
P A R K  C I T Y

Executive Chef  Brandon Giles   -  Chef de Cuisine Mike Moss
General Manager  Mike Fayad

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

C H E F ’ S

T A S T I N G  M E N U

6 0$

F I R S T
please choose

C H E F ’ S  S O U P
daily selection

S P R I N G  B E R R I E S  S A L A D
arugula, goat cheese, cucumber, strawberries, blueberries,

toasted quinoa, white balsamic vinaigrette

current catch

C R U D O

M A I N
please choose

D U R O C  P O R K  C H O P
miso marinated, corn purée, heirloom tomatoes, fingerling

potatoes, cipollini onion, black garlic demi-glace

S E A R E D  R E D  S N A P P E R
gnocchi, asparagus, caramelized onions, pancetta, tomatoes,

blood orange butter sauce, basil oil

A P R I C O T - G I N G E R
B R A I S E D  S H O R T  R I B
sweet potato purée, snap pea salad, cilantro

P E A C H  M E L B A
peach ice cream, raspberry torte, grilled peach

compote, ginger anglaise

D E S S E R T

+10

*


	PARK CITY
	FIRST
	please choose

	CHEF’S SOUP
	daily selection

	SPRING BERRIES SALAD
	arugula, goat cheese, cucumber, strawberries, blueberries, toasted quinoa, white balsamic vinaigrette

	CRUDO
	current catch

	MAIN
	please choose

	DUROC PORK CHOP
	miso marinated, corn purée, heirloom tomatoes, fingerling potatoes, cipollini onion, black garlic demi-glace

	SEARED RED SNAPPER
	gnocchi, asparagus, caramelized onions, pancetta, tomatoes, blood orange butter sauce, basil oil

	APRICOT-GINGER BRAISED SHORT RIB
	sweet potato purée, snap pea salad, cilantro

	DESSERT
	PEACH MELBA
	peach ice cream, raspberry torte, grilled peach compote, ginger anglaise

	CHEF’S
	TASTING MENU
	Executive Chef  Brandon Giles   -  Chef de Cuisine Mike Moss
	General Manager  Mike Fayad
	*consuming undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness.



