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KITCHEN & COCKTAILS

Starters & Small Plates

Epazote Nachos 11 Southwestern Wedge 11

Mexican cheeses, pico de gallo, black beans, guacamole Sﬂ?O/f ed bacon, corn, cucumber, Cotifa, tomato,

Add chicken* 7 shrimp* 10 crab 10 chipotie ranch

House-Made Guacamole & Tortilla Chips 8 Epazote Endive & Red Romaine 12

Add bacon 2 shrimp* 4 crab 6 chili-roasted tomato, manchego, anchovy vinaigrette
Crab Tower 15 Baby Purple Mustard Greens 11

avocado, pico de gallo, corn tortilla chips Iruffle peelings, tomato, pomegranare,

. N Spanish vinaigrette
Bay Scallop Ceviche Tacos™ 14

fomato, cilantro, cucumber, tortilla, chipotle crema

. Add to any salad: chicken* 6 salmon* 8 shrimp* 10
Charred Chili Octopus™ 16 crab 10 10-oz prime NY steak* 15

haricot verts, orange, Cotija, pepitas, tamarind vinaigrette

Inspired Entrées

Arizona Grass-Fed Beef Burger® 20
poblano chili, smoked bacon, lettuce, tomato, onion, pickle, hand-cut fries, brioche bun

Bucatini Pasta 22
artichoke, heirloom mushrooms, Romanesco, roasted garlic, basil, pepitas

Seared Cilantro Salmon* 26
Broccolini, chili-spiced yucca, jalapefio-tomato jam

Pasilla Negro Charred Ahi Tuna* 29
garlic Romanesco, piquillo pepper, corn, citrus pomegranate

Arizona Grass-Fed Beef Strip Steak™ 32
whiskey-marinated NY prime, truffle sweet potato frigs, poblano-onion goat cheese fonaue

Lime & Chili Pressed Chicken* 26
haricot verts, roasted tomarto, herbs, cilantro-guava glaze

Guajillo Baby Back Ribs half rack 17 | full rack 27
guajillo BBQ, green chili macaroni

Tequila-Brined Pork Tenderloin* 26
chili-spiced yucca, mustard greens, spiced pear glaze

Add to any entrée: shrimp scampi in chipotle-lime butter* 15 grilled cilantro-lime shrimp* 12
black pepper lemon grilled asparagus 6 wild garlic mushrooms 7 truffle sweet potato fries 8

Local & Regional Suppliers: Tortilla Factory | San Rafael Valley Grass-Fed Angus Natural Beef
Barrio Beer Brewery | Crow’s Dairy Farm | Arizona Produce

*Eating foods that may be raw or undercooked, or contain raw or undercooked ingredients or undercooked meats, poultry, shellfish or eggs, may increase your risk of food borne illnes:
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