The Sunset Grill is in the former home of “Uranium King” Charles A. Steen.
In the early 1950’s, Moab was just a small farming community. Monumental places
like Arches and Canyonlands were only accessible by a lucky few. In 1952 Charlie,
a geologist and prospector put Moab on the world map, forever.
The Atomic Energy Commission was offering a $10,000.00 reward for ﬁnding
domestic uranium. As a result, the whole United States was buzzing about the
promises of Nuclear power. The Uranium
Boom was not only noticeable in the lives of
miners, but in many aspects of America’s culture.
Hollywood ﬁlms such as “Uranium Boom”
and Walt Disney’s “Mickey Mouse” comics
featured stories about the hunt for uranium.
Life Magazine was consistently publishing
articles about the search for uranium.

Welcome

Dine at the Sunset Grill for a walk through
Moab’s famous history.

Dining with a Million Dollar View
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Free Shuttle
(435) 259-7777

Drive up and experience the
complete story of Charlie Steen,
over 100 historic pictures
& memorabilia.
Each entrée is served COMPLETE with fresh baked bread, a garden salad
and sautéed vegetable with baked potato or basmati rice.

From the Grill

Specialties

Prime Rib

$29

Maine Lobster Tail

Filet Mignon

$34

Linguini Olivia

$29

New York Strip Steak

$31

Shrimp Scampi

$26

Salmon Filet

$25

Idaho Trout

$25

Wild Ahi Tuna

$27

Chicken Sophia

$23

Raspberry Duck

$28

Lemon Chicken

$22

Honey Pecan Chicken

$19

Pasta Marinara

$19

Texas style prime rib, tenderized with our special
seasoning, then slow roasted overnight.
Thick, fresh cut of the finest beef available,
wrapped in bacon, seasoned and grilled to perfection.
Choice aged, thick and juicy strip loin, seasoned
with the Sunset Grill’s own secret seasoning.

Freshly cut salmon filet, marinated in an Asian glaze,
grilled & topped with a light soy-sherry cream.
Grilled Hawaiian tuna topped with Amaretto
mushroom sauce.
Roasted half duck with a crisp raspberry sauce.
Grilled boneless breast of chicken, topped with
toasted pecans in a sweet-honey butter sauce.

Maine’s ultimate luxury. 12 oz. lobster tail,
in shell, served with drawn butter.

market
price

Linguini tossed with crabmeat & gulf shrimp, finished
with white wine, garlic & shallots in a lemon cream sauce.
Six large gulf shrimp sautéed with white wine,
creamy butter, garlic, shallots and a hint of lemon.
Idaho’s famous Snake River Trout sauteed in butter
and flavored with our own blend of herbs and spices.
Breast of chicken, Italian bread crumbs, topped with
marinara and dual mozzarella and parmesan cheese.
Breast of chicken, sautéed with fresh garlic,
shallots, mushrooms, lemon and brown sugar, finished
with white wine-cream sauce.
Egg noodles with our own traditional marinara sauce.

Creative Appetizers & Homemade Desserts
Serving Moab for 24 years
Open Nightly at 5:00 p.m.
Closed Sunday

900 North Hwy 191
435-259-7146

Kid’s Menu starting at $4.95
Prices and items subject to change
moabmenuguide.com
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