
   
Trolley Square Salt Lake City, Utah 801-521-8917  

Kitchen Hours: 
Open M – F  11 am – 11 pm* 
Sat 11:30 am – 11 pm  
Sunday 12 pm – 10 pm 
*M – W late nite menu starts at 10 pm 
All menu items available for take-out 
All menu items available for delivery ($100 minimum)    

Sandwich Combinations: Served with choice of house pasta salad, green salad, or fresh fruit. For an additional $1.50 you can “upgrade” (by 
substituting) to French onion soup, ½ pasta salad of the day or soup of the day.  

PUB SANDWICHES                 whole -8.25          half -6.95  
Served on sourdough, rye, or wheat  

Turkey & Avocado – with tomato 
Rare Roast Beef & Swiss – with sweet hot mustard 
Pub Club – turkey, bacon, lettuce, tomato 
Veggie – avocado, pepperjack, sprouts, tomato  

SERVED HOT 
Pastrami  Roast Beef  Corn Beef  Ham 
With choice of Swiss, Provolone, or Cheddar  

SANDWICHES FROM THE GRILL 
served on choice of sourdough or wheat bun unless otherwise specified  

Santa Fe Chicken with Pepper Jack Cheese       8.50  
   poblano, chipotle mayo, tomato, lettuce  

Balsamic Marinated Chicken with Sauteed Mushrooms      8.50 
   mozzarella, peppers, garlic mayo, tomato, field greens  

Guajillo Chile Barbecue Pulled Pork with Gouda Cheese      8.50 
   roasted chiles, chipotle mayo on baguette  

Bacon or Mushroom Burger* with Choice of Cheese      8.25 
   caramelized onion, garlic mayo, tomato, lettuce  

Black Bean Veggie Burger with Pepper Jack Cheese      7.95 
   roasted chiles, chipotle mayo, tomato, lettuce  

Grilled Smoked Turkey with Provolone on Rye       8.25 
   dried cranberry relish, garlic mayo, lettuce  

Reuben – Corned Beef, Swiss & Sauerkraut       8.95 
   served on grilled rye with mustard  

Black Pepper, Garlic & Basil Rubbed Fresh Albacore Tuna      9.75 
   fennel & onion slaw, caper mayo, field greens, tomato  

Portobello & Grilled Veggies with Provolone & Gorgonzola      8.50 
   garlic mayo, tomato, field greens  

Salmon with Pickled Ginger – Cucumber Slaw       9.25 
   black bean relish, garlic mayo, field greens  

Hot Roast Beef with Spicy Au Jus        8.50 
   roasted chiles, pepper jack, chipotle mayo on baguette  

MEXICAN 
   Served with black beans, spanish rice & blue corn tortilla salad  

Enchiladas       one – 7.50   two – 8.50     three-  9.50 
   Beef - roast beef, onion, poblanos, jack cheese 
   Chicken - chiles, corn, jack & cream cheese 
   Cheese – jack & cheddar cheese, green chiles, corn  



 
Veggie Burrito          8.25 
   chiles, squash, corn, onions, tomato, pepper jack, tomatillo sauce  

Chile Verde Burrito          8.95 
   pork, poblano & Anaheim chiles, jack, tomatillo sauce   

SALADS 
   served with house focaccia  

PUB CLASSICS 
   choice of blue cheese, ranch, creamy vinaigrette, low fat citrus, three cheese Italian or balsamic  

Chef’s           8.50 
   roast beef, ham, turkey, swiss, cheddar, tomato, egg, cucumber  

Smoked Turkey & Cheese Tortellini        8.50 
   bacon, broccoli, tomato, cucumber, mushrooms  

Garden with Parmesan Cheese        7.95 
   broccoli, cauliflower, tomato, cucumber, carrots, green beans  

GRILLED SALADS  

Southwest Chicken with Quesa Fresca        8.95 
   black beans & corn salsa, jicama, avocado, pepitas, ancho vinaigrette  

Chicken Caesar with Parmesan        8.95 
   roasted potatoes, broccoli, tomato, romaine, croutons  

Asian Salmon with Peanut-Plum vinaigrette       9.95 
   baby corn, snow peas, fried wontons, pickled ginger-cucumber slaw  

Crab Cakes & Avocado         9.95 
   tomato, bell peppers, jicama & corn salsa, chipotle aioli, citrus vinaigrette  

Portobello, Artichoke Hearts & Feta        8.95 
   white beans, tomatoes, field greens, oregano vinaigrette  

Italian Veggie & Fresh Mozzarella        8.50 
   mushrooms, romas, zucchinis, potatoes, balsamic vinaigrette  

Fresh Albacore Tuna with Basil Vinaigrette       9.95 
   capers, olives, green beans & peppers, cucumbers, corn, field greens, tomato  

DAILY FRESH PASTA SPECIALS  

PASTA SALAD    HOT PASTA  

Monday                   Six Veggie Parmesan 8.50  Grilled Chicken Pesto  8.95

 

Tuesday  Szechwan Chicken  8.50  Paella Style Chicken & Sausage 8.95

 

Wednesday Shrimp & Artichoke Heart 9.50  Chicken & Gorgonzola  8.95

 

Thursday  Chicken Niçoise  8.50  Shrimp Carbonara   9.75

 

Friday  Proscuitto & Mozzarella 8.50  Coriander Salmon   9.95

 

Sat & Sun Feta, Ham & Spinach 8.50  Wild Mushroom Bolognese  8.95

  

QUICHE & SOUPS  

Bacon, Swiss, Zucchini, & Mushroom Quiche       7.95 
   with small green salad, fresh fruit or house pasta  

French Onion Soup or Soup of the Day        4.50 
   with small green salad, fresh fruit or house pasta                      6.50 
   with half pasta of the day          7.75  

APPETIZERS  

Crab Cakes – jicama-corn salsa & chipotle aioli       7.50  

Bruschetta – warmed fresh mozzarella & tomato-basil relish      5.95  

Veggie & Sunflower Sprout Spring Rolls in Rice Paper – peanut sauce     5.95  

Asian Chicken Skewers – red cabbage slaw, mustard sauce      6.75  

Black Bean & Goat Cheese Quesadilla – avocado, tomatillo relish     5.75  

The Pub’s Famous Nachos – with guacamole, salsa, sour cream     7.25  



Chips & Salsa          4.50  

Call for weekly lunch and dinner specials       

DESSERTS  

Made fresh daily at Red Butte Café   

Chocolate Decadence          4.25 
  A rich, flourless chocolate cake covered in a bittersweet chocolate glaze with toasted almonds on a  
  chocolate crumb crust   

Carrot Cake           4.25 
  Two layers of carrot-pineapple cake with raisins and walnuts in a cream cheese frosting  

Turtle Cheesecake          4.25 
  Cheesecake studded with chunks of praline, chocolate chips and pecans on a chocolate crumb crust  

European Cheesecake         4.25 
  Custard-like vanilla and sour cream cheesecake with a graham cracker crust, laced with dark chocolate  

Brownies           1.75  

Cookies             .95  

Ala Mode                   add 2.25  

Coffee and Espresso drinks available  

Soft drinks, tea, juice, mineral water available  

Wine and liquor menu available  

Award winning house-brewed beers served on tap by the glass, pint, pitcher or growler  

Kid’s menu available  

No reservations  

18% gratuity added to parties of 8 or more                                     

*Thoroughly cooking foods of animal origin such as beef, fish, lamb, pork, poultry or shellfish reduces the risk of food borne illness. Consult 
your physician or public health official for further information. 


