
*We are required by the State of Utah food code to inform you that consuming raw or undercooked 
meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.

NOT A PB&J $10
Strawberry jam, sunflower seed butter, and sliced
banana on honey wheat

COLD CUT SANDWICH $13
Choice of roast beef, turkey, capicola, black forest ham,
or avocado. With swiss cheese, tomato, onion, bell
pepper, lettuce, mayo and mustard on honey wheat or
gluten-free wrap

LOCAL BRIE SANDWICH $15
Crabapple mostarda, heirloom tomato, basil
on a house-baked amoroso bun

SHARE

SANDWICHES

THE LAKEHOUSE MARKET LUNCH
Chef Tamara Stanger's elevated take on deli and
café style cuisine, designed to be enjoyed on
summer days at the lake.

Join us for "dinner on the deck" to enjoy Chef
Tamara's signature cuisine and live music 
Friday-Saturday.

TROUT SALAD ROLL $18
Dill, cucumber, tomato, cabbage on a house-
baked amoroso roll

LOBSTAH ROLL $30
Butter poached wild caught Canadian lobster
claw knuckle and tail meat in buttery kewpie
mayo with red onion, sliced celery and chives

*CANYON MEADOWS BURGER $16
Local beef, local cheese, lettuce, onion, and
tomato. Served with fries. (add egg $3,  bacon $4)

*BURGER DE MUERTE $18
Local cheese, pickled chiles, grilled jalapenos,
Muerte sauce. Served with fries.
(add egg $3,  bacon $4)

LAKEHOUSE CHIPS $20 GF
Wavy Yukon gold potato chips, smokehouse
salmon, crème fraiche, preserved lemon, pickled
onions, fresno peppers, radish, heirloom tomatoes,
capers, baby dill

*BEEF FILET CHILAQUILES $28 GF
Poblano verde sauce, huun ga'i, wasatch back jack
cheese, pico de gallo, pickled onions and fresno
peppers, cotija, sunny side up egg, herbs

GRUB BOWL $18 GF
With venison sausage, roasted veggies, heirloom
beans, jalapeno, summer greens, basil pesto, and
sunny side-up egg

LAKEHOUSE CHOPPED SALAD $17 DF, V
Local greens, chicory, dates, olives, cous cous,
heirloom tomato, red onion, corn, green goddess
dressing. (add smokehouse salmon $18)

Served with choice of chips or salad


