
Starters

Steak Tartare  
Choice beef tenderloin, finely 
chopped, mixed with traditional 
seasonings   	 14  

Crab Cakes  
Pan-fried crab cakes, served over 
a bed of arugula, topped with 
mango salsa and cilantro cream 
drizzle     	 12 

 
Classic Shrimp Cocktail 
Hefeweizen-steamed shrimp 
with horseradish cocktail 
sauce   	 13 

Polenta Crusted  
Fried Calamari 
Jalapeño peppers, scallions, 
lemon slices, honey-citrus  
glaze & chipotle aioli   	 10  
	   

Spinach Artichoke Dip  
Brie & Asiago cheeses, 
crumbled bacon, served  
with crostini	 10

Mazza Plate  
Lemon garlic hummus, herbed 
goat cheese, olives, roasted 
red peppers & flat bread with 
balsamic drizzle   	 10

Beef Short Ribs  
Guinness-braised, sweet onion 
compote, mashed potatoes & 
natural au jus 	  12 
   

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

Monterey Bleu Cheese Chips
House-made potato chips 
topped with Monterey Jack & 
aged bleu cheese    	  8  
 

Soup & Salads

Soup du Jour		  8

Mixed Field Greens	 6

Caesar			   8

B.L.T. Salad	                     	 11

Butcher’s Chop Chop Salad 12 

Entrées 

Alaskan King Crab Legs  Mkt 

1 lb served with drawn butter 

Kobe Rib Eye
14 oz dry age center cut Kobe rib 
eye, served with your choice of 
signature sides  	 50

Filet Oscar
6 oz filet, topped with Dungeness 
crab, poached asparagus, and 
béarnaise sauce served with 
mashed potatoes   	 40

Macadamia Nut  
Crusted Halibut  
Pan-fried halibut topped with 
raisin caper butter sauce served 
with coconut jasmine rice & 
light stir-fry vegetables	 30

Ahi Tuna
Served rare, over Szechuan 
stir-fry vegetables with sambal 
cilantro vinaigrette & soy ginger 
dipping sauce   	 32

Pasta Bolognese  
Ziti pasta tossed in Butcher’s 
signature veal Bolognese  
sauce 	 23

Tequila Lime Pasta
Tender chunks of chicken 
sautéed in a creamy tequila 
lime sauce, served over a bed of 
spaghetti 	 22

                                               sub shrimp 3

Chicken-Fried Chicken 
Chicken breast paillard, double 
dipped and fried crisp with 
mashed potatoes, country  
gravy & broccoli   	 21

Butcher’s  
“Chophouse” Burger 
Aged white cheddar, pickles ’n’ 
onions, bacon aioli, arugula & 
tomato. Served on a kaiser roll, 
choice of steak fries or sweet 
potato fries	 16

The Butcher’s Block 

Each of the following selections 
comes with your choice of two 
signature sides. Add béarnaise 4

Prime Rib 12/16 oz	 28/32

8 oz Filet Mignon  	 38

12 oz Pork Chop	 29

14 oz New York  	 36

10 oz Baseball  	 28

Lamb Chops  	 32

16 oz Bone-In Rib Eye  	 37

1.5 lb Porterhouse  	 48

Signature Sides

Wild Mushrooms, Sautéed 
Asparagus, Sautéed Spinach, 
Creamed Spinach, Cheesy 
Broccoli, Twice Baked Potato,  
Mashed Potatoes, Sweet Potato 
Fries, Coconut Jasmine Rice, 
Au Gratin Potatoes	 5

	  

 

Butcher’s Chop 
House & Bar

Steak House/Bar

$$ to $$$

Adjacent to Town Lift on 

Park Ave. & 7th

751 Main St.

(In the Caledonian Building)

Park City, Utah

(435) 647-0040

www.butcherschophouse.com

  

Dinner

AMEX, DISC,  

MCARD, VISA

Late-night Bar Menu includes 

appetizers, sandwiches, 

pizzas, salads, tacos, burgers, 

prime rib, chicken-fried  

chicken, to name a few.

Children’s menu available.

Menu items and prices 

subject to change.

For delivery, call 

Speedy Fernandez at

(435) 631-0040

or 631-0032.

Park City Magazine’s
MENU GUIDE

Park City Magazine Menu Guide 18


