JALADS

BaBY GEMS- MANCHEGO, ARIZONA DATES, ALMONDS, HERBS, RADISH, CHAMPAGNE VINAIGRETTE $I7 GF V
ARUGULA SALAD- PARMESAN, GARLIC CRUMBS, Brack PEPPER, RED WINE HERB VINAIGRETTE $I5 \%

SHAVED KALE- ROASTED SQUASH, T0OASTED PEPITAS, DRIED CRANBERRIES, PARMESAN, MAPLE-DIJON VINAIGRETTE $I7 GF V
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An1 TuNa- CUCUMBER, Avocapo, Crispy Brack Rice, SEsaME, Yuzu, ScaLLions $19 * GF

EGGPLANT “MEATBALLS” - WARM POLENTA, BASIL PESTO, PARMESAN $14 Vv

BurraTA & PrROSCIUTTO- PiparRRA PEPPER, ROASTED GRAPES, P1cXLED ONION, BaLsaMic, GRILLED BREaD $22

CHARRED SWEET POTATO- Avocapo, TAHINI SAUGE, PIcKLED RED ONIONS, BABY GREENS $14 VG GF

BaBy Back RiBs- Corree Rus, MaprLe CHiLl GLazE, ROASTED SQuasH Puree, Prcan, HERBS $19 GF DF

CAULIFLOWER O.G.- KaLE PEsTO, PEaANUTS, BasiL, MINT, ALEPPO, LEMON VINAIGRETTE $I5 V GF

GrILLED CHICKEN WINGS- JERK PoTATOES, Aji AMARILLO, PEANUT, RED ONION, CitanTRO, LiMe CREMA $18 GF

Licutry SMOKED BEETS- HERBED RicoTTA, BABY ArRUcULA, LocAaL PEcANS, ArRizoONA HoNEY, BEE POLLEN $I4 V GF
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HOUSE MADE PASTA - wmn s

TAGLIATELLE- GULF SHRIMP, ROASTED FENNEL, BasiL, MINT, SHAVED JALAPENOS, WHITE WINE SAUCE $29

BucaTini- OVEN DRIED ToMATOES, BasiL, ToasTED Garric, CaLaBriaN CHILI, Garric CRUMBS, PARMESAN, RED Sauce $21 v
BakED ORECCHIETTE- ITALIAN SAUSAGE, CALABRIAN CHILI, WHITE WINE SAUGE, CHARRED BroccOLINI, BREAD CRUMB $24
PAPPARDELLE- BRAISED PORK SHANK, SALSA VERDE, PRESERVED LEMON, MADEIRA PORK JUs $33

CAVATELLI- ROASTED SQUASH, PROSCIUTTO, SHAVED BRUSSEL SPROUTS, PARMESAN, TOASTED PECANS, GOLDEN SAUCE $25

LARGE

Woobp FIrRep BEEF RiBs- MoLe Espresso BBQ Savuce, SHOESTRING LiMe FRIES $4.4 GF DF

MEsQUITE GRILLED QcoTiLLo CHICKEN- Crrrus, CHILIES, Locar HoNEey, PEcans, DATE-PoTATO SALAD $29 GF DF

RiBEYE- PoMMES PUREE, CHARRED BrROCCOLINT, BORDELATSE SAUCE $65 * GF

MARKET Fisu- CELERY RooT PUREE, RoASTED APPLE AND ParsNTe HasH, CrisPy SHALLOT, APPLE CIDER BEURRE Branc, HERBS $32 * GF
Pork CHopr- CARAMELIZED FENNEL AND APPLE, BRATSED PrarL ONTONS, APPLE CIDER-MUSTARD GrAZE, APPLE CHIPS, FRIED SAGE $38 * GF DF

DRrY AGED RIBEYE- PoMMES PUREE, CHARRED BrROCCOLINT, BORDELAISE SAUCE $105 * GF

6F - GLUTEN FREE VG - VEGAN V - VEGETARIAN DF - DAIRY FREE

Fresu CocoNuT $8 + SHoT $6 GINGER-MINT LEMONADE $5 SEDONA STILL WATER $8

CappucciNoO, LATTE $5 Icep TEea $4 SEDONA SPARKLING WATER $8
75T

* THESE ITEMS 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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