
DINNER MENU
1588 Stratford Avenue

Salt Lake City, Utah 84106
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Garlic Knots  $6
Garlic butter, garlic salt, marinara

Fried Pickles V  $7
Dill cucumber pickles, tempura, spicy ranch

Brussels Sprouts V GF $8
Garlic, lemon juice, pepitas, parmesan

Pommes Frites V $6
Proper beer aioli

Fancy Frites $9
Truffle powder, parmesan, fine herbs

Hummus V $11
Tahini, paprika, vegetables, naan

Mac & Cheese  $13
Elbow noodles, bechamel, yellow cheddar, bread crumbs

Buffalo Cauliflower   $14
Tempura, Buffalo sauce, bleu cheese, zucchini pickles, 
carrots, cucumbers, ranch

Chicken Quesadilla  $15
Flour tortilla, yellow cheddar, white cheddar, chicken, 
spicy ranch, poblano crema, avocado, crème fraiche 

 Add chicken/salmon to any salad $8/$10

Beet Salad GF $14
Arugula, goat cheese, pickled red onions, 
balsamic vinaigrette

Cobb Salad * GF V $15
Romaine, bleu cheese crumbles, carrots, tomato, boiled egg
bacon, croutons, ranch dressing

Chicken Caesar Salad * $16
Grilled romaine, bread crumbs, zucchini pickles, 
parmesan, caesar dressing

Southwestern * GF V $14
Mixed greens, black beans, corn, tomato, tortilla chips,
spicy ranch dressing

Tomato Salad * GF V $15
Mixed greens, avocado, red onion, mozzarella, cherry tomato,
cucumber, mustard vinaigrette, garlic crouton

Make it a Calzone 12” 16”

Pesto  $14 $19
Cream sauce, mozzarella, roasted tomato, red onion,  
basil pesto, pea shoots

Margherita V $13 $18
San Marzano tomato sauce, mozzarella, tomato, basil

Ham & Pineapple * $15 $20
San Marzano tomato sauce, ham, pineapple, 
jalapeno, parmesan

BBQ Chicken * $15 $20
Cream sauce, bacon, tomato, parmesan, house BBQ

Sweet & Spicy * $14 $19
San Marzano tomato sauce, jalapeño, pepperoni, 
parmesan, honey

Pepperoni * $13 $18
San Marzano tomato sauce, parmesan, mozzarella, 
pepperoni

Veggie V  $14 $19
San Marzano tomato sauce, parmesan, mushrooms, 
peppers, olives, red onion

Supreme* $16 $21
San Marzano tomato sauce, parmesan, ham, pepperoni, 
mushrooms, peppers, olives, red onion

choice of side salad, frites, or $2 for a cup of soup 
 Add egg/bacon to any sandwich $2/$3

French Dip * $17
Traeger smoked roast beef, caramelized onions, white
cheddar, garlic aioli, au jus, baguette

Chicken Sandwich *  $16
Grilled chicken breast, pesto aioli, tomato, red onion, 
Tuscan, choice of white cheddar or ghost pepper cheese
flour top bun

Ham & Swiss * $14
Traeger smoked ham, swiss, garlic aioli, brioche

Veggie Burger $15
Black bean patty, ghost pepper cheese, poblano crema, 
pickled red onions, Tuscan, flour top bun

Stratford Burger *  $14
1/3 lb patty, white cheddar, garlic aioli, tomato, Tuscan,
flour top bun

Veggie Wrap V $15
Hummus, pea shoots, carrots, cucumber, avocado, 
sprouts, flour tortilla

Smokehouse Burger * $16
1/3 lb patty, yellow cheddar, bacon, haystack onions, 
house BBQ sauce, flour top bun

Cubano * $17
Pork shoulder, Traeger smoked ham, mustard aioli,
pickled carrots, swiss cheese, baguette

Turkey Club * $16
Smoked turkey, bacon, sprouts, tomato, avocado, 
whole grain aioli, white cheddar, sourdough

Tuna Melt * $16
Tuna fish, tomato, swiss cheese, red onions, celery, 
sprouts, sourdough 

Veggie Sandwich V  $15
Peppers, squash, pea shoots, hummus, basil pesto, 
tomato, sourdough

BLT * $17
Bacon, tomato, basil pesto aioli, Tuscan, 
zucchini pickles, sourdough 

Split Pea Soup V GF $9
Ham, crème fraiche

Tomato Bisque GF  $8
Heavy cream, EVOO

Clam Chowder  $9
Saltine crackers, fine herbs

Roasted Red Pepper GF  $9
Truffle oil, heavy cream, green onions

Broccoli & Cheese $8
Crispy onions



PREPARED FROM SCRATCH IN OUR NEIGHBORHOOD CRAFT KITCHEN
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EXECUTIVE CHEF  JEFFREY SPRINGER 
*Consuming raw or uncooked meats, poultry, seafood, shellfish 

or eggs may increase the risk of food borne illness
GF Item is gluten free or can be prepared gluten free

V Item can be prepared Vegan
20% gratuity may be added to parties of 6 or more
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Our Food
From-Scratch cuisine, focusing on utilizing local and fresh 

ingredients. Using classic and new techniques, we take 

traditional bistro influences and elevate them to create our 

handcrafted meals.

Our Beverages
Our focus is to source local whenever we can. We feature 

Taproot soda who offers craft sodas featuring local ingredi-

ents.  Blue Copper locally roasted in SLC focuses on the 

highest quality coffee beans. Drink local!
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Side Salad $5

Bacon * $3

Fruit $5

Egg * $2

 Add apple or orange juice $1

Kids Noodles V $9
Elbow noodles, choice of butter or tomato sauce

Kids Pizza V $10
Choice of pepperoni or cheese

Kids Grilled Cheese  $9
White cheddar, sourdough, choice of fries or fruit

Kids Mac & Cheese  $13
Elbow noodles, yellow cheddar, bread crumbs

Kids Chicken Sandwich * $12
5 oz chicken breast, flour top bun, choice of fries or fruit

We proudly serve locally roasted artisan coffee by 
Millcreek Coffee 

Espresso  $3

Macchiato $4

Cappuccino $4

Cortado  $4

Extra Shot $1.5

Coffee $5
Bottomless Millcreek Coffee Roasters Coffee

Tea $4
See server for tea selections
 8 oz. 12 oz. 16oz.

Latte $3.5 $4 $4.5

Mocha $3.5 $4 $4.5

Chai $4 $4.5 $5

Americano $2.75 $3 $3.75

Hot Cider $4 $4.5 $5

Hot Chocolate $4 $4.5 $5
 Add marshmallows $1

Milk Subs $.75
Soy, coconut, almond, oat

Syrups $.5
Sugar free vanilla, vanilla, hazelnut, caramel, chocolate

Juice by the Glass $4
Orange, grapefruit, cranberry

San Pellegrino $3.5
.5 L

Soda (12 oz) $1.5
Coke, Diet Coke, Coke Zero, Sprite, Dr. Pepper, Diet Dr. Pepper

Local Taproot Soda $5
Lemon Lime Lavender, Lemongrass Ginger Ale, Root Beer,
Blackberry Mint

Cock’n Bull Ginger Beer $4

Stratford Spritzer $7
Lemon, simple syrup, club soda, lavender bitters

Ginger Lemonade $7
Ginger simple syrup, lemon juice, lemon wedge

London Proper $8
Earl grey tea, steamed milk, lavender bitters, simple syrup

KIDS & BEVERAGE MENU


