
BURGERS AND SANDWICHES
Choose From: Hand Cut Fries or Coleslaw

THE BURGER*  13 
Fresh ground beef, choice of cheese, assorted toppings, onion bun 

THE STEAK SANDWICH*  18 
Minute filet steak, spinach, arugula, buttermilk onion rings,  
oven roasted tomato mayo, bleu cheese peppercorn focaccia bread 

GRILLED PORTOBELLO WRAP  13
Grilled portobello mushroom, balsamic shallots, daikon sprouts,  
zucchini, squash, wrapped in a spinach tortilla

THE CLUB  13
Smoked turkey breast, Black Forest ham, Swiss cheese, applewood bacon,  
heirloom tomato, roasted garlic mayo, chipotle garlic bread 

GRILLED CHICKEN SANDWICH  14
Grilled chicken breast, aged cheddar, applewood bacon, pesto mayo, sourdough

SEARED AHI BURGER*  17 
Seared ahi tuna, radish sprouts, soy glazed cucumber,  
wasabi mayo, wasabi hallah bun 

SHAVED PRIME RIB SANDWICH*  18
Horseradish cream, Swiss, on a hoagie bun, au jus

SALADS
CAESAR SALAD  11
Hearts of romaine, focaccia croutons, shaved parmesan 

With rotisserie chicken   14 
With grilled salmon*   16
With grilled shrimp   15 

THE COBB SALAD  15
Shaved iceberg, romaine, rotisserie chicken, bacon, avocado, bleu cheese,  
tomato, hard boiled egg, with Derby dressing  

HOUSE SALAD  13 
Field greens, bacon, crimini mushroom, croutons, lemon herb vinaigrette

AHI TUNA SALAD*  17 
Seared ahi tuna, scallions, cucumbers, enoki mushrooms, local greens,  
crispy soba noodles, soy cilantro vinaigrette  

STEAK SALAD*  18 
Spinach, roasted mushroom, apple, pecans, orange vinaigrette

ENTREES
TODAY’S FRESH FISH*  MKT 

TODAY’S FRESH PASTA  MKT 

ROTISSERIE CHICKEN  19 
Thyme infused half chicken, garlic mashed potatoes, pan sauce

SALMON IN A BAG*  27 
Fingerling potatoes, asparagus, shallots, crimini, wrapped in paper and  
steamed with lemon thyme butter  

ASIAN MARINATED BLACK COD*  28 
Wasabi mashed potatoes, shittaki, bok choy, lemongrass nage

PAN SEARED NY STRIP*  29 
12 oz. NY strip, butter mashed potatoes, cognac cream, buttermilk onion rings 
 
 
 

FROM THE WOOD FIRED GRILL 
A La Carte

16 OZ GRILLED RIBEYE*  29 

8 OZ CARVED FILET*  30 

12 OZ GRILLED KUROBUTA PORK CHOP*  25

HERB MUSTARD CRUSTED PRIME RIB*  28 
Served after 5 p.m. 

We proudly purchase all of our beef from Cedar River Farms.

STARTERS
 
SOUP OF THE DAY  MKT 

CRAB CAKE  15 
Jumbo lump blue crab

TUNA, LOBSTER TARTAR*  16
Mustard crème fraiche, wonton chips

SHRIMP COCKTAIL  15 
House made horseradish sauce, lemon 

FOCACCIA BRUSHETTA  13 
Grilled focaccia, tomato, olive tapenade, artichoke, 
fresh mozzarella 

GRILLED ARTICHOKES  9
Roasted garlic mayo

WOOD FIRED PIZZAS
MARGHERITA PIZZA  11 
Tomato sauce, mozzarella cheese, fresh basil

FILET BLEU CHEESE PIZZA*  14 
Mozzarella, bleu cheese, asparagus,  
roasted mushroom

BBQ ROTISSERIE CHICKEN PIZZA  13 
Rotisserie chicken, roasted peppers, onions, Gouda 

BLT PIZZA  14
Bacon, lettuce, tomato, garlic mayo

MUSHROOM PIZZA  13
Roasted garlic, pesto, truffle oil

VEGETABLE  PIZZA  13
Squash, zucchini, oven roasted tomato,  
portobello, olives, goat cheese

SIDES
 
HAND CUT FRIES  5

SWEET POTATO FRIES  6

GRILLED CORN AND PARMESAN  5

SAUTÉED WILD MUSHROOMS  8 

CREAMED SPINACH  6 

GARLIC MASHED POTATOES  5

HOUSE MADE COLESLAW  5

MAC & CHEESE  6 

SHAVED ONION RINGS  6

BAKED POTATO  7

GLAZED ASPARAGUS  6

SIDE SALAD  6

DESSERTS
 
WARM CHOCOLATE CHUNK COOKIE  8
Caramel ribbon ice cream

CHEESECAKE TRIO  8
New York with marinated berries 
Ricotta with strawberry banana sorbet 
Kahlua with chocolate sauce

DEEP FRIED CINNAMON  
BREAD PUDDING  8
With New Castle ice cream

THE BOMB  8
Banana rum mousse cake

* Arizona State Food requires us to inform you that raw or undercooked meats and seafood may increase your risk of food borne illness.
20% gratuity added to parties of six or more.
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BY THE GLASS
PERRIER JOUET GRAND BRUT CHAMPAGNE  15

SONOMA CUTRER CHARDONNAY  15

BR COHN SILVER LABEL CABERNET  14

FERRARI CARANO MERLOT   14

IRONY PINOT NOIR   11

FLORA SPRINGS SAUVIGNON BLANC  10

14 HANDS CABERNET  9

14 HANDS CHARDONNAY  9

CHATEAU STE. MICHELLE RIESLING   9

DOMAINE STE. MICHELLE BRUT, SPARKLING  9

MAC MURRAY PINOT NOIR  9

RAYMOND ‘R’ COLLECTION MERLOT   9

CHAMPAGNE & SPARKLING
MOET CHANDON “WHITE STAR” CHAMPAGNE 90
(Eperney, France)

PERRIER JOUET GRAND BRUT CHAMPAGNE
(Peims NV, France)				    66 / 37 HALF

ROEDERER ESTATE BRUT SPARKLING 45
(Anderson Valley) 

DOMAINE STE. MICHELLE BRUT SPARKLING 32
(Washington)
 

CHARDONNAY
NICKEL & NICKEL “SEARBY VINEYARD”  85
(Russian River, California)

CHATEAU MONTELENA  68
(Napa, California)

ROMBAUER VINYARDS  58
(Carneros, California)

HEITZ  48
(Napa, California)

SANFORD 45 / 22 HALF
(Santa Barbara, California)

SONOMA CUTRER  43
(Russian River, California)

14 HANDS  32
(Paterson, Washington)

ECLECTIC WHITES
DUCKHORN SAUVINGNON BLANC 55
(Napa, California)

SANTA MARGHERITA, PINOT GRIGIO 55 / 22 HALF
(Veneto, Italy)

CHIMNEY ROCK FUME BLANC 40
(Napa, California)

BRANCOTT SAUVINGNON BLANC 36
(Malbourough, New Zealand)

CHATEAU STE. MICHELLE RIESLING 32
(Cloumbia Valley, Washington)

PINOT NOIR
GARY FARRELL PINOT NOIR 80
(Russian River Valley, California)

ROW ELEVEN PINOT NOIR 65 / 32 HALF
(Santa Maria Valley, California)

“J” PINOT NOIR 58 
(Russian River, California)

ERATH 50
(Willamette Valley, Oregon) 

IRONY 38
(Monterey, California)

MACMURRAY PINOT NOIR 38
(Sonoma Coast, California)

MERLOT
STAG’S LEAP WINERY 75
(Napa Valley California)

CLOS DU VAL MERLOT 60/ 30 HALF
(Napa Valley, California)

FERRARI CARANO MERLOT 48
(Sonoma County, California)

RAYMOND “R” COLLECTION MERLOT 38
(Napa Valley, California)

CABERNET SAUVIGNON 
& CABERNET BLENDS
STAG’S LEAP WINE CELLARS “ARTEMIS”  88
(Nappa Valley, California)

JUSTIN CABERNET  68 
(Paso Robles, California)

HESS MOUNTAIN CUVEE  67
(Napa Valley, California)

CAIN CUVEE  60
(Napa Valley, California)

MERRYVALE “STARMONT”  55
(Napa Valley, California)

ARTESA “ELEMENTS”  48 / 24 HALF
(Sonoma/Napa, California)

BR COHN “SILVER LABEL”  45
(North Coast, California)

14 HANDS 32
(Paterson, Washington)

ECLECTIC REDS
RIDGE ZINFANDEL “THREE VALLEYS”  60
(Sonoma County, California)

JUSTIN SYRAH  58 / 29 HALF
(Paso Robles, California)

RAVENSWOOD ZINFANDEL  38
(Sonoma County, California)

PENFOLDS SHIRAZ “KOONUNGA HILLS” SHIRAZ  30
(Barossa, Australia)
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