VALHALLA PIZZERIA
& COFFEE SHOP

6AM TO 1 1:30AM FOR COFFEE & SWEETS
THEN 3PM TO 1OPM FOR PIZzZA &
[TALIAN FAVORITES
OUTSIDE CALLERS 435.834.8709 DIAL
709 FROM YOUR ROOM PHONE FOR
PICKUP OR DELIVERY ORDERS AFTER 3PM.

BREAKFAST
COFFEE HOUSE DRINKS
HOT TEA... ASSORTED FLAVORS......c.oeeeeeaa $2.75
COFFEE .o oo, smait $2.75 LARGE $3.25
CAPPUCCING OR LATTE oot eeeeeeeeeeiaeern $4.75
FRENCH VANILIA CAPPUCCING. ... $5.25
E S PRESS O, .. e $3.25
DOUBIE ESPRESSO. ..ot $6.50
MOCHASPRESSO .o eeee s $5.25
HOT CHOCOLATE oo ieeeeaeeeeeeee, $3.25
BOTTLED FRUIT JUICE OR MILK ..o $3.25

BREAKFAST PASTRIES

THE BIG MUFFIN oot $3.25

TOASTED BAGEL....oeeeeeeeeeeeeee et $2.50

GLUTEN FREE BAGEL...coiiieeeeeeeeeeetiiraaaea . $4.00

KRISPY CREAM DONUT HOLES. ... $3.25

GLUTEN FREE MUFFINS. ..o oo $4.00

GLUTEN FREE COOKIES. .. vvis vt $2.50
PIZZERIA FAVORITES

**WE HAVE GLUTEN FREE CRUST"* IN THE
OINCH SIZE PLEASE ASK WHEN PLACING
YOUR ORDER

CREATE YOUR OWN PIE
CHEESE PIZZA! 9 INCH $9.00 16INCH $13.25

EACHTOPPING 9INCH $1.85 16 INCH $3.00

TOPPINGS
PEPPERONI, [TALIAN SAUSAGE, CANADIAN BACON,
GRILLED CHICKEN, PINEAPPLE, MUSHRQOMS,
TOMATOQES, BELL PEPPERS, BLACK OLIVES,
ARTICHOKE HEARTS, EXTRA CHEESE, FRESH BASIL,
RED ONIOQNS, JALAPENOS

CALZONES $10

PREPARED STUFFED WITH A MIXTURE OF RICOTTA,
PARMESAN, MOZZARELLA CHEESES & RED SAUCE
YOUR CHOICE OF INGREDIENTS FROM OUR LIST OF
FRESH PIZZA TOPPINGS. ADD ADDITIONAL STUFFING'S
FOR $1.35 EACH

ITALIAN FAVORITES $10

LASAGNA — PASTA LAYERS STUFFED WITH A BLEND
OF RICOTTA CHEESE, MOZZARELLA CHEESE, [TALIAN
SEASONED GROUND BEEF & SAUSAGE — BAKED WITH

MARINARA & MELTED MOZZARELLA CHEESE

RICOTTA STUFFED MANICOTTI — OVEN BAKED
TOPPED WITH MARINARA & MELTED MOZZARELLA
CHEESE

THE HOT OR COLD ITALIAN SuB $98.50

WHOLE WHEAT HOAGIES COLD OR OVEN TOASTED
WITH CAPPRICOLA, SALAMI, PEPPERONI, ITALIAN
DRESSING & PROVOLONE CHEESE — WITH LLETTUCE &
TOMATO SERVED WITH PARMESAN POTATC CHIPS

BRYCE WINGS

COVEN ROASTED THEN TOSSED iN SPICY CHIPOTLE
BBQ SAUCE — HOT OR MILD WITH BLUE CHEESE
DRESSING
€ PIECE $6.95 12 PIECE $13.75

SALAD

ITALIAN GARDEN — FRESH GREENS, RED ONIORN,
OLIVES, TOMATOES & MOZZARELLA CHEESE WITH
CHOQICE OF DRESSING — RANCH, BLUE CHEESE OR
ITALIAN. ... SMALL $4.25 LARGE $6.95

DesSeRT $6.75
CANNOLI — FLAKY FRIED PASTRY CRUST STUFFELD
WITH CREAMY VANILLA RICOTTA CHEESE AND
CHOCOILATE CHIPS
AMARETTO SPUMONI CHEESECAKE — [ AYERS
PISTACHIO, AMARETTO & RUM CHEESECAKE WITH
GRAHAM CRACKER CRUST. TOPPED WITH WHIP
CREAM, CHERRIES AND CHOPPED PISTACHIO




IMPORTED BEER $5.50

HEINEKEN & SPECIALTY SELECTICN

DOMESTIC BEER $4.75

MILLER LIGHT & BUDWEISER

WHITE WINE

CASTLE CREEK — CHARDONNAY
GLASS $9 BOTTLE $45
MOAB, UTAH - THIS LOCAL VINTAGE
PRESENTS SUBTLE FRUIT, A CITRUS
BOUQUET WITH MEDIUM BODY. HINTS OF
MELON MAY ALSO INTRODUCE THEMSELVES.

BELLA SERA — PINOT GRIGIO
GLASS $8.50 BOTTLE $42
TRE VENEVIE REGION, ITALY - CRISFP AND
REFRESHING, ENHANCED WITH FLORAL
CHARACTERISTICS FOR GREATER
AROMATICS AND COMPLEXITY.

RED WINE

FREY — CABERNET SAUVIGNON
GLASS $10 BOTTLE $49
MENDOCINO COUNTY, CALIFORNIA -
AMERICA'S 15T ORGANIC WINERY, A SULFITE
FREE TREASURE. Bl ACK CHERRY, BERRY &
HERB AROMAS FOLLOW THROUGH ON A
SUPPLE ENTRY TO A DRY, FRUITY FULL. BODY,
NUTMEG NOTES THAT FINISH WITH A CRISP,
TONGUE COATING DUSTY TANNIN FADE

RUFFINO — CHIANTI
GLASS $7.75 BOTTLE $38
CENTRAL COAST, ITALY
TRADITIONAL ITALIAN OFFERING DRY BUT
FRUITY

NON-ALCOHOLIC BEVERAGES

FOUNTAIN DRINKS, ICED TEA $2.75
SAN PELLEGRINO SPARKLING WATER $4.00

CAN SODA’S TO GO AVAILABLE
COKE, DIET COKE & SPRITE 2.00

“Hcait]-ny Farks I"]ca!thg Fcoplc"

Thisis a National Fark 5crv|'cc initiative that seeks to raise
undcrstancling & awareness about how open spaces & natural
P|aces can Pmmotc the health & wc"—bcing of all sPecics & the

Planct we share. Human health focus areas of the initiative include
Physical activity, nutrition, social & mental health. Forever Resorts
& [ he Locfse at brycc Canﬂon is very Pfcasc& to partner with
the National Farlc Scwfcc to Provic.{r: our guests a |'1ca[t]-15 &

sustainable menu Foryour dirming P]casure,

At The Lo&sc at Pryce Canﬂon & [orever Resorts in creating
our 2012 menus we strive to make your c{ining cxPcricncc nat on[g
Hca[t]’n_.j I—'Or_qou__ but also for the environment. T his menu contains
most[y sustainable and organica[i_g grown, ral'scd, caug]-nt and
Proc‘luccd items. (Our bcc‘p, chicken & Fvork is grown with minimal
use of hormones & antibiotics & regiona[[_g Brown. E)3 using, local
compam’cs inour Purchasin‘g, we also 5upport the rcgi_onal
economy and reduce cur carbon Footpn’nt Wc also on[y serve
seatood and fish listed in the most sustainable ‘green’ category on
the Audubon [Fish Sca’c, or as a ‘best choice’ b_Lj the Montercy
Bay Aquarium Seatood Watch Frogram. [hese practices
ensure that all fish we serve is either raised or harvested in a
5u5ta|'naj:ijc: manner. Flcasc I-nclp us to support these programs. Wc
are a certified member of the (Graen Restavrant Association. We
Hopc You crjoy your chning cxPcricncc icnowing_ that in gour
decision to dine at Thc ]_oclsc at E)ryc.c Canyon; togcf:f'ucr We are
wor!dng towards a healthier environment.
Hcrc at Forcvcr Resorts we mfnc{{:u]]_q use the Fo”owing Prac.ticcs
to hclp vaic{c more hcaltha options for ourguests, Wc use fresh
made Products instead of Proccsscd' foods to increase nutrtional
content bg |owcr1'ng Portion sizes & sodium levels. Our chels make
all of our sauces, clips Eyglazcs freshin house & Provia'cc] nutrtion
dense foods & bcvcragc options such as fruits, whole grain breads,
fatfree orlow fat c{airuq Prociucts, nuts, beans ,5cccts and offer an
array of chctarian & Glutcn ]:rcc aptions. Wc furthermore
follow hcaithg cookin‘g practices such as Poaching, broilins,
steaming and Ea!dng— using or'.|9 Zero [ rans [at oils. We offer
leaner meat choices of Turkeg, F ik Buffaic &Pison, rcplac.c
bButter with [ xtra V!'rg!'n e OJ in sautéing & with our whole
grain table bread service, offer vinaigrette instead of cream salad
drcssings & have adoptcc{ hcait}jﬂ nutritional Prac.ticcs inour
children's menus that remove Proccsscd and fried foods with

healthiar options.

THIS MENU IS PRINTED ON RECYCLED PAPER



