Enjoy the unique selection of local ingredients blended together to
create a menu that offers cuisine of classic American fare prepared in a
bold new way. Chef Tim Buckingham’s menu offers such classic dishes
as meatloaf made with buffalo, grilled romaine salad with house made
duck bacon and stew made from elk meat. You may want to try Tim's
famous double cut pork chop smothered with barbecue butter. The
large menu offers a variety of starters, salads, pasta dishes, steaks,
burgers, ribs and even some vegetarian dishes. Everything from the
bread to the desserts are made in-house from scratch.

You can enjoy your meal in a relaxed Western atmosphere in the main
dining room or, if weather permits, on Moab’s most beautiful patio,
which includes a waterfall and stream in a garden setting. You also
have the choice of dining in the sophisticated and relaxing adult envi-
ronment of the Vista Lounge. Wine, beer and cocktails are offered no
matter where you choose to dine.

Entree prices range from $9 to $32. Starters begin at $5.

Come and enjoy a drink among friends while listening to the soulful
sounds from a bygone era playing in the Vista Lounge. The Vista offers
traditional cocktails, wine by the glass or bottle and a variety of
micro-brewed beers. Whatever you're in the mood for, you'll find it
here.

“Expand your horizons at the Vista Lounge.”

For our complete menu, go to www.bucksgrillhouse.com



Chef Tim Buckingham...

...was born and raised in Moab. To further his desire of
becoming a chef, Tim ventured to California in 1984. After
completing the Culinary Arts Program at Santa Barbara City
College, he was fortunate to train under chefs at the San
Ysidro Ranch and the Four Seasons Biltmore. As Executive
Chef at the Wine Cask in Santa Barbara, the " Food and Wine
Companion" praised Tim as one of the 10 " New American
Star Chefs", noting "His dishes are delicately prepared, yet
flavors are robust."

Tim returned to his home town of Moab in 1991. “I wanted to
return to an environment where I would be more grounded
to nature. I feel there’s no better place to do that than in
Moab”. Tim established the Center Café, where he used his
professional skills and talent to bring a unique and exciting
cuisine to Moab. After a few years operating the Center Café
which served a “California” style cuisine, he decided he
wanted to take his cuisine in a new direction. “I wanted to
take local ingredients and combine them with classic and
regional dishes from the area”. Hence, his famous buffalo
meat loaf. Now he offers his quality food in an enjoyable
atmosphere at Buck’s Grill House, where you can experience
Moab’s most beautiful patio environment.

Reservations Recommended 435.259.5201

1394 N. Hwy 191 Moab, Utah 84532




