


OUR STORY

High West Distillery was founded in 2006 by David and Jane Perkins.
Inspired by a trip to a Kentucky distillery, the couple decided to relocate
their family to Park City, Utah, and begin a new adventure of whiskey
distilling. Since then, our mission has been simple. Make delicious whiskey.

Share our love of whiskey. Celebrate our home, the West.

SALOON

The High West Saloon is our original location in downtown Park City and
has the distinction of being the world’s only ski-in gastro distillery. At the
Saloon, enjoy alpine inspired western fare, taste our award winning whiskeys
and cocktails. Join us on the patio after your winter or summer mountain
experience and enjoy Aprés the High West way!

DISTILLERY

Marking the beginning of a new High West era, our distillery opened in
2015. Sitting in the Wasatch-Uinta Mountains on Blue Sky Ranch in the
town of Wanship, the Distillery has a 1,600-gallon copper pot still and
greatly expands our production capabilities. Visit the Distillery for a tour
and stay for a whiskey tasting, western-inspired fare, delicious cocktails,
and stunning views of the surrounding valleys. Additional experiences to
be enjoyed at the Distillery include our Supper Club Dinners and Sunday

Brunch.

NELSON COTTAGE

The Nelson Cottage, located just two doors up from the Saloon in
downtown Park City, was added to the family in 2014. Originally serving
as a private event space, The Nelson Cottage later became the home
of High West’s unique prix-fixe whiskey paired dinners—a culinary and

educational experience not to be missed!

NIMAN RANCH Q5

High West is proud to partner with the Niman Ranch Next Generation
Foundation, and their commitment to supporting the education of young
farmers in sustainable farming practices. By donating 1% of our proceeds
on select Niman Ranch items, High West is honored to play a small part in
supporting the next generation of agricultural leaders. For more information
please visit nimanranchfoundation.org.
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DISTILLERY
PARK CITY * UTAH,

SALOON MENU

HIGH WEST FLIGHTS

High West 101
High West Bourbon - Double Rye® - Rendezvous Rye® - Campfire

Limited
High Country American Single Malt - Bottled in Bond - Bourye

A Midwinter’s Night Dram - Act. 13

Shackled
Prisoner's Share 2023 - Prisoner's Share 2025

HIGIHT WEST IS A CASHLESS ESTABLISHMENT
ALL MAJOR CREDIT & DEBIT CARDS ACCEPTED

|_ @drinkhighwest
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HIGH WEST SPIRITS

CORE PRODUCTS

High West Bourbon

Double Rye®

Rendezvous® Rye

Campfire

High Country American Single Malt
Bottled in Bond

Bourye

*A Midwinter's Night Dram - Act. 13*

The Prisoner's Share

BARREL-FINISHED COCKTAILS
Old Fashioned

Manhattan

High West Mountain Gin

* TRY BEFORE YOU BUY*
Midwinter Night’s Dram Act. 13

0.25 oz | $5
Limit one per guest
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BEER

BREWERY | Origin | Size | ABV
Style | Body | Color | Finish

Pacifico | Mexico | 120z | 4.5%

Lager | Light | Straw | Crisp

T.F. Granary Kellerbier | UT | 160z | 4.7%
Pilsner | Bright | Refreshing | Straw | Crisp

Offset Bier DOPO | UT | 160z | 5%

IPA | Hoppy | Citrus | Deep Gold | Resin

T.F. Ferda Double IPA | UT | 160z | 8.2%

Double IPA | Hoppy | Golden | Citrus

T.F Seasonal Sour | UT | 160z | Rotating

Sour | Fresh Fruit | Tart | Lacto Fermented

Athletic Brewing Run Wild IPA | CA | 120z ] 0.0%
Non-Alcoholic IPA | Hoppy | Citrus | Golden

SELTZER

Topo Chico Strawberry Guava | UT | 120z | 4.7%

Craft Seltzer | Light | Clear | Refreshing

Grid City Rosé | UT [ 120z | 8.2%

Craft Seltzer | Light | Blush | Fruity
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WINE

BUBBLES AND ROSE | Varietal | Origin

Ruffino | Prosecco | Italy
OTC | Rosé | Park City | UT
Bouvet | Sparkling Rosé | France

Veuve Clicquot | Brut | Champagne | France

WHITES | Varietal | Appellation | Origin

Kim Crawford | Sauvignon Blanc | Marlborough | NZ
Sonoma-Cutrer | Chardonnay | Sonoma County | CA
Patz & Hall | Chardonnay | Sonoma County | CA

Broadbent | Vinho Verde | Portugal

REDS | Varietal | Appellation | Origin

Lingua Franca | Pinot Noir | Willamette | OR

My Favorite Neighbor‘ | Cabernet | Paso Robles | CA

The Prisoner | Red Blend | Napa | CA

CHILLED NATURAL WINES | Varietal | Appellation | Origin

Gulp Hablo | Orange Wine | Castilla La Mancha | ESP

Dry Cut by Dendric Estates | Cider | Kamas | UT (375ml)
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COCKTAILS 16

LIGHT AND REFRESHING

7 CABIN FEVER
Campfire | Blanco Tequila | Pineapple | Hot Honey | Lime | Raspberry

. DEADMAN’S BOOTS
€2 High West Bourbon | Reposado | Lime | Ginger Beer

.| HHGH WEST LEMONADE

Double Rye® or Vodka | Housemade Lemonade

f WHISKEY SOUR
High West Bourbon | Lemon | Egg White

’ PAPER PLANE
High West Bourbon | Aperol | Amaro Nonino | Lemon

*The Department of Health & Safety Requires Us to Inform You That Devouring Raw or Undercooked Meats,
Seafood, or Eggs, As Well As Unpasteurized Dairy May Be Hazardous to Your Well-Being.




COCKTAILS 16

STIRRED AND STRONG

THE CRYPTID’S CALL
Double Rye®| Amaro | Doug Fir Brandy | Amontillado Sherry | Bitters

(] HIGH WEST OLD FASHIONED
Double Rye® | High West Bourbon | Angostura | Demerara

BOULEVARDIER

High West Bourbon | Campari | Sweet Vermouth

E MANHATTAN
Double Rye®| Sweet Vermouth | Angostura

=2 MINT JULEP

L
" Double Rye® | Rendezvous Rye | Mint | Demerara




SIDES

Mac ‘n Cheese
Slab Bacon | Smoked Cheddar | Gruyere | Cavatappi
Everything Pretzel Crumb

Fresh Cut Rosemary Fries v
Comeback Sauce

Sardinian Couscous
English and Sugar Snap Peas | Dashi | Butter

Sauteed Spinach vv
Toasted Garlic

Twice Baked Potato cF
Russet | Smoked Cheddar | Chive | Bacon

DESSERTS

Bourbon Pecan Pie v
Whipped Creme Fraiche

Grillswith v
Cinnamon Roasted Krispy Kreme Donuts
Vanilla Ice Cream | Rendezvous® Rye Caramel

Rendezvous Rye® Chocolate Cake v
Whipped Cream | Amarena Cherries | Cherry Coulis

GF | GLUTEN FREE V | VEGETARIAN  VV | VEGAN
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ENTREES

The Schnitzel 35

Niman Ranch Iberian Pork Cutlet | Pretzel Crust

Chive Spatzle | Green Bean | Mushroom Fricassée

Steelhead Trout 33

Riverence Farm Filet | Couscous | Peas | Radish | Dashi

The Burger 23

Proprietary Blend of Niman Ranch Beef | American Cheese
Woodland Cheddar | Bacon Onion Jam | Mayonnaise
House Dill Pickle | Shredded Lettuce | Housemade Bun

Fresh Cut Rosemary Fries

Blackened Rock Shrimp Tacos 26
Cabbage | Chipotle Crema | Pineapple Salsa Fresca

Cilantro | Radish | Housemade Corn Flour Blend Tortilla

+ Vegetarian/Vegan Options Available

18 oz. Niman Ranch Grass Fed Ribeye cF 68

Twice Baked Loaded Potato | Garlic Sautéed Spinach
Au Poivre Butter

“The Department of Health & Safety requires us to inform you that devouring raw or undercooked
meats, seafood, or eggs, as well as unpasteurized dairy may be hazardous to your well-being.




AGED WHISKEYS btl**

HIGH WEST BOURBON 37.99
DOUBLE RYE® 37.99
RENDEZVOUS® RYE 72.99
CAMPFIRE 72.99
A MIDWINTER'S NIGHT DRAM - ACT. 13 149.99
HIGH COUNTRY SINGLE MALT 79.99
BOTTLED IN BOND 79.99

BARREL-FINISHED COCKTAILS

MANHATTAN 37.99
OLD FASHIONED 37.99
HIGH WEST MOUNTAIN GIN 34.99

OUR PROCESS
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1.MILLING 2.MASHING 3. FERMENTING 4 .DISTILLING

— 9

5.AGING 6.BOTTLING 7.SIPPING

*Our fine spirits and unique High West merchandise are available for sale in our General Store.
Stop onin and grab a bottle to go. You can't consume a bottle here
in the Saloon, but you sure can take one or more with you!

And, remember, Hooch sold here on Sundays and Holidays!




APPETIZERS

Fried Mushrooms v | cr

Buttermilk Fried Wild Mushrooms
Tarragon Chimichurri Mayo

Deviled Eggs cr

Pimento Yolks | Jalapefio Candied Bacon

House Made Pretzel v

Double Rye® Pimento Cheese | House Pickles
Saloon Mustard
Extra Pretzel $5

Potato Pierogies v

Gold Creek Farms Cheddar | Pickled Red Cabbage
Charred Onion Dip

Jerk Chicken Wings cr

Citrus Jerk Sauce | Cucumber | Bleu Cheese

Shishito Peppers v | cr

Duo of Seared & Fried Peppers
Maple Shoyu | Comeback Sauce

Smoked Trout Dip cr

Trout Rillette | Sea Salt & Vinegar Chips
Steelhead Caviar

Alpine Board

Artisanal Meats and Cheeses | House Pickles
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Bourbon Stone Fruit | Saloon Mustard | Artisanal Sourdough




SOUPS & SALADS

Add Grilled Chicken ($12) or Rocky Mountain Trout ($16)

Soup of the Day
Our Daily Offering

Whiskey & Sweet Onion Gratinée

Whiskey Caramelized Spanish Onions | Rich Beef Broth
Aged Gruyére | Herb Crostini

Hatch Chile Pozole vv

Hominy | Pinto Bean | Cilantro Crema
Housemade Corn Flour Blend Tortilla

Caesar v

Romaine | Baby Kale | Escalante Hispanico Cheese
Sourdough Crouton | Housemade Dressing

Kale & Strawberry v|cr

Tuscan Kale | Spiced Pecan | Smoked Bleu Cheese
Fines Herbes Goddess Dressing

GF | GLUTEN FREE V| VEGETARIAN  VV | VEGAN
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