
* 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 

PHOENIX.AZ3243 N. 3RD ST.@OCOTILLOPHX

WWW.OCOTILLOPHX.COM

FRESH COCONUT $8  + SHOT $6                  GINGER-MINT LEMONADE $5          SEDONA STILL WATER $8

CAPPUCCINO, LATTE $5                                           ICED TEA $4                 SEDONA SPARKLING WATER $8   
        

BEVERAGES 

GF  -  GLUTEN FREE             VG  -  VEGAN                 V  -  VEGETARIAN                 DF  -  DAIRY FREE  
 

..................................................................................................................

WOOD FIRED BEEF RIBS- MOLE ESPRESSO BBQ SAUCE, SHOESTRING LIME FRIES $49 GF DF
MESQUITE GRILLED OCOTILLO CHICKEN- CITRUS, CHILIES, LOCAL HONEY, PECANS, DATE-POTATO SALAD $29 GF DF 
RIBEYE- POTATO GRATIN, CHARRED LEMON-ASPARAGUS, RED WINE SAUCE $65 * GF
CHILEAN SEABASS- SPRING PEA RAGOUT, FINGERLINGS, LEMON-HERB BEURRE BLANC, HERB SALAD $59 * GF
PORK CHOP- ROASTED FINGERLINGS, GREEN GARLIC AIOLI, GARLIC CHIPS, CHIMICHURRI SAUCE $34 * GF
SHRIMP FLAUTAS- SWEET CORN VELOUTÉ, AVOCADO, CILANTRO, RADISH, SALSA MACHA $32 GF

..................................................................................................................

ARIZONA CORN RAVIOLI- TIGER SHRIMP, BASIL, BUTTER, TOMATO CONFIT, PISTACHIOS, WHITE WINE SAUCE $37 

BUCATINI- OVEN DRIED TOMATOES, BASIL, TOASTED GARLIC, CALABRIAN CHILI, GARLIC CRUMBS, PARMESAN, RED SAUCE $22 V
CHITARRA- CLAMS, GARLIC, FENNEL, CRISPY PARSLEY, FENNEL POLLEN, WHITE WINE BUTTER SAUCE $29 
PAPPARDELLE-  BEEF RAGU, OVEN DRIED TOMATOES, TOASTED GARLIC, CALABRIAN CHILI, PARMESAN, BREAD CRUMBS $26  

 

..................................................................................................................

..................................................................................................................

ARUGULA- BURRATA, SHAVED FENNEL, ORANGES, CANDIED WALNUTS, HERBS, YUZU-HONEY VINAIGRETTE $22 GF V
GEM LETTUCE- MANCHEGO, ARIZONA DATES, ROASTED PECANS, HERBS, RADISH, CHAMPAGNE VINAIGRETTE $17 GF V
BUTTER LETTUCE- SHAVED CARROTS, SHALLOTS, DILL, POINT REYES BLUE CHEESE, RED WINE VINAIGRETTE $18 GF V


