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STARTERS choice of one

House Salad ® ®
house Italian dressing / romaine / iceberg / radicchio / tomato / cucumber
shredded carrot / pickled red onion

McDowell Mountain Caesar Salad
Caesar dressing / hearts of romaine / radish / focaccia croutons / parmigiano
white anchovies upon request

Bang Bang Shrimp
sweet and spicy chili aioli / celery root slaw

Prosciutto Burrata @
red wine poached pears / arugula / pistachio

ENTREES Choice of one

Chianti Braised Short Rib @
caramelized onion / wild mushroom / grilled asparagus / fresh corn polenta
fresh horseradish

Parmesan Crusted Halibut &
roasted spaghetti squash / heirloom tomato pomodoro

Shrimp & Spaghetti Fra Diavolo
prawns / blistered tomato / Calabrian chili / citrus / parmesan Reggiano

DESSERT choice of one

Mixed Berry Shortbread ®
Meyer lemon / macerated berries

w204,

House Carrot Cake

cream cheese frosting / candied pecans and pistachios SPRING %d)?)(
salted caramel 2026 o
RESTAURANT WEEK

Lemon or Raspberry Sorbet

Produced by the Arizona Restaurant Association

*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

@ - vegetarian @ - gluten free
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COCKTAILS

Espresso Martini | 16

Roxx vodka / Borghetti espresso liqueur / Buffalo Trace bourbon cream

Lucha Libre | 14

Flecha Blanco tequila / watermelon juice / chili infused agave syrup

Paper Plane | 17
Redemption rye / Amaro Nonino / lemon / Aperol

The Hully | 16

Elijah Craig bourbon and rye / maple Foro Amaro / black walnut bitters

Pushin P | 15

El Tequilefio Reposado / lime & grapefruit / pink peppercorn agave

Fresh Pressed Martimmy | 17
Grey Goose vodka / freshly pressed seasonal juice

Basil Gimlet | 17
Aspen Vodka / fresh torn basil / lime

WINES

Sparkling / Rosé
il Soffione NV, Italy

Triennes Rosé, France

Pinot Grigio

Giuseppe & Luigi Anselmi, Italy
Santa Margherita, Italy

Sauvignon Blanc
Hedges C.M.S, Columba Valley, Washington

Drylands, Marlborough, New Zealand

Chardonnay
Sonoma Cutrer, Sonoma, California

Ramey Wine Cellars, Sonoma, California

Pinot Noir
Browne ‘Heritage’, Willamette Valley, Washington

Ken Wright, Willamette Valley, Oregon

Worldly Reds
Gabbiano Cavaliere d'Oro, Chianti, Tuscany, Italy

Pascual Toso Malbec, Argentina

Cabernet Sauvignon
Goldschmidt, ‘Katherine’, Alexander Valley, California

Austin Hope, Paso Robles, California
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