso Robles, California

SPARKLING
REDENTORE PROSECCO ROSÉ 1 2
Veneto, Italy

HELFRICH CRÉMANT
D’ALSACE BRUT 1 5
Alsace, France

ROSÉ

ORANGE
NANIT MACABEO 1 2
Le Plateau, Castilla, Spain 2022

W I N E  B Y
T H E  G L A S S

NON-ALCOHOLIC
RUN WILD IPA
ATHLETIC BREWING CO.

7

milford, connecticut

GUINNESS STOUT
ST. JAMES'S GATE BREWERY

7

dublin, ireland

SPIRIT-FREE
RHUBARB PALOMA 9
strawberry, lemon, grapefruit,
sprite, rhubarb bitters

CHAI BLOSSOM 8
chai-coconut, lemon, orange blossom

MAMA'S MEDICINE 1 2
the pathfinder, ginger, lime,
basil, mint, zero prosecco

PHONY NEGRONI 1 0
st. agrestis

REDENTORE ZERO
PROSECCO 1 0
veneto, italy

MAKE YOUR MOCKTAIL A COCKTAIL

SABINE - BIELER PÈRE ET FILS 1 2
Aix-en-Provence, France

HAN’S KOMBUCHA 6
seasonal selection

DRAFT

CZECH PILSENER
BOHEMIAN BREWERY

9

salt lake city, utah

SINDAY PALE ALE
LEVEL CROSSING BREWING

8

salt lake city, utah

YACHT ROCK JUICY IPA
PROPER BREWING

9

salt lake city, utah

HELLES PALE LAGER
TF BREWING

9

salt lake city, utah

O-TOWN NUT
BROWN ALE
ROOSTERS BREWING

8

salt lake city, utah

MOAB BREWERY

BLACK RAVEN
OATMEAL STOUT

9

salt lake city, utah

SWIPE RIGHT 1 4

sugar house vodka, aperol,
strawberry, mint, lemon

shaken, fruity

FULL DISCLOSURE 1 7

beehive barrel reserve gin,
green chartreuse, sage, lime bitters

stirred,  herbal

SMOKE SHOW 1 4

wahaka espadin mezcal, jalapeño,
tajín, lime

shaken, spicy

UNCLE EDDIE 1 7

waterpocket gin, pamplemousse, yuzu,
rosemary, orange, egg white, nutmeg

shaken, c itrusy

TROPIC LIKE IT'S HOT 1 5

appleton est. rum, pimento dram,
banana oleo, lime, angostura bitters

shaken, funky

1 6GATEKEEPER

suntory toki japanese whisky, amaro,
spiced cranberry, black walnut bitters

stirred,  spiced

AFTERGLOW 1 4

arette blanco tequila, pomegranate,
ginger, lime

shaken, refreshing

COMEBACK KID 1 6

evan williams bottled-in-bond
bourbon, amaro montenegro, aperol,
lemon, brown butter, dark cherry

shaken, robust

SUGAR ALLEY
ESPRESSO MARTINI 1 7

lunazul reposado tequila, espresso,
vanilla bean, cinnamon, tajín

shaken, r ich

NIGHTCAP NO. 2 1 4

sugar house bourbon, averna amaro,
cinnamon syrup, vanilla-orange foam

hot toddy, r ich


