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starters, soups and salads

House Cured Meats and Charcuterie, Pickles and Cherry Mustard

16

Poutine Bourguignonne, House Fries with Beef and Bacon Gravy,

Beehive “Squeaky Bee” Cheese Curds

14

Goldener Hirsch Fondue, Melted Gruyere, Emmentaller, Appenzeller and Vacherin with

Apples and Bread

36

Daily Soup

8

French Onion

9

Gem Lettuces with Burgundy Poached Pear

Oregon Bleu Cheese and Pistachio

10

Wedge of Crispy Iceberg, Spicy Feta Remoulade, Pepper Bacon

12

Arugula with Crispy Pancetta and Shiitake, Shepherds Chevre, Verjus Dressing

12

Hearts of Romaine, Brioche, Toasted Parmesan, Spanish White Anchovies

10

The Cobb Salad, Bacon, Oregon Bleu Cheese, Roasted Tomato, Hard Boiled Egg and Roasted

Turkey with Gem Lettuce and Buttermilk Dressing

18

The Goldener Hirsch strives to use local, organic and sustainable product throughout our menu



575 Royal Street ● Silver Lake Village ● Park City, UT

800-252-3373 ● 435-649-7770

mains and sandwiches

All sandwiches come with a choice of house cut fries or house salad with choice of dressing

Balsamic, Buttermilk Ranch or Creamy Parmesan

House Made Bratwurst on a French Roll, Cherry Mustard with Sauerkraut

15

Spence’s Favorite BLT on Whole Wheat Toast

14

Wiener Schnitzel Sliders on 3 Soft Brioche Buns with

Caper and Lemon Mayonnaise

16

Carolina Low Country Gumbo with House Chicken Sausage, Okra and

Rock Shrimp over Butter Poached Rice and Beans

16

Roasted Portabella, Mozzarella, Roma Tomato Panini with Pesto Aioli

14

Niman Ranch Burger, Pepper Bacon, Gruyere and Pilsner Braised Onions

16

Pastrami on Marbled Rye with Swiss and Cherry Mustard

15

Croque Monsieur with Roasted Tomato and Red Pepper Bisque

15

The Goldener Hirsch Wiener Schnitzel, House Specialty

Crispy Caper and Lemon-Thyme Beurre Blanc, Spätzle and Sautéed Spinach

24

Executive Chef, Michael J. Showers

Chef de Cuisine, John Minichino


