
SALADS
House Salad  | 8
romaine / iceberg / radicchio / tomato / cucumber / shredded carrot / red onion / 
house Italian

McDowell Mountain Caesar | 9/16
hearts of romaine / radish / focaccia crumble / Caesar dressing /  
white anchovies upon request only

KO Chicken Cobb  | 11/20
rotisserie chicken / bacon / boiled egg / heirloom tomato / cucumber / avocado / 
fire roasted corn / bibb lettuce / spinach / arugula / hibiscus poppy seed vinaigrette

Caprese 105 | 16
mozzarella / tomatoes / arugula / basil / EVOO

Citrus Salad  | 13
shaved fennel / arugula & cress / local citrus / castelvetrano / hazelnuts / prickly 
pear chili vinaigrette

Beets & Burrata | 16
fresh roasted beets / burrata / arugula / pistachio / Mike’s Hot Honey

Add Protein | rotisserie chicken 7 | shrimp 10 | salmon 12

STARTERS
Daily Soup | 7/10
an ever-rotating selection of seasonal chef prepared soup

Thompson Focaccia | 6
skillet-baked / Turner sea salt / EVOO

Turner Calamari Fritto Misto | 16
Turner Calamari / lemon / marinara

Crispy Fried Artichoke | 15
arugula / garlic parmesan aioli

Ahi Crespo* | 19
ahi #1 / az corn tostadas / pumpkin seed & mashed avocado /  
radish pico / sweet chili

Turner Mussels Fra Diavolo | 19
Turner green lip / calabrian chili / chablis / thyme / oregano / marinara

Prawns & Avocado  | 19
agave glazed grilled prawn / avocado / heirloom tomato relish

McDowell Mountain Meatballs | 18
certified angus / ground pork / parmigiano / slow cooked tomato gravy /  
creamy polenta / toast

Tenderloin Carpaccio* | 24
prime beef filet / capers / heart of palm / EVOO / parmigiano / arugula / toast

PASTA 

gluten free pasta available

Rigatoni Carbonara | 12/20
egg / parmigiano / guancialo / butter / pepper

Cannelloni  | 13/23
rotisserie wood fired chicken / spinach / ricotta cheese / parmesan cream /  
marinara / pesto

Gnocchi Sorrentino | 12/21
house made potato pasta / heirloom tomatoes / basil / EVOO /  
fresh mozzarella / parmigiano

Rigatoni Rustica | 14/25
slow braised beef & pork / parmigiano / house rigatoni / Bianco tomato sauce

Spaghetti Alla Nerrano | 12/20
house square spaghetti pasta / EVOO / butter / parmesan / roasted zucchini /  
fresh basil / white wine / shallots / garlic

Prawn Spaghetti | 14/26
Mexican white shrimp / Calabrian chili aglio e olio / blistered tomatoes /  
house square spaghetti pasta

Mushroom Risotto   | 24
wild & cultivated mushroom / truffle pecorino / creamy risotto

Lasagna Patrizia | 24
house pork & beef meatballs / fresh mozzarella / ricotta / Bianco tomato sauce

Sicilian Caponata Rigatoni  | 12/21
eggplant / capers / olives / sweet and sour tomato / hazelnut ricotta

Radiatori Broccoli Rabe | 13/23
radiatori pasta / Italian sausage / rotisserie chicken / parmesan / chicken stock / 
bread crumbs / EVOO / white wine / garlic / shallots / broccoli rabe

HOUSE SPECIALTIES
Wood Rotisserie 1/2 Chicken (as available)  | 28
slow roasted over oak & pecan / Italian green beans / pan gravy / polenta

Chicken Parmigiana | 26
all-natural chicken breast / house seasoned bread crumbs / parmigiano / 
provolone / marinara / rigatoni

Roasted Salmon*  | 32
grilled asparagus / blistered tomato & caper relish

Halibut Livornese* | 31
olives / capers / tomatoes / crusty bread

Rotisserie Prime Rib (as available)  | 39
wood fired oak & pecan / porcini rubbed / roasted potatoes & mushrooms / 
au jus

Wood Grilled Bistro Steak & Fries* | 35
grass fed hanging tender / arugula salad / fries

Cast Iron Filet*  | 50
8 oz. barrel cut filet mignon / roasted garlic / seasonal grilled veggies

SANDWICHES
served with French fries

Classic Truck Stop Burger Smash Burger* | 18
two grilled certified angus beef chuck patties / American cheese /  lettuce / pickle / 
onion / truck stop sauce

Thompson 105 Burger* | 18
wood fired certified angus beef chuck / white cheddar / arugula / grilled red onion / 
garlic aioli

Crispy Chicken Sammich | 18
battered chicken / bibb / tomato / pickles / comeback sauce

Prime Rib French Dip | 24
porcini rubbed rotisserie prime rib / swiss / creamy horsey / au jus

Signature Sides | 8
parmesan & garlic fries / battered o-rings / Tuscan roasted potatoes and mushrooms /  

Italian green beans / mac & cheesier / crispy brussel sprouts

*These items may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,  
especially if you have certain medical conditions. Please let us know of any specific dietary or allergy related conditions 11.23



Sparkling 	 6oz/9oz/Bottle

JP Chenet Blanc de Blanc			   9/13/40
Belstar Prosecco Valdobbiadene, Veneto, Italy NV			  10/14/36
Raventós i Blanc ‘De Nit’ Rosé Cava,  
Conca del Riu Anoia, Spain 2020			  15/22/22
Contratto Millesimato Brut Piedmont, Italy 2016			   86
Veuve Clicquot Riems, Champagne, France			   126

Light, Aromatic, Mineral-Driven, Crisp Whites

Malat ‘Crazy Creatures’ Gruner Veltliner Kremstal, Austria 2021		 13/19/49
Allan Scott Sauvignon Blanc Marlborough, New Zealand 2022		 12/18/45
Andre Vatan ‘Les Charmes’ Sancerre Loire Valley, France 2022		  78
Beaumont Chenin Blanc Bot River, South Africa 2022			  14/21/56
Guiseppe & Luigi Pinot Grigio Friuli Venezia Giulia, Italy 2021			   9/13/36

Medium Bodied, Fruity Whites/Rose

Inama Soave Classico Veneto, Italy 2021			  10/15/38
Triennes Rose Provence, France 2021			  11/17/46
August Kesseler ‘R’ Kabinett Riesling Rheingau, Germany 2022		 11/17/42
Adega Eidos de Padrinan Albarino Rias Baixas, Spain 2021			   78
Curran Grenache Blanc Santa Barbara, California 2021			  10/16/40

Full-Bodied, Luscious and/or Oaky Whites

Chamisal ‘Stainless’ Chardonnay Central Coast, CA 2021			   9/13/35
Jean-Luc Colombo Cotes-du-Rhone Blanc Rhone Valley, France 2020		 12/18/46
Flowers Chardonnay Sonoma Coast, California 2020			  18/27/78
Sonoma Cutrer 			  13/19/44
Evening Land ‘Seven Springs’ Chardonnay Eola-Amity Hills, Oregon 2021	 95
Bodega Avancia Godello Valdeorras, Galicia, Spain 2021			   78

Light, Mineral or Fruit Driven Reds

Tassajara Pinot Noir Monterey, CA 2021			   8/12/30
Cline ‘Fog Swept’ Pinoit Noir Sonoma Coast, CA 2020			  13/19/52
Belle Glos Pinot Noir, Santa Maria			  17/25/59
Domaine Le Petit Saint Vincent Saumur-Champigny Cabernet Franc		 16/23/64

Medium-Bodied, Spicy, Earthy Reds

Altos Las Hormigas Malbec Lujan de Cuyo, Mendoza, Arg 2020		 10/15/38
Tenuta di Nozzole Chianti Classico Riserva Tuscany, Italy 2019		 12/17/48
G.D. Vajra Barbera d’Alba Piedmont, Italy 2021			  15/22/63
Revelry Merlot Columbia Valley, Washington 2019			  11/16/44
Day Zinfandel  by Ehren Jordan Sonoma Valley 2018			  14/21/58
Bodegas Muga Rioja Reserva  Rioja, Sapin 2019			   82
Stolpman ‘La Cuadrilla’ Syrah/Grenache/ 
Sangiovese Ballard Canyon, CA 2021			  13/19/52
Donnafugata ‘Sherazade’ Nero d’Avola Sicily, Italy 2021			   64

Full-Bodied, Deep, Extracted & Kind of Masculine Reds

Querciabella ‘Mongrana’ Maremma,  
Tuscany, Italy 2019 (Super-Tuscan)			  13/19/52
Juggernaut ‘Hillside Ranch’ Cabernet Sauv			  10/15/38
Domenico Clerico Barolo Piedmont, Italy 2018			   136
Elizabeth Rose ‘Chocablock’ Bordeaux Blend  
Napa Valley, California 2020			  12/18/52
Mac & Billy Cabernet Sauvignon Paso Robles, CA 2021			  14/20/56
Chateau Boutisse St. Emillion Grand Cru Bordeaux, France 2019		  96
Heitz Cellars Lot C-91 Cabernet Sauvignon Napa Valley, California 2017	 185

Whiskey
Angels Envy 		  12
Angels Envy Rye		  18
Angels Envy Cask Strength		  45
Basil Hayden		  15
Blade and Bow		  15
Blantons		  20
Elijah Craig 18		  30
Eagle Rare		  14
E.H. Taylor		  16
Four Roses Small Batch		  10
Four Roses Single Barrel		  14
High West Campfire		  20
High West MWND		  30
Jack Daniels Sinatra		  30
Knob Creek		  12
Knob Creek Rye		  12
Michters Bourbon		  16
Michters Rye		  16
Old Forester BP Rye		  20
Redbreast 12 Irish Whiskey		  15
Smokewagon Small Batch		  14
Smokewagon Uncut		  18
Whistle Pig 10 Rye		  20
Whistle Pig 12 Rye		  30
Widow Jane Paradigm		  14
Woodford Historic		  22
Yellowstone		  14

Tequila
Casamigos Reposado		  15
Casamigos Cristalino		  20
Casamigos Mezcal		  20
Cincoro Blanco		  15
Cincoro Reposado		  20
Cincoro Anejo		  25
Clase Azul Blanco		  25
Clase Azul Reposado		  35
Clase Azul Anejo		  45
Clase Azul Gold		  60
Dahalia Christalino		  12
De La Familia Extra Anejo		  30
Don Julio Blanco		  12
Don Julio Reposado		  15
Don Julio 70		  20
Don Julio 1942		  40
Fletcha Azul Blanco		  12
Fletcha Azul Reposado		  14
Fortaleza Reposado		  17
Patron Blanco		  15
Patron Anejo		  18
Tears of Llorona Extra Anejo		  50

Beer
Draft | 7
Coors Light | 6
Kilt Lifter Scottish Ale Four Peaks
Joy Bus Wow Wheat Four Peaks
Scottsdale Blonde Huss
Mother Road Tower Station
Peroni
The Shop Church Music
Modelo

Bottle
Bud Light | 6
Corona | 6
Heineken | 7
Mich Ultra Organic | 6
Miller Lite | 6
Long Drink | 7
Heineken 0.0 NA | 6
Guiness NA | 7

White Ferrari			   15
Tangueray Sevilla Orange Gin, Bitter Bianco, LoFi Vermouth, Italicus

Fresh Pressed Martimmy			   15
Grey Goose Vodka, Fresh Pressed Juice

Pot of Gold			   14
Jameson, Aperol, Fot-Li Vermouth, Sicilian Lemonade, Black Tea

The Luchador			    15
Fletcha Azul Blanco, Del Maguy Mezcal, Licor 43, Lime Juice,  
Topped with Pink Grapefruit Soda, Mint

Espresso Martini			   15
Roxx Vodka, Borghetti Espresso, Ezra Irish Cream

Signature Cocktails
Thompson Sangria		  13
Cabernet Sauvignon or Pinot Grigio with Thompson Sangria Mix

Pushin P		  14
El Tequileno Reposado, Lime Jucie, Pink Peppercorn Agave,  
Grapefruit Soda

Italicus Spritz		  14
Italicus, JP Chenet Blanc de Blanc, Soda

Scottsdale Skinny		  14
Roxx Vodka, Lime Juice, Intense Ginger Liqueur

The Hully		  15
Elijah Craig Bourbon and Rye, Foro Amaro, Maple Syrup,  
Black Walnut Bitters


