
















The cuisine at Amangiri is inspired by 
the American Southwest and  made 
primarily from locally sourced ingre-
dients carefully selected by the chef. 
Meals are served from an open kitchen 
to tables that look out through �oor - to  
- ceiling windows over the ever - 
changing colors of the Utah desert. 

 Amangiri’s open-plan kitchen ensures 
a relaxed and friendly dining experien-
ce. Methods include hot stones and 
a traditional wood - �red oven. In - 
keeping with the rocky  landscape, 
dishes are served on hot stones, while 
ice cream arrives on cold stones.

Enliven your senses
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