
STARTERS
TOMATO BURRATA SALAD WITH CAPER DRESSING  GF 

Red Grape Tomatoes, Basil, Avocado, 
Burrata, and Strawberries over Mixed Greens, 

Caper Vinaigrette

PARK CITY CLUB SALAD   
Field Greens, English Cucumber, and Roma Tomato,

Balsamic Dressing or your Favorite Dressing

ROASTED BEET AND WILD ARUGULA SALAD   
Baby Arugula, Mixed Greens, Danish Blue Cheese, 

Roasted Beets, Candied Pecans, 
Poppy seed Vinaigrette  

SOUP DU JOUR   

LOBSTER BISQUE   

SANDWICHES
Your Choice of Hand-Cut French Fries, Fresh Fruit or Housemade Potato Chips

HOUSE-GROUND ANGUS CHEESEBURGER   
Half-Pound of Special House Blended Beef, Lettuce, Tomato, Red Onion, Pickle on 

Pretzel Bun, Choice of Cheese, served with Fruit or French Fries

PARK CITY CLUB SANDWICH   
Triple Decker, Sliced Turkey, Ham, Bacon and Swiss on 

your choice of White or Hippy Wheat

STEAK SANDWICH   
Thinly Sliced Rib Eye Steak,

Onions, Brie, Arugula, on Pretzel Hoagie

GRILLED VEGETABLE QUESADILLAS   
Grilled Vegetables, Corn, Poblanos, Goat Cheese, 

accompanied by Guacamole, Fire Roasted Salsa, and Sour Cream

GRILLED OR FRIED CHICKEN SANDWICH   
Buttermilk Fried Chicken, Tomato, Bacon, Avocado, Pepperjack Cheese, 

and Bistro Sauce on a Toasted Pretzel Bun



ENTREE SALADS
CRISPY CRAB CAKE SALAD   

Lump Crab Cakes, Avocado Slices on Mixed Greens,
Corn Vinaigrette and Chipotle Remoulade

ASIAN CHICKEN SALAD    
Fresh Napa Cabbage, Green Onion, Mango and Cashews, 

Sweet Chili Vinaigrette.
Topped with Tender Chicken Breast and Crispy Wontons

CAESAR SALAD   
Fresh Romaine Hearts, Croutons, Asiago Cheese, 

Lemon-Garlic Dressing

Optional: Add Flame Grilled Chicken, Salmon, or Shrimp 

 GRILLED STEAK SALAD  GF  
 Grilled Beef Tenderloin, Cranberries, Roasted Pears, Goat Cheese, Mixed Greens, 

Dijoin Horseradish Vinaigrette

PARK CITY CLUB COBB SALAD  GF  
Grilled Chicken Breast, Avocado, Eggs, Spiced Pecans, 

Blue Cheese over Mixed Greens, 
Poblano Ranch

GRILLED CHICKEN CHOP SALAD  GF  
Grilled Chicken, Baby Iceberg, Kalamata Olives, Heirloom Tomatoes, 

Burrata, Cucumbers and Avocado, 
Balsamic Vinaigrette

ENTREES
YUCATAN GRILLED CHICKEN BREAST  GF  

Grilled Chicken Breast on Wilted Spinach, 
Seasonal Vegetables, Mango Tomatillo Relish 

PAN-ROASTED SALMON  GF  
Sautéed Salmon on Sushi Rice, Julienne Vegetables, 

Sweet Chili Beurre Blanc

FETTUCCINI PRIMAVERA   
Fettuccini Pasta tossed with Sundried Tomatoes, Mushrooms, 

Spinach and Roasted Vegetables, Burrata  
Optional: Add Flame Grilled Chicken, Salmon, or Sautéed Shrimp  

BLACKENED REDFISH  GF  
Blackened Redfish on Wilted Spinach, Julienne Vegetables and Lemon Caper Butter Sauce

BEEF STROGANOFF   
Tender Beef Tenderloin, Baby Bella Mushrooms, 

Wilted Spinach, Demi-Glace, and Pappardelle Pasta




