
Starter 
Crisp Buckwheat Tart, Gazpacho Shot and Tiny Greens 

Heirloom Tomatoes, Basil Foam , Buffalo Mozzarella and White Balsamic  
 

Or 
 

Endive Arugula Salad 
Prosciutto, Apples, Goat Cheese and Sherry Vinaigrette  

 

Entrée  
Petit Filet Mignon 

Mesquite Smoked Yukon Mash, Cream Spinach, Marinated Tomatoes and 
Balsamic Demi  

 

Or 
 

Lobster Mac n Cheese 
Gruyere cheese, Pancetta, Green Peas and 60 Day Corn  

 

Or 
 

Cardamom Dusted Grilled Pork Chop 
Sweet Potato Gratin, Granny Smith Jam, Cherry Demi  

 

Dessert 
Roasted Corn & Carmel Popcorn Crème Brulee 

Saguaro Seed Cookie & Vintage Port Berry Compote 
 

Or 
 

Pumpkin Mascarpone Cheesecake 
Native Granola Brittle, Cranberry & Wild Mint Reduction,  

Frozen Cinnamon Marshmallow 
 

$40/ Person 

To reserve a table please dial 602.385.5726 or visit opentable.com.  


