
Small Plates/Shareables

$15Coconut Crusted Shrimp
w/orange horseradish sauce & orange segments

$15rhode island style calamari
corn meal crusted calamari, garlic aioli, & spiced cherry peppers

$12heirloom tomato toast
grilled sourdough, heirloom tomatoes, garlic aioli, arugula, & balsamic
reduction
•  add bacon $2, add mozzarella $2, add avocado $2

$12Hand Pulled Mozzarella Crostini
w/dried cranberry mostarda, basil pesto, balsamic, & micro greens

$12Oven Roast Brussels Sproutsu

glazed w/apple smoked bacon & aged balsamic

$10parmesan friesu

hand cut fries tossed with fresh parmesan cheese and chopped chives
w/cliffside fry sauce

Salads

$11Cliffside Salad
mixed acadia greens, utah
honey vinaigrette, shaved
cucumbers, grape tomatoes,
cotija crumbles, & crisp
crostini

$11caesar salad
chopped romaine lettuce,
house caesar dressing, fresh
shaved parmesan cheese, &
croutons

$13Spinach Saladu

fresh spinach, candied
pecans, bacon crisps, goat
cheese, citrus segments, &
utah honey vinaigrette

$13Cliffside wedgeu

crisp romaine lettuce, bleu
cheese crumbles, tomato,
cucumber, pickled onion,
applewood smoked bacon, &
bleu cheese dressing

Soups

$12Clam Chowder
creamy cliffside favorite
w/russett potatoes, clams,
bacon, & chives

$12Butternut Squash Soupu

roasted butternut squash,
with maple cider crema,
toasted almonds, & micro
herbs

gluten free. please inform your server of all allergies.u



FRESH SEAFOOD

$33Chili-Glazed Salmonu

glazed, pan roasted salmon w/mango salsa, coconut rice pilaf, sautéed
seasonal vegetables, & lemon butter sauce

$31Pan Seared Rock Fishu

filled with cream cheese, sautéed mushrooms, spinach & yellow onion, 
served with potato cake & sautéed seasonal vegetables, topped with dijon
cream sauce & micro greens

$31Seared Idaho Red Trout
pesto couscous pearls, toasted almonds, seasonal vegetables, dried
cranberry mostarda, balsamic reduction, lemon butter sauce, & micro
greens

PASTA

$25Four Cheese & Pear Pasta
pear & four cheese pasta purses in a spinach & roast tomato cream sauce,
aged balsamic, & garlic crostini

$24Cajun Chicken Penne
spice grilled chicken breast with penne pasta, house cheese sauce, peppers,
onions, spinach, & grilled sour dough bread

$22Creamy Pesto Vegetable Pasta
classic linguine tossed w/creamy pesto and grilled seasonal vegetables,
topped w/shaved parmesan cheese & garlic toast

add to any pasta: grilled chicken $8, five shrimp $9, salmon $10, sliced steak $10

ask your server about vegetarian and vegan options

*Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of food born illness. If you have a food allergy or special dietary

restriction, please advise your server*



CLIFFSIDE CUTS
All of our beef cuts are certified angus beef from wasatch meats, inc.

Ask your server about our sous vide method of steak preparation

$53Pan Seared Filet Mignonu

8 oz. center-cut filet, creamy yukon gold mashed potatoes, sautéed
seasonal vegetables, and bordelaise sauce

$49Grilled Rib-Eye Steaku

12 oz. grilled rib-eye steak, finished w/a Brussels sprout and Yukon gold
potato hash, & a chimichurri compound butter

$44New York Strip Steaku

10 oz. New York strip steak, w/tomato-bacon jam, blue cheese Yukon gold
potatoes, sautéed seasonal vegetables, & house steak sauce

upgrade any steak to surf 'n turf style by adding five seasoned and grilled shrimp ... $9

Other Entrées

$20Cliffside Steak Burger
8 oz char-grilled butcher's grind, melted white cheddar, applewood smoked
bacon, tomatoes, fried onions, crispy hand cut parmesan fries, & Cliffside
fry sauce
• substitute beyond meat patty- no added charge

$23Farm Burger
8 oz char-grilled ground steak patty, melted white cheddar, applewood
smoked bacon, grilled ham, over easy egg, fried onions, crispy parmesan
fries, & Cliffside fry sauce

$29Maple Rosemary Grilled Chicken
maple, rosemary, & soy sauce marinated and grilled chicken breast served
w/creamy risotto sautéed with button mushrooms, cherry tomatoes, and
arugula

$21Chicken Fried Chicken
buttermilk fried chicken breasts, creamy yukon gold mashed potatoes,
sautéed seasonal vegetables, & Hurricane gravy

House Specialty Beverages
$6lemon-lime ade
$7italian cream sodas

blackberry, strawberry, raspberry, huckleberry, cherry, peach, mango,
vanilla, caramel, lilikoi, coconut, pina-colada, berry-blast,
pomegranate-blackberry, & strawberry-banana

$8cliffside signature root beer float

Other Beverages

$3.5Fountain Drinks
pepsi, diet pepsi, cherry pepsi, dr. pepper, diet dr. pepper, mtn. dew, starry,
root beer, orange crush, lemonade, & fruit punch

$3.5Coffee, Bottled Beverages, etc.
fresh brewed coffee, decaf, hot tea, iced tea, perrier, & san pellegrino


