
Passed Appetizers
Grilled Shrimp, Braised Pork Belly & Heirloom Tomatoes
Chilled Zonin Prosecco Brut Sparkling Wine, Italy NV

Hamachi Sashimi
Avocado, Soy, Herbs

E. Guigal Côtes du Rhône, France 2019

Bitter Greens
Blue Cheese, Balsamic, Dijon, Honey

Sauvion Vouvray Loire Valley, France 2020

Sorbet
Cucumber

Char-Grilled New Zealand Elk Tenderloin
House Specialty with Creamy Mushroom Duxelles 

and a Green Peppercorn Demi-glace plus Garlic Mashed Potatoes
Paul Dolan Cabernet Sauvignon, Mendocino 2018

Poached Pear
Whipped Mascarpone Topping in a Sweet Red Wine Sauce

Coffee Service

Members $93 and Guests $100
Nondrinking: Members$81, Guests $88

Seating limited to forty-eight diners
Your Hosts: Max and Leslie Holloway

Les Amis du Vin Utah
Invites You to A Memorable Dining Experience with Chef Ken Rose at

TIBURON FINE DINING
8256 South 700 East, Sandy, Utah 84070
Sunday, September 26, 2021 at 5:30 PM



DIRECTIONS TO TIBURON:
•	Take 700 East to 8256 South
•	West side of the street
•	Large parking lot behind restaurant

Tiburon Fine Dining 
Restaurant 

8256 South 700 East
Sandy, Utah 84070

801.255.1200


