EARLY BIRD SPECIAL
134 W. Pierpoint Ave ' 4:30 — 6:30 NIGHTLY

CHRISTOPHER’S SLCUT 84101 Each is served with a choice of house salad or

801-519-8515 soup and ice cream with berry compote

RME STEAK HOUSE & GRILL )
SINCE 1995 Clll‘ls(()PI]Cl'.\lll.ll]&()l“ LOBSTER BAKED FILET MIGNON $30*
With parmesan mashed potato and fire roasted

asparagus

PARMESAN CRUSTED CHICKEN PICATTA
WITH SHRIMP SCAMPI $22*
White truffle mashed, citrus caper butter and
roasted asparagus

v \ BACON WRAPPED STEAK MEDALLION
— = » WITH BLEU CHEESE MASHED $17*

L3 & . : el 50z. medallion with roasted asparagus,
’ ‘ .L; * i peppercorn sauce
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6th Time Winner of “Diners Choice Award” from Opentable

“Timeless Architectue meets Legendary food & service; this award winning local steak
house has been called ‘A must see” while in Salt Lake City for almost 20 years”
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Flocally Owned & Operated #
A USDA Prime Beef & the Freshese Scafood 4
# Oucdoor Patio Dining (Scasonal) £
# Banquer and Mceting Rooms Available L
A Offsite & Onsite Catering Available forBreakfast, Lunch & Dinner 4

WWWw.christophersutah.com
SUMMER TASTING MENU @ CHRISTOPHER'S \

FiLer MIGNON MEDALLION WITH WHITE TRUFFLE TOMATO AND CITRUS DRESSED ARUGULA $20*

CHIPOTLE DIJON GLAZED PETITE ORGANIC SALMON FILLET WITH SAUTEED BABY
SPINACH AND POMMES FRITTE $15%

BACON WRAPPED FIRE ROASTED PRAWNS WITH GARLIC DILL RICE, BALSAMIC HONEY $1 7*
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