
Get Stack 571 Burger to–go at www.stack571.com 

SHAKES WITH A SHOT
Full Shot 12.95  No Shot Large 8.50  No Shot Small 5.95

LUCKY CHARMS S’MORES 
With Brandy
Lucky Charms marshmallows,  
graham cracker, chocolate

TRIPLE BERRY 
With Sugar House Vodka

NUTELLA ROCKY ROAD
With Bourbon

CHOCOLATE 
With Dented Brick Craft Whiskey

STRAWBERRY 
With Sugar House Vodka

SHAKE OF THE MONTH
Check the chalkboard

“Too much of anything is bad, but too much good  
whiskey is barely enough.” — Mark Twain

TAPROOT SODAS  5.50
Cherry Limeade, Lemon–Lime Lavender, 
Strawberry Fields, Blackberry Mint

BRIGHAM’S BREW  5.50
Peaches & Cream, Cream Soda

BLACK RIFLE COFFEE IN A CAN  5.95

COCK‘N BULL GINGER BEER  5.50
S.PELLEGRINO SPARKLING WATER  4.50
BLACKBERRY BASIL LEMONADE  5.50
ROSEMARY YUZU LEMONADE  5.95
SEASONAL SHRUB  4.50

Stack 571 Burgers are made from certified all–natural and humanely raised beef.  
Served with your choice of regular or waffle fries. Make it Parmesan truffle fries, 1.95

With the purchase of any burger get a small shake for $3.95
Substitute a gluten free bun or Beyond Burger patty, 2.50

THE 571*
Marinated tomato, crisp iceberg lettuce, pickles, onions, potato bun,  
Stack sauce  15.95

THE FATTED SOW*
Bacon, bourbon–bacon slaw, bacon–whiskey jam, cheddar, pickle, marinated 
tomato, Stack sauce  Beef and bacon patty 18.95

POUTINE BURGER*
Rich gravy, crisp fries, fresh mozzarella, smoky bacon   
Beef and bacon patty 17.95

BIG KAHUNA*
Kimchi slaw, fresh grilled pineapple, kalbi mayo  17.95

BÁNH MÌ*
Pickled daikon & carrot slaw, ginger soy aïoli, jalapeño,  
cilantro  Beef and bacon patty 17.95

BURGER DIP*
Dutch crunch roll, bourbon caramelized onions, garlic  
herb butter, provolone cheese, herb au jus  17.95

THREE PEPPER BOMB*
Bourbon caramelized onion, pepper bacon, fried jalapeño, 
roasted pepper, crisp iceberg, pepper jack cheese,  
Stack sauce   
Ground Beef 18.95 Crispy fried chicken breast 16.95

PB&J BURGER*
Crunchy peanut butter, mixed berry jelly, crisp bacon,  
cheddar, bacon–whiskey jam  16.95

CAPRESE BURGER*
Fresh mozzarella, basil pesto mayonnaise, balsamic glaze, 
marinated tomato  17.95

CAMBOZOLA PEAR BURGER*
Balsamic maple relish, walnut bacon, baby kale, fresh 
grilled pear, beef and bacon patty  18.95

TRUFFLE MUSHROOM*
Cambozola, tempura–fried Parmesan oyster mushrooms, 
garlic–herb Boursin sauce, baby kale  Ground Beef 17.95
Crispy fried chicken breast 17.95

BURGER OF THE MONTH*
Check the chalkboard

Bacon   
2.95

Cheese  
 .95/each

Cheddar

Provolone

Swiss

 Pepper Jack

Cambozola

Blue Cheese

Gorgonzola

Fresh Mozzarella

Herbed Boursin

Add some protein. Wild sockeye 8.95. Chicken breast 7.50

BLT CHOP CHOP
Baby kale, romaine, bacon, avocado mash, tomato, crunchy sweet corn, Green  
Goddess dressing  Large 17.50  Small 12.95

KALE CAESAR
Baby kale, romaine hearts, garlic herb croutons, creamy Caesar dressing   
Large 15.95  Small 11.95

MAPLE CHICKEN
Maple vinaigrette, romaine lettuce, baby kale, bacon whiskey jam, Cambozola 
cheese, pears, candied walnuts  Large 16.95  Small 12.95

CAJUN BBQ SHRIMP
Cajun seared white shrimp, BBQ vinaigrette, romaine lettuce, jalapeño cornbread 
croutons, corn and black bean salsa  Large 17.95  Small 13.95

STARTERS
TEMPURA OYSTER MUSHROOMS

With Parmesan and truffle oil  9.50
LOCO MOCO FRIES*

Gravy, ground beef and bacon,  
bourbon caramelized onions, fresh  
mozzarella, fried egg  11.95

CORN DOGS
Andouille sausage, jalapeño cornbread 
batter, sweet hot mustard  9.95

FRIED GREEN TOMATO
With bacon–Tapatio ranch  9.95

CRISPY BRUSSELS SPROUTS
Bacon whiskey jam, kimchi puree  9.95

GORGONZOLA WAFFLE FRIES  10.95
Jack it up with pulled pork, bacon,  
tomato, green onion, chipotle  
aïoli, add 2.95

NASHVILLE CHICKEN WINGS
Crispy Nashville–style wings, pickle 
jalapeño slaw  12.50

BBQ PULLED PORK SLIDER
With bourbon–bacon slaw  5.50

BUFFALO CALAMARI
Chipotle hot sauce, celery slaw, blue 
cheese  13.50

7.50

PARMESAN–TRUFFLE FRIES	 BEER–BATTERED ONION RINGS
REGULAR OR WAFFLE FRIES	 TEMPURA CAULIFLOWER 	

	   Make it buffalo style .95

Served with your choice of regular or waffle fries. 
Make it Parmesan truffle fries, 1.95

With the purchase of any sandwich get a small shake for $3.95

BLACKENED SALMON
Ciabatta roll, herb aïoli, red onion, bacon, avocado mash, lettuce, marinated  
tomato  18.95

THE RIVERTON CLUB*
Bacon, herb aïoli, ham, turkey, Swiss cheese, marinated tomato, over–easy egg,  
rustic artisan bread  17.50

TUNA MELT
White albacore tuna salad, potato rosemary bread, cheddar cheese  16.95

FRIED GREEN TOMATO BLT
Cornmeal crusted green tomato, roasted garlic Boursin mayo, crisp iceberg,  
bacon  17.50

NO JOKE NASHVILLE CHICKEN
Soft white bread, pickles, crispy fried Nashville chicken  17.95
*Consuming raw or undercooked proteins may increase your risk of foodborne illness,  

especially if you have certain medical conditions.

	 Stack 571	 Stack571 Burger and Whiskey Bar	 @Stack571 111123

FOR THE KIDS
9.50

Choice of fries or fresh fruit, beverage and kid’s sundae

MINI STACK 571 BURGER
With cheese or loaded,  
kids’ choice

GRILLED CHEESE

FRIED CHICKEN SANDWICH
Natural, hormone and antibiotic free

BLT SANDWICH

Donuts
Cinnamon anise sugar, maple bourbon sauce  7.95



LOCAL DRAFTS
Uinta 801 Pilsner 	 ABV 5.0 IBU 37	 7.50
Shades Brewing Premium Lager	 ABV 5.0 IBU —	 7.50
Bohemian Kölsch	 ABV 4.0 IBU —	 7.50
2 Row HIPAcrit IPA 	 ABV 5.0 IBU —	 7.50
Uinta Hazy Nosh IPA	 ABV 5.0 IBU 45	 7.50
UTOG Citra Pale Ale	 ABV 5.0 IBU 49	 7.50
Salt Flats Deuce Coupe Amber	 ABV 5.0 IBU —	 7.50
Moab Over The Top Hefeweizen 	 ABV 5.0 IBU 26	 7.50
Wasatch Polygamy Porter 	 ABV 5.0 IBU 24	 7.50
Kiitos Coconut Stout	 ABV 4.0 IBU 24	 7.50
Squatters Chasing Tail Blonde Ale	 ABV 5.0 IBU 24	 7.50
Epic Lunar Transit Juicy & Hazy IPA (CO)	 ABV 5.0 IBU —	 7.50
Roosters O–Town Nut Brown Ale	 ABV 5.0 IBU —	 7.50
Proper Brewing Rotating Tap	 ABV — IBU —	 7.50
Local Seasonal Rotating Taps	 ABV — IBU —	 7.50
Stack 571 Beer Sampler Choose any four		  7.95

HOW ’BOUT A BEER BACK?
Stack believes that every great whiskey deserves a great beer partner.  

Choose your favorite beer from our draft list and enjoy a 5oz. beer back  
for only $3 with your favorite brown liquor.

BOTTLES & A CAN
Pabst Blue Ribbon (16oz.)	 ABV 4.7 IBU 10	 3.95
Salt Flats Kilted Harley Scottish Ale	 ABV 9.0 IBU —	 7.50
Upslope Citra Pale	 ABV 5.8 IBU 37	 7.50
Salt Flats Tank Slapper Double Rye Ale	 ABV 9.0 IBU —	 7.50
Shades Citrus Slick City IPA	 ABV 6.2 IBU —	 9.50
Red Rock Imperial Red Ale	 ABV 9.5 IBU —	 11.95
Pacifico	 ABV 4.0 IBU —	 5.95
Epic Son of a Baptist Coffee Stout	 ABV 8.0 IBU —	 8.95
Grid City Raspberry Sage Hard Seltzer	 ABV 10.3 IBU —	 12.50
Mountain West Ruby Cider	 ABV 6.5 IBU —	 10.50
Epic 825 State Stout	 ABV 5.6 IBU —	 11.95
New Planet Gluten Free Blonde Ale	 ABV 4.8 IBU 15	 6.95
Bohemian Export Lager	 ABV 5.1 IBU —	 7.95
Epic Chasing Ghosts Double Hazy IPA	 ABV 10.0 IBU —	 8.50
Lagunitas IPNA Non–Alcohol	 ABV 0.0 IBU —	 6.95

OTHER STUFF ON DRAFT
RoHa Seltzer Rotating Tap 		  6.95
Moab Beehive Root Beer N/A		  4.95

Copper Ridge Chardonnay	 10.95	 31.50
Liberty Creek Pinot Gris	 9.95	 29.50
CK Mondavi Cabernet Sauvignon	 10.95	 31.50
Cavit Pinot Noir	 11.95	 33.95

“There is no such thing as bad whiskey. Some whiskeys just happen to be better than others.” — William Faulkner

WHISKEY 
BOULEVARDIERE

High West Double rye, Campari, Antica vermouth  15.95

AMARO OLD–FASHIONED
Desolation rye, Angostura bitters, amaro liqueur, orange, Luxardo  
cherry liqueur  13.95

STACK 571 SMASH
Fresh mint, lemon, Benchmark bourbon, limoncello  12.95

BOURBON SIDECAR
Dented Brick whiskey, Gran Gala liqueur, lemon, simple syrup  13.95

SMOKE STACK MAPLE FASHIONED
Jim Beam bourbon, maple syrup, aromatic bitters, apple wood smoke  13.50

REVOLVER
Salt Flats Bonneville bourbon, Kahlúa, orange bitters  12.95

WHISKEY SOUR*
Dented Brick Craft whiskey, fresh lemon juice, egg white, Angostura  
bitters  13.50

GODFATHER
Monkey Shoulder scotch, Disaronno Amaretto, lemon  13.50

SAZERAC
High West Double rye, Absinthe, Peychaud’s bitters  15.95

MISCHIEVOUS MANHATTAN
Desolation rye, sweet vermouth, The Bitter Truth E**X**R, orange oil  15.95

KENTUCKY MULE
Benchmark bourbon, ginger beer, lime  12.95

CHERRIES JUBILEE
Sugar House vodka, Cherry Heering, fresh lemon juice  12.50

HUCKLEBERRY SMASH
Vodka, lemoncello, huckleberry, lemon, soda  11.95

MARGARITA
Tequila, Grand Marnier, triple sec, lime  11.95

BLOOD HOUND
Vodka, Solerno blood orange liqueur, grapefruit juice, vanilla, soda  12.95

SAGE MARGARITA
Torn sage, lime, tequila, sugar, St–Germain  11.95

MOSCOW MULE
Fresh ginger, mint, lime, vodka, ginger beer, Angostura bitters  11.95

GARDENERS GIMLET
Fresh cucumber, basil, lime, Salt Flats gin, St–Germain  13.95

CADDY DAIQUIRI
Dented Brick Antelope Island rum, fresh lime juice, Grand Marnier  12.50

GIN & GINGER FIZZ*
Gin, ginger liqueur, fresh lemon juice, egg white, Peychaud’s bitters  12.50

*Consuming raw or undercooked eggs may increase your risk of foodborne illness,  
especially if you have certain medical conditions.

3 – 6pm every day in the whole joint

LOCO MOCO FRIES*  6.5   BUFFALO CALAMARI  8.95
CRISPY BRUSSELS SPROUTS  5.5   CORN DOGS  4.50

GORGONZOLA WAFFLE FRIES  6.5  Jack it up, add 2

MONDAYS
$3.95 Bánh Mì Slider*

TUESDAYS
$3.95 Fatted Sow Slider*

WEDNESDAYS
$3.95 Poutine Slider*

THURSDAYS
$3.95 Big Kahuna Slider*

SUNDAYS
$3.95 The 571 Slider*


