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6 each or 3 for 15

heirloom popcorn - salt & vinegar

fire roasted marinated olives

sweet & spicy nut clusters

roasted jalapefio hummus - house-made pita
seasonal vegetable pickle jar

marinated goat cheese curds
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DUCK CONFIT EMPANADAS
mole sauce & pickled onions 8
BLUE CRAB CAKES
chipotle aioli & guacamole 13
CRISP CALAMARI
nopales, aji-amarillo aioli 12
BLISTERED SHISHITO PEPPERS
shishito & sweet peppers, lime salt 9
PARMESAN TRUFFLE FRIES
truffle dipping sauce 9
SMOKED CHICKEN LOLLIPOP “WINGS”
bbg glaze, smoked blue cheese dip 15
FROM THE CELLAR
artisan meats, cheeses, house pickles & grilled bread 15
GUACAMOLE
salsa & tortilla chips 9 add queso 2
FIRE ROASTED SOFT PRETZELS
beer mustard, queso dip 9
CITRUS POACHED SHRIMP CEVICHE
avocado, cilantro, tortilla strips 19
*NEW ZEALAND LAMB “LOLLIPOPS”
chimichurri sauce 19

*cooked to order, consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of food borne illness
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We are proud to feature ingredients from the
following local, artisan producers...

Bob McClendon
Crow’s Dairy
Arizona Microgreens
Queen Creek Olive Mill
AZ Fine Swine
Hayden Flour Mill
Schnepf Farms
AZ Cheese Company
Black Mesa Ranch
Noble Bread
Sun Orchard Juicery
China Mist Tea
ROC2? Roastery
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WE USE ONLY 100% ARIZONA GROWN & MILLED

FLOUR. OUR PIZZAS ARE BAKED IN OUR PECAN

WOOD BURNING PIZZA OVEN, AND TOPPED WITH
GARDEN GROWN INGREDIENTS

MARGHERITA 12

fresh mozzarella, roasted tomatoes,
parmesan, garden basil

SHORT RIB 14
house ricotta, parmesan,
caramelized onions, roasted tomatoes
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SIGNATURE BEEF SLIDERS (3) 15

Nueske bacon, AZ cheddar cheese, caramelized onions,
chipotle aioli on brioche roll

CHORIZO SPICED PORK SLIDERS (3) 15
house torta bread, pickles, pepper jack cheese, romaine,
avocado puree

TACOS (3) 10

house made tortilla, cabbage, pickled onion, cilantro,
jalapeno, cotija cheese

choice of:
barbacoa beef
pork belly
oS me

HOUSE MADE CHOCOLATE TRUFFLES 18
(choose 3 flavors, 3 each)

bacon white chocolate - orange
mint pecan pie
bitter coffee mini lon’s candy bar

Pair with Quinta do Noval ‘Black’ Ruby Port 10

LAST DROP S’ MORES 15
(serves 2)

house made mesquite graham cracker & marshmallows,
Mexican chocolate wafers
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HAPPY HOUR
(Every Day 4pm - 6pm)

Arizona craft canned beer 5
Provisioner wines on tap 6
draft cocktails 7

HALF PRICE BAR SNACKS 3

heirloom popcorn - salt & vinegar

fire roasted marinated olives

sweet & spicy nut clusters

roasted jalapeiio hummus - house pita
seasonal vegetable pickle jar
marinated goat cheese curds

. TACOS 2
'SIGNATURE BEEF SLIDERS 3
- ENJOY LIVE MUSIC

- (Thursday - Saturday)
'-'.s'ee calendar for additional dates

£6

Prescott Liquid Amber Ale, Prescott

San Tan Hefeweizen, Chandler

Grand Canyon American Pilsner, Williams
Papago Orange Blossom Ale, Scottsdale
Four Peaks Peach Ale, Tempe
Lumberyard Red, Flagstaff

Huss Scottsdale Blonde Ale, Tempe

Four Peaks Kiltlifter Scottish Ale, Tempe
Huss Husstler Stout, Tempe

Prescott Ponderosa IPA, Prescott
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BEER

We proudly feature the following draft beers from
our friends at Sonoran Brewing:

Burning Bird IPA
‘Seven Wives’ Saison

Please ask your server about additional selections...
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WINE (Glass/Carafe)

Lioco ‘Rio’ Chardonnay - Sonoma 13/46
Provisioner White Blend - Arizona 8/28
Provisioner Rose- Arizona 8/28
Provisioner Red Blend - Arizona 8/28
Sivas-Sonoma Cabernet - Sonoma 12/42
Vinum Pinot Noir - California 9/32

COCKTAILS

HERMOSA MULE 10
AZ Distilling Mission vodka & house made ginger syrup

HOUSE MARGARITA 10
3 Amigos Blanco, Sun Orchard citrus

Add your choice of flavored syrup 1

ginger apple raspberry

white peach blueberry lemon
prickly pear huckleberry
blood orange hibiscus

320z Draft Cocktail Carafe $35
(serves 4)

BDubbles
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Belstar Prosecco 8
Campo Viejo Cave Brut Rose 8
Chandon Brut 12
Domaine Carneros Brut 15
Nicolas Feuillatte Brut 20
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THE LAST DROP 14

Del Bac ‘Last Drop’ Private Barrel whiskey, Luxardo apricot
Cocchi di Torino sweet vermouth, blood orange

SIESTA 14
El Dorado Spiced Rum, lime juice, ginger-apple syrup,
Fever Tree soda

DESERT INTERLUDE 14
Caskwerks gin, Ancho Reyes, house made blueberry syrup,
lemon juice

PALO CRISTI SOUR 14
AZ Distilling Mission vodka, Lillet Blanc, lemon juice,
house made fresh hibiscus syrup

SAN FRANCISCO PISCO PUNCH 14
Encanto Pisco, cinnamon syrup, lemon juice, pineapple juice

COMMODORE ROSE 14
Brugal Extra Dry rum, lemon juice, grenadine,
huckleberry syrup, egg white

MONTE CARLO COCKTAIL 14
Bulleit Rye, Benedictine, aromatic bitters

MIKADO 14
Torres brandy, orgeat, Luxardo amaretto, curacao,
Angostura bitters
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THE STETSON 14
El Silencio mezcal, curacao, fresh lime juice, prickly pear,
agave nectar

LA CURA 14
Tres Amigos tequila, carrot juice, lemon juice, chai

1883 14
Por Siempre sotol, cranberry juice, lemon juice,
simple syrup, jalapeno

PISTOLERO 14
El Mayor Extra Anejo, curacao, serrano syrup, lime juice,
grapefruit bitters
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DELBAC
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Hamilton Distillers is Tucson'’s first distiller of spirits. They are
among the very few distillers in the U.S. to malt their own barley,
mash, ferment, distill, barrel and bottle under one roof, taking
great care to craft Arizona’s finest single malt whiskey.

We are proud to serve a hand selected barrel of
Del Bac Classic Private Release - Cask Strength.
This whiskey was aged in new American white oak for 12
months and rested in stainless steel for another 6 months
resulting in an elegant sipping whiskey we are
delighted to call our own.

Teatured Spircts

WHISKEY

Del Bac Private Barrel 20
1792 Ridgemont 12
Bulleit 10 Year 12
Copper City 14

Del Bac Mesquite 16
High West ‘Campfire’ 20
Hirsch ‘Reserve’ 16
Redbreast Irish 12yr 18
Rittenhouse Rye 15
Tullamore Dew Irish 12
Whistle Pig Rye 20
AGAVE SPIRITS

3 Amigos Blanco 10
Cielo Rojo Bacanora 18
El Mayor Extra Anejo 15
El Silencio Mezcal 13

El Tesoro ‘Paradiso’ 27
Fortaleza Reposado 18
Por Siempre Sotol 16
Tapatio Anejo 13
Tapatio Blanco 14

llegal Reposado 15
VODKA

AZ Distilling ‘Mission’ 10
Belvedere 13

Boyd & Blair 12

Grey Goose 12

Hangar One 13

Stoli Elit 16
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AZ Distilling ‘Commerce’ 14
Bombay ‘Sapphire’ 11
Caskwerks 10
Hendricks 12
Tanqueray 10

SCOTCH

Ardbeg ‘Dark Cove’ 30
Ardbeg ‘Uigeadial’ 23
Auchentoshan ‘3 Wood' 20
Balvenie Rum Cask 14yr 24
Bruichladdich ‘Octomore’ 55
Caol lla 12yr 20

Dewars 10

Glenfiddich 12yr 15
Glenmorangie 10yr 16
Glenmorangie 18yr 25
Glenmorangie ‘Lasanta’ 18
Highland Park 12yr 16
Johnnie Walker Black 13
Lagavulin 16yr 30
Laphroaig 10yr 18
Macallan 12yr 16

Macallan 25yr 200

Oban 14yr 22

Springbank 10yr 18
Talisker ‘Storm’ 22
Tobermory 10yr 16

RUM

Batavia Arrack 11

Brugal ‘1888’ 15

Brugal Anejo 12

Brugal Extra Dry 9

El Dorado 8yr 9

El Dorado Spiced 9
Gosling’s Black Seal 11
Mount Gay Black Barrel 12
Novo Fogo Cachaca 12
Plantation Pineapple 14
Smith & Cross 11

St George ‘Agua Libre’ 15
Ron Zacapa 15



