
T
the

m

u

S

ins

pro

d

f



S
&

W

C

This is a Nat
e health & we
mental healt
guests a hea

menus  we str
and organic

using local co
and fish liste

Seafood Wa
to support 
knowing tha

Forever Re
stead of pro

deserts fr
oducts, nuts
poaching, b

replace bu
dressings & 

for our g

18% gr

Consu

Soup, sal
& cold sa

Elk Chi

World fa
with a

Sonora
spring g

Cany
shred

Cowboy r
bleu c

ional Park S
ell-being of a
th. Forever R
althy & susta
rive to make y
cally grown, r
ompanies in 
ed in the mos
atch Program
these progra
at in your de
sorts we min
cessed food
resh in house
s, beans ,see
roiling, steam
tter with Ex
have adopte

gluten fr

ratuity will

uming raw

lad & san
andwich s

ili  fresh

amous Br
apple wo

an salad 
 greens t

yon class
dded parm

ribeye be
 cheese, r

Th

Service initia
all species &
Resorts & T
ainable menu
your dining e

raised & caug
our purchas
st sustainab
m. These pr
ams. We are

ecision to din
ndfully use th
ds to increas
e & provided
ds and offer

ming and bak
xtra Virgin O
ed healthy nu

ree guest

ll be automa

w or unde

ndwich ba
 selectio

h ground 

Soup of

rown De
ood smok

 Marinate
tossed wi

sic Caesa
mesan ch

eef &  ble
red onion

he Lo
“

ative that see
& the planet w
The Lodge a
u for your di
experience n
ght items. O
ing, we also s
le ‘green’ ca

ractices ensu
e a certified m
ne at The Lo
he following p
e nutritional 

d nutrition de
r an array of 
king – using o

Olive Oil in s
utritional pra

ts or spe

matically ad

ercooked

ar buffet
ons you c

d elk in a r

f the day 

erby cobb
ked bacon

ted grille
with roast

cheese

ar romain
heese. Ad

eu     
ns tomat

odge
“Healthy

eks to raise u
we share. Hu
at Bryce Ca
nning pleasu

not only heal
Our beef, chic

support the 
tegory on th

ure that all fis
member of th
odge at Bry
practices to 
 content by 

ense foods &
Vegetarian 

only Zero T
sautéing & wi
actices in ou

ecial diet

dded to par

ed seafoo
risk of

Lunc

t – chef 
create yo

l

 red bean

 ask your

Entrée

b  fresh o
n, sliced 

crum

ed chicke
ted corn

e tossed i

ne leaves
dd grilled

 6oz. han
to & appl

e at B
 Parks H

understandin
uman health 
anyon is very

ure. At The 
lthy for you, 
cken & pork 
regional eco

he Audubon
sh we serve a
he Green Re
yce Canyon

help provide
lowering por

& beverage o
& Gluten F

Trans Fat oi
ith our whole
r children’s m

tary con

rties of 6 o

od, shell
f food bo

ch Sel

 made sou
ourself. N
limited re

Sou

n chili - ga

r server 

e salad 

 organic g
d grilled c
mbled blu

en or smo
n, apple w
 in butter

es tossed
ed chicken

nd cut gr
le wood s

vinaigre

Bryc
Healthy Pe

ng & awarene
focus areas 
y pleased to
 Lodge at B
but also for
are regional

onomy and re
n Fish Scale
are either ra
estaurant A
; together we
e more health
rtion sizes & 
options such

Free options.
ls.  We offer
e grain table 
menus that re

sideratio

or more. Me

lfish, mea
orne illn

lectio

up select
Non - alc

refills  

p 

arnished 

 about to

selectio

 greens in
 chicken, 

lue chees

oke grill
wood smo
rmilk ran

d in Caesa
en, grilled

rilled rib
smoked b

rette 

e Ca
eople” 

ess about ho
of the initiat
 partner with

Bryce Cany
r the environm
ly grown with
educe our ca
e, or as a ‘bes
ised or harve

Association. W
e are working
hy options f
sodium level
 as fruits, wh
. We further
r leaner meat
bread servic

emove proce

ons pleas

enu is print

ats, poult
ness. 

ons 

ctions, a f
coholic b

d with shr

oday’s ch

ons 

n tossed
 tomato, 

se 

led duck 
oked bac
nch dress

ar dressi
ed Alaska

b eye atop
bacon to

anyo

ow open spa
tive include p
h the Nation
on & Foreve
ment. This m
h minimal use
arbon footpr
st choice’ by
ested in a su
We hope yo
g towards a 
or our guest
ls.  Our chef

hole grain bre
rmore follow 
t choices of T
ce, offer vina
essed and fri

se ask yo

ted on recy

ltry, or eg

fresh ing
beverage

redded c

hef selec

d balsamic
 hardboi

k breast a
con, toma
ssing 

sing with g
an salmon

p a bed of
ossed in o

n 

ces & natura
physical activ
nal Park Ser
er Resorts in
menu contain
e of hormone
rint. We also

y the Monte
stainable ma

ou enjoy you
healthier env

ts. We use fr
f’s make all o
eads, fat-fre
healthy coo
Turkey, Elk

aigrette inste
ied foods wit

ou server

ycled paper

eggs may i

gredient 
es includ

cheddar/

ction 

ic vinaigr
iled egg, 

atop a bed
atoes & c

 garlic cr
on or gril

of organic
our baco

 

al places can
vity, nutrition
rvice to prov
n creating ou
ns mostly sus
es & antibiot
o only serve s
rey Bay Aq

anner. Please
r dining expe
vironment. H
resh made pr
of our sauces
ee or low fat 
king practice
k, Buffalo &
ead of cream
th healthier o

r to assis

er with soy 

 increase

 salad ba
ded with s

/jack che

rette & to
 avocado

ed of org
cheddar-j

croutons
lled shri

ic spinach
on balsam

n promote 
n, social & 
ide our 

ur 2013 
stainable 
tics. By 
seafood 
quarium 
e help us 
erience 

Here at 
roducts 
s, soups & 
dairy 
es such as 

&Bison, 
m salad 
options. 

st you 

 ink 

e your      

ar, hot 
select 

eese 

opped 
o & 

ganic 
jack 

s & 
imp  

h with 
mic 

          



 

A



6o

T

B

G

V

C

P

Eb

w

    

All sandw

Br

½ pound 

oz vegan –

Black Ca

Garfie

Tropic Tu

Pondero

Black Bir
c

rand Can

Vernal v
onions, 

Forever
purée, m

Cowboy P

Fairview

Piute fish
r

benezer’s

Elk chil
wrapped in

Vermill
p

                  

wiches se
&

yce Cany

 Angus be

–lodge ma

anyon BL

eld coun

urkey Te
bacon

osa prime

rch brais
carameliz

nyon clu

vegetaria
 tomato, 

r grilled
melted Sw

Pete’s bis

w Point Fi
at

h taco 
relish, so

s health
Al

li & chees
n a grille

lion Clif
parmesan

        

served wit
& prickly 

yon burg

eef patty c

ade veget

LT or VLT
wh

nty Grille

nderloin
n served 

e rib dip s

sed Port
zed onion

ub  smoke

an grille
 with chic

d chicken
wiss chee

son stew 

ish-N-Chi
top lodge

seasone
our cream

y choice
Alaskan c

se burrit
led flour

ff vermic
an white w

 

Sp
ith a pickl

y pear cac

ger  to
wit

cooked me

table patt

½ poun

T  appl
hole gra

ed Chees
to

n Sandwi
d with let

sliced pri

tobello
ns. Toppe

ed turkey
our pest

d vegeta
ck pea hu

n Southw
ese, sund

 burgund

ps heart
ge cut frie

ed pan se
m, tomato

 mar
cod serve

to our fa
r tortilla

elli  
wine butt

    

pecialty 
kle spear 
ctus Col

opped wit
ith your c

edium wel

ty   

nd grilled

le - wood
ain bread 

se  fre
oasted ze

ich  Ma
ttuce & sl

rime rib, m
wh

 balsam
ed with le

y, honey h
sto aioli o

able wrap
ummus & b

west mari
dried tom

t

Spe

dy braise
a c

ty portion
es with l

eared Ala
toes, lett

arinated g
ed with c

amous elk
a. Topped

tomatoe
ter sauce

y Sandwi
r & choice
le slaw, f

 

th lettuc
choice of

ll   

            

d bison pa

d smoked 
d with let

esh Mozza
ero carbo

arinated 
sliced tom

melted Sw
whole gra

mic marin
lettuce, t

 ham, Swis
on toaste

p  mar
 basil aio

inated & 
mato relis
tomato & 

 

ecialty E

 

ed with ro
 cheddar 

on of batt
lemon we

laskan co
tuce & ch

grilled c
cilantro j

lk chili, c
d with ma

oes, fresh
e. add gr

ich Sele
e of orzo
fresh fru

ce tomato
of melted

 

          6oz P

atty cooke

 bacon o
ttuce, tom

arella ch
bohydrate

 grilled t
mato on a

wiss chee
ain roll 

nated & o
tomato, o

ss, apple
ted whole

rinated gr
oli wrappe

grilled b
ish on toa

& onion 

Entrée’s

oot -vege
r biscuit 

ttered no
edges & l

od, white 
heese. Se

chicken b
 jasmine r

cheddar j
ango sals

h garlic &
rilled shr

ections  
o pasta s

ruit or lo

to & onion
d cheese 

4oz Alask

Pepper & g

ed medium

or vegeta
omato & av

cheese, sl
te bread 

 turkey to
 a toaste

ese & sau

oven brai
onion on

e wood sm
le grain b

grilled lo
ped in a wh

breast to
oasted wh

s 

etables in

orth Alas
lodge mad

e corn to
erved wit

breast, gr
rice & lo

jack chee
sa and se

& basil sa
rimp or g

                 
salad, sid
odge made

n on a to
 

skan Salmo

garlic sea

m well  

arian tem
avocado 

liced tom

opped wit
ed whole 

utéed mus

ised, with
n a toaste

moked ba
bread 

ocal squa
whole whe

opped wit
hole gra

in rich br

skan cod
ade tartar

ortillas, m
th cilantr

grilled Al
ocal vege

ese & fire
erved wit

sautéed in
grilled ch

                  
de green s
e fries 

oasted wh

on patty  

asoned gr

mpeh baco

mato, fre

th apple 
e grain ro

ushrooms

h melted 
ed whole

acon, let

uash, zucc
eat low c

th roast
ain bread 

rown bro

d, flash f
ar sauce 

 mango sa
tro jasmin

laskan sa
etables 

re roaste
th cilant

n a sweet
hicken $

 

                 
 salad, pin

whole gra

round tur

on on toa

esh basil 

 wood sm
oll 

s on a toa

d blue che
e grain  

ttuce, to

chini, pep
 carb tor

ted artich
 with lett

oth serve

fried & se

alsa, avo
ne rice 

almon or

ed vegeta
tro jasmin

t vermout
17.75 

                 
ine nut 

ain bun    

rkey  

asted 

 on 

moked 

asted 

eese & 

omato & 

ppers, 
rtilla 

hoke 
ttuce, 

ed with 

erved 

ocado 

r baked 

ables 
ine rice 

uth & 

            


