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AT ZION LODGE
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Red Rock Taco Bar &+
This satisfying collection of traditional Mexican favorites allows you to build your own taco or burrito.
Choose from corn or flour tortillas, Utah raised taco beef, Fajita chicken, frijoles pintado, Spanish rice, salsa,
shredded cheese and sour cream. Includes our complete soup and salad bar to top it all off.

11.95 per person

7.95 Children 4-12

3 and under eat free

Red Rock Soup and Salad Bar
An array of fresh greens, healthy toppings and delicious dressings.
Includes our fresh soup du jour and our signature soup, Southwestern gazpacho.
10.25 per person
4.25 One trip with any entrée

LIGHTER FARE

Spearhead Chicken Salad 8.95

Chicken breast chunks, celery, bell pepper,
sesame seeds, and fresh cilantro tossed in
wasabi aioli. Served as a salad on a bed of
spring greens with mandarin oranges, red
onions, and grape tomatoes, garnished

with dry rice noodles.

-or-

Make it a sandwich, on your choice of white or
wheat berry bread with kettle chips, or potato
salad.

Kinesava Quesadilla 8.25
A grilled flour tortilla stuffed with black bean
corn relish and Pepper Jack cheese. Served with

sour cream and salsa on the side.
Add guacamole - 95¢

Salmon Cakes 9.95 vs)
Fresh made cakes of wild Alaskan salmon atop a
bed of fresh greens, served with chipotle aioli.

Lodge Salad 9.95 E38
Wild Alaskan salmon over field greens tossed
with our house-made prickly pear vinaigrette,
vine-ripened tomatoes, cucumbers, olives and
asparagus.

427 < Look for this logo which identifies dishes on our menu that contain sustainable ingredients
An 18% gratuity will be added to parties of six or more
Water service is available upon request




All hot sandwiches are served with your choice of French fries or fresh Yukon Gold potato salad.
Substitute healthy sweet potato fries for an additional 65¢
We use only trans-fat-free fryer oil for all fried items on our menu.

T
Zion Burger *7.95 {+
A Utah raised ground beef patty seasoned with garlic salt
and grilled medium well on a toasted bun. Served with
lettuce, tomato, red onion
and pickles on the side.
American, Swiss, Cheddar, Pepper Jack or Blue cheese - 95¢
Add 2 strips of bacon - 95¢ Add guacamole - 95¢
Suggested Beer pairing: Wasatch, Polygamy Porter

Bison Burger* 9.95

Bison burger grilled medium well on a toasted bun.

Served with lettuce, tomato, red onion, pickles,
Grilled wild Alaskan salmon patty served on a toasted bun and chipotle aioli on the side.

with a side of chipotle aioli. Served with lettuce, tomato,
onion and pickles on the side.

Sinawava Salmon Burger * 9.95 s

it

Suggested Beer pairing: Uinta, Golden Spike Hefeweizen Sq uatters Brat 6.95 i
Savory brat from Squatters Brewery on a grilled sesame sub
Southwest Chicken Sandwich* 9.95 roll with sauerkraut.
A marinated grilled chicken breast topped with green chilies e
and melted Pepper Jack cheese on a toasted bun. Black Bean Burger 7.50 %
Served with lettuce, tomato, red onion, pickles, Black bean patty on a toasted bun with
and a side of chipotle aioli. lettuce, tomato and red onion.
Add guacamole - 95¢ Add guacamole - 95¢
Suggested Beer pairing: Uinta, Golden Spike Hefeweizen Suggested Beer pairing: Uinta, Golden Spike Hefeweizen
Basic B.L.T. 6.95 Soup & Half Sandwich 7.50
Four strips of bacon with sliced tomato, red leaf lettuce on The choice is yours: smoked turkey & Swiss,
grilled Texas toast. Served with your choice of French fries roast beef & Cheddar, or ham & American, on white or
or fresh potato salad. wheat berry bread. Served with red leaf lettuce,

kettle chips and a cup of our signature soup.
Upgrade to a whole sandwich for an additional 52.50

ki
Hanging Garden Hummus wrap 8.25 ¢ -
House-made hummus, lettuce, cucumber, feta cheese,
diced tomatoes, and tzatziki yogurt sauce,
wrapped in a spinach tortilla.
Served with fresh potato salad or kettle chips.
Suggested Beer pairing: Uinta, Cutthroat Pale Ale

* Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of
foodborne illness, especially if you have certain medical conditions.

V%°) This product comes from a fishery which has been certified to the Marine Stewardship Council’s
environmental standard for a well-managed and sustainable fishery. www.msc.org




