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starters, soups and salads 

 
House Charcuterie & Cured Meats  
pickles & mustards - 18 

 
Poutine Bourguignonne  
house fries with a bacon & beef  gravy, heber valley cheese curds - 14 

 
Goldener Hirsch Fondue 
gruyere, emmentaller, appenzeller & vacherin with green apples & crunchy baguette - 38  

 
Raclette  
ruby potatoes, fresh herbs, apples & pickles - 14 

 
Daily Soup - mp  

 
Roasted Tomato Bisque 
drake farms chevre & chive -  10 

 
French Onion - 11 

 
Wedge of Iceberg 
maple bacon, spicy feta remoulade & parsley - 10 

 
Salad of Butter Lettuce & Fines Herbs 
radish, citronette & smoked salt - 9  add on choice of cheese - 3 

 
The Cobb  
bacon, oregon bleu cheese, hardboiled egg, roasted turkey, avocado & marinated tomatoes 
with gem lettuce & buttermilk dressing - 18 
 
 
 
The Goldener Hirsch strives to use local, organic and sustainable product throughout our menu 
 Please note that a 20% gratuity will be automatically added to parties of 6 or more. 
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mains and sandwiches 

 

Spence’s Favorite BLT  
on whole wheat toast - 14 
 
Wiener Schnitzel Hoagie 
on a marble rye baguette with caper & lemon mayonnaise, confit tomatoes - 16 
 
Ratatouille Press Panini 
roasted eggplant, zucchini, squash & tomato, gold creek feta & balsamic aioli - 15    
 
Summit Co. Cheeseburger 
½ lb., snake creek cheddar, bacon & secret sauce on a sesame seed bun - 17 
 
Croque Monsieur or Madame (with fried egg)  
cremenellis cotto ham & gruyere with roasted tomato bisque - 14/16 
 
Hot Pastrami on Rye 
heber valley swiss cheese, red cabbage & russian dressing - 16 
 
Bavarian Lunch of Bratwurst & Knackwurst    
dark rye with red cabbage & mustard - 16 
 
Smoked Turkey Pot Pie 
smoked organic turkey, maple bacon, red potatoes, peas & carrots with flaky pastry - 16 
 
Goldener Hirsch Wiener Schnitzel  
herb spaetzle, caper, caraway carrots, red choucroute, lemon & thyme beurre blanc - 21 
 
Venison & Black Bean Chili 
rocky mountain venison, roasted chilies with honey jalapeño corn bread & chive sour cream - 17 
 
 
 
 
Executive Chef, Michael J. Showers 
Chef de Cuisine, Matt Nelson 


