OFFICIAL
ARIZONA

RESTAURANT

WEEK*"
RESTAURANT

choice of:

crow’s dairy goat cheese curds
house charcuterie, olives, pickled vegetables, grilled noble bread

hermosa greens
pecans, apples, blueberries, local goat cheese, chocolate vinaigrette

crab stuffed squash blossoms
aji Amarillo aiol, avocado, tomato, spicy sprouts

choice of:

*seared Scottish salmon
white bean puree, roasted eggplant, fennel, tomato
golden raisin-caper-pine nut butter sauce

roasted Petaluma chicken
AZ cheddar mashed potatoes, broccolini, sweet onion jus

*dry-aged heritage pork chop
Yam, corn, hatch chili hash, mole

choice of:

chocolate caramel tart
salted caramel gelato

buttermilk panna cotta
mango curd, toasted coconut, coconut sorbet



