
First Bites 
 

 

Beef Cheeks — 11 

Smoked Bacon-Beef Brodo /  

Hopi Blue Corn Grits / Fire-Roasted White Corn / (GF) 
 

 

8 — Beer Fondue 

Local IPA/mahon cheese/ 

Broken Pomodoro Sauce/crusty -bread / (VG) 

 

 

Cauliflower Croquettes — 7 

Saffron Roasted Garlic Aioli / (VG) 

 

10 — Salmon Cakes 

Wild Isle Organic Salmon / 

Lemon Dill Capper Aioli / Piment d ‘espellete 

 

 

Stuffed Meatballs — 10 

Arizona Grass-Fed Beef / Cage-Free Egg / 

Aged Provolone / Harissa San Marzano Sauce 

 

 

11 — Chilaquiles 

Duck Confit / Ancho / Blue Corn / Pepitas / (GF) 

Dinner Time 
 

 

26 — Ruby Red Trout         

McClendon Organic Tender Greens / Local Grilled Citrus Vinaigrette / 

Seasonal Organic Shaved Apples / Candied Roasted Arizona Pecans / (GF) 

 

 

Pan Roasted Sea Bass * —  35 

Golden Raisin Agro Dulce / Forbidden Rice / 

Pea Tendrils / Caper / Marcona Romesco / (GF) 

 

 

33 — Diver Scallops * 

Mesquite Corn Coulis  / Micro Salad / 

Heirloom Potatoes with Lardons / (GF) 

 

‘ 

Mary’s Organic Chicken — 27 

Pumpkin Seed Sauce / Heirloom Potato & Dark Meat Hash 

Squash / McClendon Campari Tomatoes / (GF) 

 

 

36 — Petite Filet Mignon * 

Mesquite Grilled / Cauliflower Fritter / Roasted Tomato Broth 

Organic Chef Mushrooms with Poblano Relish  
 

 

Pork Three Ways — 28 

Pork Belly Pibil / Creamed Salsify / Radish & Lime 

Hatch Green Chile Pork / Crow’s Dairy Cheese Curds 

House Made Chicharon 
 

 

24 — Roasted Cauliflower Steak 

organic coconut oil/seasonal vegetables/fennel tomato sauce/ 

local olive oil/crema de balsamico/(GF & V) 

Something Light 
 

 

Watermelon Salad — 9 

Crow’s Dairy Feta / Pistachios /  

Rosemary-Mint / Piment d ‘espellete / (GF & VG) 

 

 

8 — Downtown Salad 

McClendon’s Baby Mixed Lettuces 

Apples / Marcona Almonds / Cabrales / 

Local Honey Vinaigrette / (GF & VG) 

 

 

Urbano Salad — 9 

Tatsoi-Mizuna Lettuce / Lentils / Farro / Quinoa / 

Grilled Corn / Avocado / Crow’s Dairy Feta / (VG) 

VG-Vegetarian  | V-Vegan | Gf-Gluten Free 

 

 

Split entrée plate charge — $5  

 

 

An 18% gratuity will be added to parties of 6 or more.  

Prices are subject to applicable sales tax.  

 

 

* Item may be raw or may be cooked to order. Consuming  raw or undercooked meats,  

poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 

In the kitchen 

 

Executive Chef ~ Marco A. Garcia 

 
 

Sous Chefs  

Allison Bird & Jose Avila 

We Proudly Support Locally: 
 

 

Crow’s Dairy  
 

Mediterra Bakehouse 
 

McClendon’s Select Organic Farms 

 

Sweet Corner 
 

Sticky Banana Toffee Pudding — 8 

Plantation Rum Ice Cream / Toasted Banana 

 

9 — Churros 

Lime Curd / Agave Blackberries / Meringue 

 

Arroz con Leche — 8 

Coconut Streusel / Freeze Dried Fruit 

 


