
        Dinner           Summer 2018 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 
 

(Please note an automatic 20% gratuity will be added to parties of 6 or more) 

 

Contains Nuts  
V  

Vegetarian  
ƓƑ

 Gluten Free 

 

 

 

 

 

 

Welcome to Red Tail Grill 

Featuring local, sustainable 

products from 

Wasatch Meats 

Stone Ground Bakery 

Gold Creek Farms 

 

Hand Crafted: 

$12  Cucumber Mojito 

bacardi, lime, mint, 

ketel one cucumber-mint  

$14  Rye Old Fashioned 

high west double rye, grand 

marnier, cherry bitters 

$14  Greyhound Martini  

Beehive jack rabbit, 

grapefruit, prosecco,  

ketel one grapefruit-rose 

 

$12  RTG Bloody Mary    

absolut peppar, truffle salt, 

bacon, pepperoncini, olives 

$13  Jalapeño Pomegranate       

Margarita 

el jimador, triple sec, pom 

juice, muddled jalapeño, lime 

$11  Frozen Pink Lemonade  

ciroc berry, raspberry, lemon 

 

 

Draft Beer:  
 

Bud Light      

$5  for 16oz   ●   $7 for 22oz   

pitcher $16 

 

 

Zwicklebier 

Red Rock Brewery  

Stella 

Shock Top  

Hooker Blonde 

Park City Brewing  

Bumps and Jumps Session IPA 

Breckenridge Brewing 

Avalanche Amber Ale 

Breckenridge Brewing 

Full Suspension Pale Ale 

Squatters brewery 

$7  for 16oz   ●   $9 for 22oz   

pitcher $18 

 

 

 

 

 

 

 

Starters: 

 

$10 Spin Dip 

baked spinach artichoke dip with crispy potato chips 

 

$15 Calamari Rings 

crispy jalapeño, lemon garlic aioli & sweet chili sauce 

 

$15 
ƓƑ

 Chili Rubbed Wings*  

wing sauce, blue cheese dressing, carrots, celery 

$13 
V

 Black Bean Hummus 

peppered pico, cucumbers, celery, carrots, grilled pita 

$16    
ƓƑ

 Kalua Pig Nachos  

black beans, pico de gallo, serrano cheese, guacamole, sour cream  

 

$17 Seared Ahi Tuna* 

nori, kale slaw, wonton, sweet chili ponzu, wasabi crema 

 

Soups and Salads:  

add chicken* $6,  salmon* $8 or Tofu $4 

$10 
ƓƑ/V

 Garden Vegetable Soup 

$13 BLTA Caesar Wedge 

bacon, romaine, tomato, croutons, parmesan, 

avocado caesar dressing 

$15 
ƓƑ

 Tuna Nicoise* 

ahi tuna, bib lettuce, green beans, roasted red peppers, hard 

boiled egg, yukon gold potatoes, olives, honey dijon vinaigrette  

$14 
ƓƑ/V

 Golden Beet Salad  

summer greens, goat cheese, spiced almonds 

spanish honey vinaigrette 

 

Sandwiches: 

comes with a choice of brussels sprout slaw, fries, or mac salad 

$18 American Burger* add bacon $2 

½ lb. patty, american cheese, lettuce, tomato, onion, fry sauce 

$19 Southwest Bison Burger* 

pepper jack, bacon, lettuce, guacomole, pico de gallo  

 

$17 
V

 Veggie Stacker 

   carrot, mushroom, tomato, cucumber, summer greens, squash,  

   zucchini, black bean hummus & balsamic glaze on focaccia 

 

Entrees: 

all entrees, except penne primavera, include Choice of 

truffle mashed potatoes, herb roasted yukon golds or baked potato 

 

$26 Taphouse Chicken* 

  marinaded breast, haricot vert,  full suspension mushroom sauce 

$32 
ƓƑ

 Ribeye Steak* 

  broccolini, garlic herbed butter 

$29 
ƓƑ

 Seared Salmon* 

  haricot vert, red chimichurri, grilled lemon 

$32 
ƓƑ

 Pork Chop* 

  broccolini, spaghetti squash, poached apple, white wine glaze 

$ 38 
ƓƑ

Surf and Turf* 

  8oz tenderloin, sautéed shrimp, spaghetti squash, green onion,    

  hollandaise  

$24 
V

 Penne Primavera 

   sautéed summer veggies, pesto cream sauce  

   add grilled chicken or andouillle sausage $6 

$32 Seared Sea Scallops*   

  bacon & spinach sautée, cauliflower puree, parmesan crisp  

 


