
I-10 at Baseline 
8000 S. Arizona Grand Parkway | Phoenix, Arizona 85044 

Phone (602) 438-9000 | Fax (602) 431-6535

ArizonaGrandResort.com

L o b b y 
T h e

G r i ll

L u n c h  &  d i n n e r

D ES S E R T S 

WA R M  C H O C O L AT E  C H U N K  C O O K I E  |  8 . 2 5
Warm chocolate chunk cookie with  

caramel ribbon ice cream

D ou  b le   f ud  g e  b rownie       |  8 . 2 5
Served with vanilla bean ice cream  

and sauce anglaise

S our    cream      cheese       cake     |  8 . 2 5
Served with glazed strawberries and  

strawberry coulis

Build      your    own    ice    cream      S undae     |  8 . 2 5
Comes with chocolate ,vanilla,strawberry ice cream  

hot fudge and 6 different toppings  
on the side: M&MS, cherries,  

brownie pieces, chocolate cookie pieces,  
sprinkles, and salted peanuts

by  the    g lass 

K E N W O O D  “ Y U L U PA”  B R U T  S PA R K L I N G  |  8 . 2 5

C H AT E AU  S T E .  M I C H E L L E  R I E S L I N G  |  8 . 2 5

K I M  C R AW FO R D  S AU V I G N O N  B L A N C  |  14 . 2 5

S A N TA  M A R G H E R I TA  P I N O T  G R I G I O  |  15 . 2 5

C O P P O L A  “ D I R E C T O R ’ S ”  C H A R D O N N AY  |  10 . 2 5

S onoma      C utrer      C hardonna       y  |  13 . 2 5

Jade    M ountain       I mperial        W hite     |  10 . 2 5

M I C H E L L E  C H I A R L O  N I VO L E  M O S C AT O  
D ’A S T I  |  9 . 2 5

I R O N Y  P I N O T  N O I R  |  10 . 2 5

H A H N  P I N O T  N O I R  |  11 . 2 5

C A S A  L A P O S T O L L E  “ C U V E E  A L E X A N D E R ”  
M E R L O T  |  13 . 2 5

S t.  Francis        M E R L O T  |  14 . 2 5

B E AU L I E U  V I N E YA R D  C A B E R N E T  |  11 . 2 5

B R  C O H N  “ S I LV E R  L A B E L”  C A B E R N E T  |  12 . 2 5

R O S E N B L U M  “ V I N T N E R ’ S  C U V E E ”  
Z I N FA N D E L  |  10 . 2 5

R O B E R T  OAT L E Y  S H I R A Z  |  10 . 2 5

T I E R R A  S E C R E TA  M A L B E C  |  10 . 2 5

R U FF  I N O  C H I A N T I  S U P E R I O R E  |  8 . 2 5



*Consuming raw or undercooked eggs, meats, and seafood increase your risk of food 
borne illness. 20% gratuity added to parties of 6 or more.

starters   
S O U P  O F  T H E  DAY  |  M K T 

C R A B  C A K E *  |  15 . 2 5 
Jumbo lump blue crab, apple fennel relish

T U N A  TA R TA R *  |  14 . 2 5
Mustard crème fraiché, wonton chips

S H R I M P  C O C K TA I L*  |  15 . 2 5 
Housemade horseradish sauce and lemon 

FO C AC C I A  B R U S c H E T TA  |  13 . 2 5 
Grilled focaccia, tomato, olive tapenade,  

artichoke, fresh mozzarella cheese

G R I L L E D  A R T I C H O K E S  |  9 . 2 5
Roasted garlic mayo, garlic brown butter

SA L A D S
C A E S A R  S A L A D  |  11 . 2 5

Hearts of romaine cheese, focaccia croutons, 
shaved reggiano cheese 

Add:
Rotisserie chicken*   14.25

Grilled salmon*   16.25
Grilled shrimp*   15.25 

T H E  C O BB   S A L A D *  |  15 . 2 5
Shaved iceberg, romaine, rotisserie chicken, bacon, avocado, 

bleu cheese, tomato, scallions, hard boiled egg, Derby dressing  

H O U S E  S A L A D  |  13 . 2 5 
Field greens, bacon, crimini mushroom,  

croutons, lemon herb vinaigrette

A H I  T U N A  S A L A D *  |  17. 2 5 
Seared Ahi tuna, scallions, cucumber, enoki mushrooms 
local greens, crispy soba noodles, soy cilantro vinaigrette  

S T E A K  S A L A D *  |  18 . 2 5 
Spinach, roasted mushroom, apple,  
candied pecans, orange vinaigrette

BU RG E RS  A N D  SA N DW I CH ES
Choose From: Hand cut fries or coleslaw

T H E  B U R G E R *  |  13 . 2 5 
Fresh ground beef, choice of cheese,

assorted toppings, onion bun 

T H E  S T E A K  S A N D W I C H *  |  18 . 2 5
Minute filet steak, spinach, arugula, buttermilk onion rings, 

oven roasted tomato mayo, blue cheese peppercorn focaccia bread 

G R I L L E D  P O R T O B E L L O  W R A P  |  13 . 2 5
Grilled portobello mushroom, oven roasted tomatoes,  

balsamic shallots, daikon sprouts,zucchini, squash,  
wrapped in a spinach tortilla

T H E  C L U B *  |  13 . 2 5
Smoked turkey breast, Black Forest ham,  

Swiss cheese, applewood bacon, heirloom tomato,  
roasted garlic mayo, chipotle garlic bread 

G R I L L E D  C H I C K E N  S A N D W I C H *  |  14 . 2 5
Grilled chicken breast, aged cheddar cheese,  

applewood bacon, avocado, pesto mayo, sourdough 

S E A R E D  A H I  B U R G E R *  |  17. 2 5
Seared ahi tuna, radish sprouts, soy glazed cucumber,  

oven roasted tomatoes, wasabi mayo, wasabi bun 

F R E N C H  D I P  S A N D W I C H *  |  16 . 2 5
Sliced aged prime rib, Swiss cheese, horseradish cream 

on a hoagie bun, au jus

WO O D  F I R E D  P I Z Z A
P I Z Z A  M A R G H E R I TA  |  11 . 2 5

Tomato sauce, buffalo mozzarella cheese, fresh basil  

F I L E T  B L U E  C H E E S E  P I Z Z A*  |  14 . 2 5
Tenderloin, mozzarella and blue cheese, asparagus,  

roasted mushroom, garlic cream

BB  Q  R O T I S S E R I E  C H I C K E N  P I Z Z A*  |  13 . 2 5 
Rotisserie chicken, roasted peppers, onions,  

smoked Gouda and cheddar cheeses 

P esto     C hicken       A l f redo     P izza   * |  13 . 2 5
Grilled pesto chicken, alfredo sauce, mozzarella cheese,  

red pepper flakes, fried angel hair pasta

M U S H R O O M  P I Z Z A  |  13 . 2 5
Roasted mushrooms, roasted garlic, pesto, truffle oil,  

truffle cream, mozzarella cheese

V E G E TA B L E  P I Z Z A  |  13 . 2 5
Squash, zucchini, roasted mushrooms, oven roasted tomato,  

eggplant, olives, goat cheese

entr   É es
T O DAY ’ S  F R E S H  F I S H *  |  M K T 

Ask your server for details  

T O DAY ’ S  F R E S H  PA S TA  |  M K T 
Ask your server for details 

R O T I S S E R I E  C H I C K E N *  |  19 . 2 5 
Thyme infused half chicken, garlic mashed potatoes,  

pan sauce

S A L M O N  I N  A  B AG *  |  2 7. 2 5
Fingerling potatoes, asparagus, artichokes, shallots, crimini 

mushrooms wrapped in paper and steamed with  
lemon thyme butter  

A S I A N  M A R I N AT E D  B L AC K  C O D *  |  2 8 . 2 5
Wasabi mashed potatoes, shittaki, bok choy, lemongrass nage

P epper      crusted        N Y  S T R I P *  |  2 9 . 2 5
12 oz. NY strip, butter mashed potatoes, au poivre sauce, 

buttermilk onion rings  

FRO M  T H E  WO O D  F I R E  G R I LL
A La Carte

16  O Z  Grilled        R i b e y e  S T E A K *  |  2 9 . 2 5
USDA Prime Natural Beef

8 O Z  Grilled        P rime     Filet     *  |  3 0 . 2 5 
H E R B  M U S TA R D  C R U S T E D  P R I M E  R I B *  |  2 8 . 2 5

S I D ES
H and    cut    Fries      |  5 . 2 5

S weet     P otato    Fries      |  6 . 2 5
Grilled        C orn    and    Parmesan        |  5 . 2 5

S aut  É ed   W ild    M ushrooms         |  8 . 2 5 
C reamed       S pinach      |  6 . 2 5 

Garlic       M ashed      P otatoes      |  5 . 2 5
H ousemade         C oleslaw       |  5 . 2 5

M ac  &  C heese      |  6 . 2 5 
S haved     O nion     R in  g s  |  6 . 2 5

Baked      P otato    |  7. 2 5
Glazed       A spara   g us   |  6 . 2 5

S ide    S alad     |  6 . 2 5

Sold after 5:30 p.m. 


