JALADS

Duck ConriT- Crispy Duck Lec, ARUGULA, BLACKBERRY, CANDIED PEcAN, GoOAT CHEESE, BaLsaMmic VINAIGRETTE $28 GF

BaBy GEM CaAEsAR- RED GEM, GarLic CRUMBS, PARMESAN, CAESAR DRESSING $18

ITaLIAN- SPRING Mix, Satami, TomaTo, OnioN, CucuMBer, CrisPY CHICKPEA, GREEN OLIVE, PARMESAN, CAPER VINAIGRETTE $18 GF
HeirLoom TomaTo & BurraTa- PLums, CrouToN, Basit, CUCUMBER, ARUGULA, Batsamic Graze, CHAMPAGNE VINAIGRETTE $19 v

VEGETABLES

CHARRED SWEET PoTaTO- Avocapo, TaHiNT SAucE, PickLED REp ON1oNs, Basy GREENS $14 vG GF

LicaTLy SMokeD BeeTs- HerBED RicoTTa, BaBY ARUGULA, LocaL Prcans, Arizona Honey, BEE POLLEN $14 v GF
CauLirLower OG- KaLe Pesto, PeEaNuTs, BasiL, MinT, ALErPO, LEMON VINAIGRETTE $14 Vv GF

EGGPLANT "MEATBALLS” - WARM POLENTA, BasiL PEsTO, PARMESAN $14 v

CHILLED ASPARAGUS- RomEsco, Goat CHEESE, TOASTED AtmonDs, HEerBs, FRESNO CHILE, LEMON VINAIGRETTE $19 GF V

INEE] ¢

WarM CHURROS- CINNAMON, Sucar, CHOCOLATE SAUCE $12 v
STRAWBERRY FRENCH T0OAST- MACERATED STRAWBERRIES, VANILLA CHANTILLY, CANDIED PECANS, MINT $17 v

Honey Friep CHICKEN- SKILLET PANCGAKE, BUTTER, MAPLE SYRUP, ScarLLioNs $15 ﬁ

LIGHT

—d O
Ani Tuna- CUCUMBER, AVocaDO, FORBIDDEN BLACK RICE, SESAME, SCALLIONS $19 * GF MM
‘ﬁ

OcoTILLO BREAKFAST- SCRAMBLED EGas, Avocapo ToasT, HasH Cakg, CHoOICE oF COFFEE oR CocoNUT $18 v

SMOKED SALMON- SoFT BoIiLED EcG, PrparrRa PEPPERS, LEMON CGREME FralcHE, CUCUMBER, HERBS, NOBLE BREAD $21
RASPBERRY PARFAIT- VANILLA GREEK YOGURT, RaASPBERRY CoMPOTE, GRANOLA, HONEY, MINT, CHANTILLY $18 v GF
PROSCIUTTO SANDWICH- BURRATA, ARUGULA, ROASTED ToMAaTO, BaLsamic Graze, CaLaBrRiaN CHILE, NOBLE BREAD $20

JAVORY

BreEakFAST CHIMICHANGA- ScraMBLED Ecas, CHIcKEN, Brack Beans, GreeN CHiul Sauce, Queso Fresco $18

SEASONAL SQUASH FrauTas- GREEN CHILI SAUCE, Pico DE GaLrLo Sarsa, CILANTRO, Rapisy $16 ve

Beer RiB BREAKFAST- 2 BEEr RiBs, Hasuw BrowN Cakes, SRAMBLED Eca, JararENno CHIMICHURRI $24 GF

SMOKED BRISKET- ParMESAN PoLENTA, FRrIED Eca, Crispy ONioNS, BRISKET Jus $18

SpanisH CHoORIZO HasH- PoTAaTOES, ONION, FRIED EGG, PEPPERS, ScALLION, Seicy Piouitro Satsa, CI1LaNTrO $19 GF DF
MEesQuiTE GRILLED OcoTiLLo CHICKEN- CiTruUs, CHILIES, Local HoNey, PEcaNs, DaTE-PoTaTo Sarap $29 GF bF

RiBEVE STEAK- CRI1sPY POTATOES, SCRAMBLED EGGs, CHIMICHURRI $59 * GF DF

Hasu Cake $5 BaconN $6 SiNncLE Ece $3 FrENCH FrIES $%

MINOSA BOTTLES 519

MarGArITA (Ask AsouT Fravors) $8  House Wines $7  Irisu Corree $9  Mobero $5

CLassic BLoopy Mary $8 SEASONAL SANGRIA $8 MAKE ANY BEER A MIGHELADA + $2

BEVERAGES

Fresa CoconuT $8 + SwoT $5 GINGER-MINT LEMONADE $5 + SHOT $5 SepoNa STiLL WaTer $8

CaprpucciNo, LaTTE $5 [ceEp Tra $4 SEDONA SPARKLING WaTER $8
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* THESE I'TEMS MAY BE SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS
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