
S I M O N  J .  S C H N E I T T E R ,
F O U N D E R

S T A R T E R S  &  S H A R E S

G UAC A M O L E
House Made Tortilla Chips (V)

C H I C K E N  W I N G S
BBQ Sauce, Celery, Blue Cheese Dressing

T U N A  P O K E
Rice, Seaweed Salad, Pickled Cucumber, Edamame, 
Togarashi, Furikake, Siracha Mayo, Crispy Wonton

H O M E S T E A D  C H I L I
Smoked Beef, Shredded Cheese, Sour Cream, 
Green Onion, Cornbread

J U N I P E R  &  M A P L E  S M O K E D  S A L M O N  D I P
Salmon Roe, Fresh Dill, Grilled Sourdough Baguette 
 
M O U N TA I N  N AC H O S 
Cheese Sauce, Pickled Jalapeño, Pico de Gallo, Black 
Olives, Guacamole, Cilantro, Chipotle Crema 

Add $12 Smoked Brisket, $8 Grilled Chicken (V)

S A L A D S
Add Salmon, Chicken (optional)

C O B B
Tomato, Cucumber, Bacon, Hard Boiled Egg, Avocado, 
Pickled Red Onion, Blue Cheese Dressing (V)

R OA S T E D  B E E T
Goat Cheese, Watercress, Orange Segment, Pine Nuts, 
Aged Balsamic (V, GF)

C A E S A R
Little Gem, Grana Padano Parmesan, White Anchovy, 
Crouton (V)

C O M F O R T S  &  C L A S S I C S
All served with choice of Kettle Chips or Fries

S M O K E D  B R I S K E T
House Made BBQ Sauce, Pickles, Herbed Savoy Cabbage 
Slaw, Champagne Vinaigrette, French Roll

L O B S T E R  R O L L
Clarified Butter, Tarragon, Brioche Roll

M U S H R O O M  F R E N C H  D I P
Marinated & Grilled Portobella, Provolone Cheese, 
Horseradish Crème, Mushroom Jus, Toasted French Roll (V)

C R I S P Y  H OT  C H I C K E N
Buttermilk Brined Chicken Thigh, Pickles, Herbed Savoy 
Cabbage Slaw, Champagne Vinaigrette, Brioche Bun 
 
S M A S H  B U R G E R

Shredded Lettuce, Tomato, Onion, American Cheese, 
Special Sauce, Brioche Bun

M I D WAY  D O G
Smoked Beef Chili, Cheese, Onion

C H I C K E N  S T R I P S
Fries, Ranch Dressing

F R I E S  (V)

S W E E T S

WA R M  B R OW N I E
Caramel Sauce, Soft Serve 

R O OT  B E E R  F L OAT

C H O C O L AT E  O R  VA N I L L A  S O F T  S E R V E

V - Vegetarian  GF - Gluten Free

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.  
A 20% service charge will be added to parties of 8 or more. Homestead Midway Utah is a cashless property.

After discovering a natural 
geothermal spring on his farm 
in 1864, our founder Simon 
Schneitter turned his land into the 
valley’s very first resort. Opening 
in 1886 with warm mineral waters 
and hearty home-cooked meals, 
Schneitter’s Hot Pot Resort laid 
the foundation for the warm 
hospitality you are experiencing 
right here at Homestead today.


