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DINNER MENU

wines

White
Sauvignon Blanc, Domaine Fouassier “Les Grands Groux” 	 11	 44
SANCERRE AOC, FRANCE 

Sauvignon Blanc, Villa Maria, marlborough, NEW ZEALAND 	 9	 36
Albarino, Martin Códax, RíAs Baixas, Spain 	 9	 36
Chenin Blanc, Sauvion, VOUVRAY AOC, FRANCE	 8	 32
Riesling, Blüfeld, Mosel, Germany 	 7	 28
Grüner Veltliner, Leth, steinagrund, austria	 8	 32
Pinot Grigio, Rapido, Delle Venezie, Italy  	 7 	 28
Chardonnay, Lincourt “Un-Oaked”, Santa Rita Hills, CA  	 9 	 36
Chardonnay, Alamos, Mendoza, argentina	 7	 28
Chardonnay, Freemark Abbey, Napa Valley, CA	 12	 48

Red
Pinot Noir, Nobilo, marlborough, nEW ZEALAND	 9	 36
Pinot Noir, Truchard “Fox Block Seven”, CARNEROS, CA   	 15	 58
Garnacha, Evodia, Calatayud, Spain 	 7	 28
Sangiovese, Poggio Vipere, chianti docg, iTALY 	 7	 28
Malbec, Ruta 22, MENDOZA, argentina	 8	 32
Merlot, Chateau Ste. Michelle “Indian Wells”, Columbia valley, WA 	9	 36
Cab/Merlot, Newton “Claret”, Napa Valley, CA	 10	 40
Cabernet Sauvingon, Sebastiani, Sonoma, CA	 9	 36
Cabernet Sauvingon, La Jota, Howell Mt., CA	 15	 58
Cabernet Sauvignon, Terra Robles, paso robles, CA  	 7  	 28
Zinfandel, Manifesto, lodi, ca 	 9	 36
shiraz, Hesketh “Protagonist”, Barossa, australia 	 10	 40
Something from AZ, AZ Stronghold “Nachise”, Cochise Co., AZ	 9	 36

Negroni Sour  Campari, Plymouth Gin, Lemon Sour,	 8
Egg Whites, Orange Bitters

The Streetfighter  Ri(1) Whiskey, Averna Amaro, 	 10
Black Tea Honey Syrup

The Pink Drink  Skyy Vodka, Grand Marnier,	 8
Orange Juice, Lime Sour, Raspberries

Peppers & Peaches  Hangar Chipotle, Thatcher’s 3 Chiles, 	 9
Peach Bitters	

Skinny Raspberry Mojito  Cruzan Rum, Mint,	 9
Truvia (All-Natural Sweetener), Lime, Soda

Candlestick Maker  Maker’s Mark 46 Bourbon, Lemon,	 10
Thatcher Spiced Apple, Honey, Angostura

After School Special  Modelo Especial, Raspberry Infused	 8
Sauza Tequila, Ginger Agave, Lime, Smoked Salt

The Last Word  Hendrick’s Gin, Green Chartreuse,	 10
Luxardo Maraschino Liqueur, Lime Juice

The Polish Fix  Belvedere Vodka, Lemon Juice,	 9
Crushed Ice, Seasonal Fruit Smash

Maid in Mexico  Hornitos Blanco, Mint, Cucumber, Lime Sour	 9

Rose & Krantz  Plymouth Gin, Rosato Vermouth,	 9
 Lemon, Aperol Rinse

Old FashionED  Knob Creek Bourbon, Angostura Bitters,	 9
Sugar Cube, Orange & Lemon Peel

Rhubarb Collins  Effen Vodka, Rhubarb Bitters, Lemon 	 8

Prosecco, Bisol, VENETO, Italy   	 9	 36
Champagne, Veuve Clicquot, REIMS, France   	 15	 81

San Tan Brewing Co.   	5.50	 6.50
HefeWeizen
Sun Up Brewing Co.   	 5.50	 6.50
Light Rail Cream Ale
Four Peaks   	 6.00	 7.00
Kiltlifter Scottish Ale

Sierra Nevada	 5.50	 6.50
Pale Ale  	

Guinness   	 6.50	 7.50

Bud Light   	 4.50	 5.50

Bottle / Can
Grand Canyon Brewing Co.	5.25 
American Pilsner
San Tan Brewing Co.   	 5.25 
Epicenter Amber
Prescott Brewing Co.   	 5.75 
Ponderosa IPA  	
Modelo Especial   	 4.00 
Mogollon Brewing Co.   	 5.25 
Wapiti Amber Ale

Lumberyard Brewing Co.	 5.25 
Red Ale 
Sonoron Brewing Co.	 15.00 
Victorian IPA 22oz 
Coors Light   	 3.75 
Stella Artois 	 5.50  
Miller High Life	 1.95 
7oz Grenade	

On Tap  16oz / 20oz Beers

Bottle         Can

bubbles



Simple Chopped Salad	 5

Roasted Beet Salad  Apples, Spinach, Manchego, 	 8
Pistachio

Tabbouleh Salad  Cucumber, Tomato, Feta, Almonds,	 8
Oregano Vinaigrette	

Kale Salad  Cauliflower, Currants, Almonds, 	 8
Champagne Vinaigrette

The Market  Sweet Corn, Tomato, Asparagus, Local Ricotta	 11

Turkey Sloppy Joe  Grilled Poblano, Pepperjack Cheese 	 9

Ab Certified Angus Beef® Cheeseburger 	 10
Grilled Onions, Pickles, Cypress Grove Cheese*	
Double The Meat    12 

Turkey Pastrami  Coleslaw, Swiss, Pretzel Bun	 12

WEDNESDAY	
Certified Angus Beef® Meatloaf 	 15
& Mashed Potatoes

THURSDAY 	
Fried Chicken & Honey Biscuits	 16

FRIDAY	
King Crab Cioppino	 25

SATURDAY 	
Slow Roasted 	 25
Prime Rib*

DAILY SPECIALS 
(Limited Availability)

Rock Shrimp, Chicken & Sausage Jambalaya  Okra  18

“Fish N Chips” Coleslaw, Fries  17

Scallops  Summer Corn “Chowder”, Bacon, Thyme*  22

Alaskan Halibut  Artichokes, Creamy Barley, Crushed Chili, Lemon*  27

Chicken Pot Pie  Prosciutto Sausage, Vegetable Fricassée (Limited Availability)  18 

Crab Stuffed Chicken  Meyer Lemons, Capers, Spinach  22

Bbq Baby Back Ribs  Coleslaw, Fries  24

Sweet Potato Tortelli  Mushrooms, Spinach, Hazelnuts  15

Beef Short Rib Stew  Green Chiles, Fried Egg, Cornbread*  17

Bone-In Certified Angus Beef® Ribeye Asparagus, 
Sweet Onion Potato Puree*  36

Salmon  Farro, Fennel, Roasted Apples*  22

Certified Angus Beef® Filet Mignon  Creamed Corn, Grilled Green Beans*  29

Appetizers

Market Soup	 7

Black Mussels Fennel Sausage, Sweet Corn, Grilled Bread*	 13

Smoked Salmon rillette  Crusty Grilled Bread* 	 11

Artichoke Hummus  Olives, Tomato, Flatbread	 8

House Soft Pretzels & Provolone Fondue  	 10

Zucchini Fritters Parmesan Aioli	 8

Crispy rock Shrimp  Shisito Peppers, Spicy Aioli	 13

Served with razz cherry marmalade & crusty bread

Crave Brothers  Petit Frere 	 6

Montchevre  Le Cabrie “Goat Brie”	 5

Rogue Creamery  Smoky Blue 	 5

Cypress Grove  Lamb Chopper 	 6

Bellweather Farms  Crescenza 	 5

Served with house-made mustard & crusty bread

La Quercia  “Organic Green Label” Prosciutto 	 11

Bentons  Smoky Mountain Ham 	 9

Zoe Meats  Hot Coppa 	 6

Fra’Mani  Salumi	 8

pâté  Foie Gras, Chicken Liver, BlackTruffle	 8

CHARCUTERIE

Grilled Asparagus	 5

Chili & Lime Pineapple 	4 

Inca Corn Nuts 	 2

Marcona Almonds   	 4

Roasted Peppers   	 3
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Marinated Olives   	 3

Crusty Bread/Olive Oil	3

Elephant Garlic   	 2

Cornichons   	 2
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Served with choice of cocktail sauce, remoulade, or jalapeno mignonette

DESsERTS  6

Warm peanut butter cup  Chocolate Gelato

blueberry cheesecake  Graham Cracker Streusel

“hot chocolate” cake  Chantilly Cream

Salted caramel pudding

3
/2

2
/12

Oysters*	 2.5ea

White Shrimp 	 3ea

Chilled Mussels	 1ea

King Crab Leg	 18  35
1/2 lb   1 lb

*�These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.


