
 

T r e e  R o o m 

L I B R A R Y 
________________________________​
_________________________ 

S M A L L  B I T E S 

POMME FRITES 9.  
Rosemary, Parmesan, Roasted Garlic Aioli 

BEETS 12. 
Blood Orange, Herbed Goat Cheese, Pistachio 

WILD GREENS 11. 
Herb Vinaigrette, Winter Squash, ​

Pickled Shallot, Pistou 
add King Salmon +10. | add Airline Chicken +9. 

LENTIL CROQUETTES 13. 
Watercress, Quinoa, Yogurt, Ricotta 

WAGYU SLIDERS 16. 
Port Shallot Compote, White Cheddar, Sauce Royale 

STEAK TARTARE 19. 
Cornichon, Mustard, Yolk, Frites 

PORK BELLY 20. 
Pearl Onion, Peanut Chili Oil, Ginger Tamarind Sauce 

 

D E S S E R T 

CHOCOLATE TASTE 10. 
Local Utah Chocolates 

BERRIES AND CUSTARD 16. 
Fresh Berries, Almond Tuille, Crème Anglaise 

AFFOGATO 12. 
Millcreek Coffee Roasters, Vanilla Ice Cream 

MOUSSE FLIGHT 15. 
Blueberry & Lavender, Fig & Maple, ​

Pineapple & Coconut, Chocolate & Coffee 

________________________________​
_________________________ 
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