
Wagu Tar Tar
hamachi, osetra caviar, vanilla 
vodka crème fraîche 

Avocado Lobster Roll
meyer lemon, granny smith 
apple, espelette pepper, petit 
greens 	  

 

Butter Poached Lobster
gnocchi, winter squash, 
pomegranate, yuzu fennel 
emulsion	  

Dungeness Crab Fritter
citrus broth, avocado, vanilla 
essence

Prices range from $10 to $14 
Entrées from $25 to $39

Menu Sampling

Mizuna salad 
with blood orange, jicama, 
vanilla cumin citrus 
vinaigrette, sheppards farm 
dairy croquette 	  

Aged Wagu  
bauvette, duck fat potatoes, 
wild mushrooms, black truffle 
foie gras and Madeira emulsion  	
	
Shallow Poached Bass 
with red grape verjus emulsion. 
Potato mousseline, matchsticks	
 

Roasted Duck for Two  
aromatic infused endive, 
sunchokes, orange purée, 
natural jus	  
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$$$

Located in the Waldorf Astoria 

Park City- 2100 Frostwood Dr, 

Park City, Utah

(435) 647-5566

www.spruce.com

Breakfast, Lunch,  

Dinner, Après Ski

AMEX,  

MCARD, VISA

Located in the Waldorf Astoria 

Park City, Spruce restaurant 

offers contemporary American 

cuisine with influences from 

Northern California’s wine 

country. When Executive Chef 

Adam Findlay crafts his menus 

he highlights the freshest, 

seasonal produce sourced from 

local farmers. Spruce offers a 

collection of dining experiences 

including year-round indoor 

and outdoor seating, a bar & 

lounge area, as well as private 

dining options. At Spruce, enjoy 

amazing food, handsome décor, 

impeccable service and a wine 

list featuring over 1,000 wine 

selections. Open for Breakfast, 

Lunch and Dinner. Full Lounge. 

Après ski offered daily at the 

bar and lounge 3-5 p.m. and 

Private Dining. 

Spruce
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