
F I R E S I D E  D I N I N G at Empire Canyon Lodge, Deer Valley Resort

F I R E S I D E D I N I N G AT E M P I R E C A N YO N L O D G E
L oc al  Fav or ite s  f rom  the  Europ ea n  Alp s .

EMPIRE CANYON LODGE
DEER VALLEY RESORT

RESERVATIONS SUGGESTED
PLEASE CALL 435-645-6632

DINNER WEDNESDAY,
THURSDAY AND 

FRIDAY EVENINGS 
6 - 9 p.m.

EMPIRE FIREPLACE
Warm Swiss Raclette Cheese accompanied with Steamed New Potatoes, House Marinated Pearl Onions, 

Cornichons, Cured Italian and Swiss Meats, Freshly Baked Baguettes and Condiments including 
house-made mustards and chutneys

NORTH FIREPLACE
Simmering Stews or Fricassees with hearty alpine ingredients such as Veal, Venison, Chicken, Beef Short Ribs, 
Quail, Wild Mushrooms, Leeks, Roasted Tomatoes, Root Vegetables and lots of fresh herbs, served with our 

hand-grated, crisp, buttery Potato Rösti

Field Green Salad tossed in a Champagne Red Onion Vinaigrette

Homemade Ciabatta Bread

ONTARIO FIREPLACE
Fire-Roasted Leg of Lamb, cooked slowly by the �re, brushed with fresh herbs and seasoning, accompanied by 

Dutch Oven Specialties, Risotto or Polenta

LOBBY FIREPLACE
Chocolate, Caramel and White Chocolate Grand Marnier Fondues served with Strawberries, Bananas, Apples, 

Dried Apricots, Cinnamon Pound Cake and Almond Biscotti
■ ■ ■ ■ ■

Full Bar is available
as well as specially selected wines and imported beers to complement each course

■ ■ ■ ■ ■

$52.00 per person, $28.00 children 11 years and under
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