
 
 
 
Pairing whiskey with food is one of the most under-appreciated 
experiences on the planet! Just like pairing wine with food, 
whiskey’s flavor notes can combine with and complement a meal for 
a fun and memorable experience. Similar to a chef adding spice, salt 
or sugar to bring out the flavors of a particular dish, we think 
sipping a little whiskey just before a bite can highlight the essence of 
a particular dish. Because the world of whiskey is very diverse, we’ve 
made some suggestions for the best flavor match between food and 
drink. We hope you enjoy the High West Experience. Cheers! 

 

 
SALOON BITES 
High West Popped Corn  5.- 
bacon – bourbon – cashew – caramel  

Spiced Marcona Almonds  5.- 
peat smoked salt, brown sugar & paprika 

House Made Sour Dough Pretzel  6.- 
creamy dijon rye sauce 

Shishito Peppers 2 Ways 12.- 
ponzu roasted, whiskey battered 

Kentucky Whiskey Beer Cheese 12.- 
 

SOUP & SALAD PLATES 
Bourbon Three Onion Soup 9.- 
signature caramelized gruyere top 

Local Mountain Greens 8.- 
high star & zoe farms green salad, whiskey honey mead walnut vinaigrette 

Frisee, Pear, Duck Prosciutto Salad  11.- 
wasatch mountain cured beef, candied pecans, crumbled blue, roasted grape 
silver oat whiskey vinaigrette 

 

 
 

 
 

 
“When you work hard all day with your head and know you must work again the 

next day what else can change your ideas and make them run on a different 
plane like whisky?” 
Ernest Hemingway

 
SMALL PLATES –  HOUSE SPECIALITIES 	
  

Utah Ballard Farms Pulled Pork  14.- 
fried golden tomatoes, sirachi pepper sauce 

Melted Mountain Cheese  11.- 
swiss raclette, fingerling potatoes, house pickles  

Black Coffee & Bourbon Glazed Cod  15.- 
peanut napa cabbage 

Black Angus Tri Tip With Spicy Slaw    14.- 
spicy slaw, high west whiskey bbq drizzle 

Bacon Wrapped Delta Blue Shrimp  15.- 
jalapeno, pepperoncini stuffed, mango habanero salsa 

Whiskey Cider Braised Short Rib  16.- 
mashed yukon gold potatoes, fried onion rings 

Wild Scottish Salmon  14.- 
apple wood smoked, wilted greens, whiskey leeks 

Still House Mac n’ Cheese  10.- 
gruyere, cheddar, alpine cheese, panko crumbs 

 
SHARED PLATES (SERVES 2 OR MORE) 

Local Charcuterie & Cheese Board   
we partnered with a creminelli sausage company and our local artisanal dairy 
farmers on this perfect whiskey paired shared starter. creminelli whiskey scented 
salami, house cured mocetta, high west rabbit paté, cheese du jour, drunken fruit 
terrine, house pickles, fruit chutney 

Small $18.- (serves 2) / Large $30.- (serves 4) 
 

Whiskey Cheese Fondue   35.- 
five swiss cheeses (gruyere, emmentaler, appenzeller, vacherin, fontina), house 
baked bread, diced apples, built for two or more  
 

 

 

 

 

James Dumas 

Executive Chef – General Manager 

 

 
 
 
Produce  Copper Moose Farms, Park City 
 High Star Farms, Kamas 
 Muir Copper Canyon, Salt Lake 
 Zoe Farms, Layton 
 

Meats Wasatch Meat Co. 
 Niman Ranch 
 Prairie Harvest 
 Rolling Hills Ranch 
 

Fish Fog River Farms 
 Northern Pacific Fisheries  
  

Cheeses Artisanal, NY 
 Italco Foods, CO 
 Beehive Cheese Co, Uintah 
 Gold Creek Farms, Kamas 
 
	
  

LARGE & SPECIALTY PLATES 

High West Burger     16.- 
house blended organic niman ranch Farms beef & rolling hill ranch bison & a 
proprietary secret flavoring, caramelized whiskey onions, gruyere & blue topped 
with fried shallots, served on our house made caraway brioche roll, house pickled 
bread & butter cucumbers 

Parmesan Chicken Schnitzel     22.- 
braised farm greens, crispy pancetta, roasted carrots 

Pan Seared Utah Trout     20.- 
served on local mountain farm greens, roasted grape & caper berry sauce, house 
tartar sauce 

Grilled Black Angus N.Y. Steak     29.- 
huckleberry thyme whiskey sauce, dusted fries 

Idaho Elk & Chanterelle Mushrooms    30.- 
distiller’s grain spatzli, cranberry relish 

Rolling Hills Ranch Bison 20oz Rib Eye    50.- 
our signature cowboy steak, grilled over apple wood chips, grass fed in Spearfish, 
SD, 21 day dry aged, served with a silver whiskey porcini sauce and house frites 
- a big meal for one, enough to share! 

Large Plate Split Charge $5.- 

 

 

 
18% gratuity will be added to groups of 6 or more 
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VEGETARIAN & SIDE PLATES   $8.-  /  3  FOR $19- 

 
Sautéed spinach, swiss chard, tuscan kale, creminelli 

pancetta 

Parmesan herb dusted hand cut fries 

Sambal honey basted local carrots, leeks; toasted 
sesame and grated ginger 

Shaved brussel sprouts, chopped hazelnuts, roasted 
garlic and pomegranate seeds 

Sautéed asparagus, roasted pine nuts, roma 
tomatoes, olives and basil 

Parsnips with bourbon basted chestnuts 

 
 
LIL’  BUCKAROO PLATES  $12.-  ( 1 2  &  U N D E R ) 
  
Petite Steak & Mashed Potatoes    

Grilled Dog & Fries    

Plain Burger & Fries    

Spaghetti with Butter & Cheese    

Chicken Schnitzel     

 

BUCKAROO MOCKTAILS   5.- 
Roy Rogers   
Coke – House Grenadine – House Cherry 

Calamity Jane    
Sprite – Splash of Cranberry 

 

 

 
 
 
 
 
 

 
DESSERT SHOTS                         $7.-  /  3  FOR $18.-  

(served in our sippin’ glasses) 
Butterscotch Budino with Caramel & Sea Salt 

Chocolate Whiskey Pudding with Utah Cherries 

Vanilla Bean Crème Brulèe Whiskey Float 
 

SHARED DESSERTS  $12.-  EA 
 ( $ 7 . -  ½  P O R T I O N S )  

High West S’mores 
featuring local millcreek cocoa roasters chocolate, house made marshmallow & 
graham crackers 

Sour Cherry Wild Berry Cobbler & Ice Cream  

High West Grillswith  
from the White Spot restaurant in Charlottesville, VA; grilled cinnamon dusted  
krispy kreme donuts- whiskey laced vanilla ice cream. 

3 WHISKIES PAIRED WITH 6 CHOCOLATES  
At High West we are on a mission to turn people on to whiskey with dessert. Why? Because 
the two most predominant flavors in whiskey are caramel and vanilla which both come from 
aging in a charred oak barrel. What goes well with caramel and vanilla? … dessert, 
especially chocolate. To turn you on, we have specially paired 3 of our whiskies with six 
hand-crafted chocolates from our favorite chocolatier, Ruth Kendrick from Ogden, Utah  

 

Key Lime & Meyer Lemon  
Paired with High West Silver OMG Pure Rye (0.5oz) 

 

Pomegranate & Mint 
Paired with High West Double Rye! (0.5oz) 

 

Beehive Honey & Spiced Pumpkin  
Paired with High West Bourye (0.5oz) 

 

$ 9 . -  C h o c o l a t e s  /  $ 1 9 . 5 0  C h o c o l a t e  &  W h i s k e y  P a i r i n g  

 
CAFFEINE ( C a f f e  I b i s ,  L o g a n ,  U t a h )  
High West Rendezvous Coffee       9.- 

Espresso  3.- 

Cappuccino; Latte 5.- 
Add $1.50 for double shot 

Mighty Leaf Teas 3.- 
 
 

 
 
 
 
 
 
 
 
 
 
 

 
PRESIDENT’S WEEK 

 
 

WHAT’S NEW THIS WEEK: 
 

Soup Special 
Peruvian pumpkin & heirloom squash soup with roasted 
pepita seeds, pumpkin oil and micro greens $9.- 
 

Market Salad 
Zoe farms chopped greens, roasted beets, watermelon 
radishes, shaved gold creek cheddar and candied pecans, 
whiskey balsamic vinaigrette $11.- 

 

Fish Special 
pecan crusted Opakapaka (Hawaiian Red Snapper), 
distiller’s grain confetti (chocolate, crystal & 2-row 
malted barleys), fried leek lemon sauce $29.- 

 

Game Special 
Jackalope Cassoulet – Rolling hill farms rabbit, elk and 
pork belly stew with roasted tomatoes, caramelized 
onions and cilantro, simmered with black, cattle and 
painted pony beans, topped with a wild rice “tortilla”, 
barley buzzed cheddar and a Bourye cocoa Mole sauce, 
served with a jicama mustard green salad $32.- 
 

Cheeses of the week  
• Banon de Chalais (France – Cow) 
• Gold Creek Farms: Smoked Cheddar (UT – Cow) 
• Berkshire Blue (MA – Cow) 

 
 

Historic Sunday Sales: the only state registered store open for bottle 
sales in Utah! 

Open daily 10am  


