Park City’s Largest Patio
overlooking
Park City Mountain Resort

Starters ~ Seups ~ Salads
Scallop & Rock Shrimp Ceviche 12

Tossed with mango, pineapple, avocado & cilantro served with
crispy flour tortilla’s

Steak Tartare 14
Fresh Grade A Beef Tenderloin, finely chopped & prepared in
French traditional style

Classic Shrimp Cocktail 13
Hefeweizen steamed shrimp w/horseradish cocktail sauce
Polenta Crusted Fried Calamari 10

Jalapenio peppers, scallions, lemon slices, honey citrus glaze
& chipotle aioli

Spinach Artichoke Dip 10
Brie & asiago cheeses, crumbled bacon, served w/crostini
Mazza Plate 10

Lemon garlic hummus, herbed goat cheese, olives,
roasted red peppers, flat bread, balsamic

Beef Short Ribs 12

Guinness braised, sweet onion compote, mashed potatoes
& natural au jus

Chicken & Papaya Quesadilla 10
Caramelized onions, roasted poblano peppers, pumpkin seeds,
mango salsa & cilantro crema

Monterey Bleu Cheese Chips 8
House made potato chips topped w/monterey jack and
aged bleu cheese

Lobster Bourbon Soup 10
Wild mushrooms, leeks, Maine lobster w/a splash of bourbon
Mixed Field Greens 6

Topped w/candied walnuts, tumbleweed onions, feta cheese,
raspberry honey thyme vinaigrette

Caesar 8
Romaine hearts, caesar dressing, shaved parmesan cheese,
roasted garlic & focaccia croutons

B.L.T. Salad 11

Sliced ripe tomatoes, bibb lettuce wedge, applewood smoked bacon
& aged bleu cheese dressing

Butcher’s Chop Chop Salad 12

Grilled chicken, mixed greens, avocado, bleu cheese, tomatoes,
hard boiled eggs, bacon & herbed buttermilk dressing

Salmon Salad 15
6 oz. charbroiled salmon on spring mix lettuce passion fruit
vinaigrette and orange salsa

~ Late Night Bar Menu ~
~ Children’s Menu ~
~ Take-Out Available ~

Steaks and Cheps

Choice of two sides

Prime Rib C.AB. 12 oz or 16 oz 28 / 32
Filet Mignon 8 oz Center Cut Filet 38
New York 14 oz trimmed 36
Sirloin 10 oz Baseball Cut Sirloin 28
Lamb Chops N.Z. Rack 32
Bone in Ribeye 16 oz “Cowboy” 37
Tntrees

Alaskan King Crab Legs mict
1 1Ib. served with drawn buter

Filet Oscar 39

6 oz filet, topped w/Dungeness crab, poached asparagus &
béarnaise sauce served w/mashed potatoes

Ahi Tuna 32
Served rare, over szechuan stir fry vegetables
w/sambal cilantro vinaigrette & soy ginger dipping sauce

Macadamia Nut Crusted Halibut 29
Pan fried halibut topped with raisin caper butter sauce served
with coconut jasmine rice & light stir-fry vegetables

Pasta Florentine 23
Tender chicken sautéed w/prosciutto ham & fresh spinach in an
alfredo reduction sauce over a bed of fettuccini

Sub Shrimp 3

Chicken Fried Chicken 21
Chicken breast paillard, double dipped & fried w/mashed potatoes,
country gravy & broccoli

Butcher’s “Chophouse” Burger 16
Aged white cheddar, pickles n’ onions, bacon aioli, arugula,

tomato served on a Kaiser, choice of skinny fries, steak fries or
sweet potato fries

Signature Sides

Wild Mushrooms ¢ Sautéed Asparagus
Sautéed OR Creamed Spinach ¢ Cheesy Broccoli
Twice Baked Potato « Mashed Potatoes ¢ Sweet Potato Fries
Coconut Jasmine Rice * Au Gratin Potatoes

Menu and Prices Subject to Change

751 Main Street ¢ 435.647.0040
www.ButchersChopHouse.com
Located in the Caledonian Building at the base of the Town Lift

% For Speedy Fernandez
. Delivery call

p o %2 (435) 631-0040 or 631-0032




