PARK CITY MAGAZINE’S

MENU GUIDE

Comfort Food

$to $$

317 Historic Main St.

Park City, Utah

(435) 649-8284
www.theeatingestablishment.net

Breakfast 8 a.m.-4 p.m.; Lunch
11 a.m.-close; Dinner after 5 p.m.

AMEX, DISC,
MCARD, VISA

The Eating Establishment
opened in 1972 and is Park
City’s most iconic restaurant —
a favorite gathering place for
breakfast where you can relax
and enjoy a newspaper, a lunch
spot where you can rest while
shopping historic Main Street,
and a dinner destination that
the whole family can enjoy after
a full day of activities.

The double-E features cozy
fireside dining, Main Street
views, is open every day at

8 a.m. and serves breakfast

all day; lunch from 11 a.m. till
close; and dinner from

5 p.m. till close.

Sample menu. Prices and items
subject to change.

The Eating
Establishment

Breakfast

Main Street Omelette
Sautéed ham, onion, green
pepper & mushrooms with
cheddar cheese. 9.75

Egg Beaters Santa Fe

Egg beater omelette with
mushrooms, onions, green
peppers & tomato. Topped
with salsa & jalepefio

garnish. 9.75

Hungry Miner

Seasoned breakfast potatoes,
sautéed onions, ham, green
peppers, mushrooms with
melted cheddar cheese, two
basted eggs & toast. 9.75

Chicken Fried Steak

Topped with country gravy
and served with two eggs &
potatoes. 10.75

Park City Omelette

3 egg omelette with avocado,
mushrooms, tomato, onion,
jack cheese garnished with
sprouts and served with
breakfast potatoes & toast. 9.75

Huevos Rancheros

Flour tortillas, salsa, cheddar
cheese, two basted eggs & black
beans. 9.95
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Veggie Benedict

Toasted english muffin,
avocado, tomato,sautéed
mushrooms & onions w/2
basted eggs, hollandaise and

breakfast potatoes. 10.25
Belgian Waffle 7.95
Buttermilk or

Multigrain Pancakes 795
Fruit Crépes 875
Lunch
Pickaxe

1/21b. burger topped
with avocado, bacon & jack
cheese. Served with fries. 9.95

BBQ Pork or Chicken
Hot-n-saucy smoked barbecue
meat piled high on a hoagie
bun. 9.75

King Club

House smoked turkey,
Canadian bacon, swiss,
american cheese, lettuce,
tomato on whole wheat. 10.75

Fish Tacos

2 sautéed halibut tacos with
fresh cabbage, tomatoes and a
creamy cilantro dressing. 11.75

Halibut & Chips
Hand-breaded Alaskan
halibut served with fries and
cole slaw. 11.75

Salads

Silver Queen Salad

Fresh spinach greens with
feta cheese, kalamata olives,
mushrooms & tomato wedges.
Served with raspberry
vinaigrette. 10.25

China Bridge Chicken Salad
Grilled chicken served over
abed of greens with fresh
broccoli, mushrooms, tomato,
marinated bell peppers &
noodles tossed in a peanut
sesame ginger dressing.  11.25

Dinner

All dinner entrées served with
beer bread

BBQ Baby Back Ribs
Best In Town
Whole 22.99 / half18.99

Alaskan Halibut
Tender halibut filet baked in
lemon-dill butter. 20.99

Linguine Pagosa

Sun-dried tomatoes, black
olives, artichoke hearts

and veggies in a basil-pesto
cream sauce. 16.99
chicken add 2.50 / shrimp add 3.00

Prime Rib of Beef

A hearty 10 oz. cut of slow-
roasted prime rib served

with au jus and creamed
horseradish. 21.99

Chipotle Honey

Glazed Salmon

Grilled 8 oz. salmon filet with a
sweet and smokey glaze. 14.99

Teriyaki Glazed

Chicken & Shrimp

8 0z. chicken breast with 4
shrimp and topped with
sesame seeds. 19.99



