
 

 

 

 

 

 

Starters 

 

Sweet Corn Soup 

Local summer sweet corn, 

 crab, huitlacoche & micro 

cilantro …12 

 

Shrimp Cocktail 

 Farm Raised Shrimp with 

Chipotle Sour Cream, 

Horseradish Cocktail Sauce, 

cucumber…19 

 

 
ceviche 

Fresh market Fish, Lime, Orange, 

Habanero, Avocado, Jicama & 

Cilantro, Crispy Tostadas…19 

 

 

Foie Gras 

Sautéed, Local Melon, Salted 

Honey & Sourdough Toast…22 

 

Crispy Rock Shrimp 

Cornmeal Crusted Rock Shrimp, 

Jalapenos, Sweet Red Peppers & 

Pickled Habaneros…16 

 

 

Cheese & Charcuterie 

Board 

Artisan selection of 

charcuterie and cheeses, 

artisan jams, jellies, nuts & 

grilled sliced baguette…22 

 

Your Choice of Three cheeses 

Add an Additional Cheese…6 

 

Selection of Cheeses 

 

Black Mesa Ranch Goat Cheese 

 

Zingerman’s “Manchester” 

 

Old Chatham “Ewe’s Blue” 

 

Point Reyes Blue 

 

L’ Explorateur 

 

Triple Cream Cambazola 

 

Carr Valley Applewood  

Smoked Cheddar 

 
Hudson Valley Camembert 

 

 

 

 

 

 

 

 

 

Yavapai Restaurant 

 

 

Entrees 

 

 

Short Rib 

Slow Cooked, Cauliflower 

Puree, Natural Jus, Thyme & 

Ancho Chile…39 

 

 

 

Risotto 

Carnaroli Rice, Truffles, 

Pecorino Sardo Cheese & 

poached farm egg… 32 

 

 

 

Wild Caught Spot Prawns 

Blistered shishito Chiles, 

tomatoes. Lime, cilantro & Sea 

Salt…38 

 

 

 

Day Boat Scallops 

Cast Iron Skillet Seared, Smoky 

Barbeque Style Dry Rub, 

Heirloom Beans, Roast Tomato 

Vinaigrette…42 

 

 

 

 

 

 

Simply Prepared 

Sea Salt, Cracked Pepper and 

Fresh Herbs 

 

Your Choice of: 

 

Wild Caught Salmon…28 

  

American Red Snapper…33 

 

Roasted Jidori Chicken…22 

 

Filet Mignon…28 

 

Bone In New York Steak…26 

 

Colorado Lamb T-Bone…40 

 

Double Cut Kurobota Pork 

Chop…27 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

Salads 

 

 

Jicama Mango Salad 

Crushed Peanuts, Oaxaca 

Cheese, Lime, Arizona Honey 

Chipotle Dressing…14 

 

Roasted Beets 

Roasted & Pickled Red, Golden 

& Candy Striped Baby Beets, 

Shaved radish, Petite Mesclun & 

Organic Yogurt dressing…14 

 

Organic greens 

Mixed Baby Lettuces, Shaved 

Carrots, Pea Tendrils, Corn 

Shoots & southwest green 

goddess dressing…14 

 

Heirloom Tomatoes 

Heirloom Tomatoes, Burrata 

Cheese, Pinon-Basil Pesto & 25 

year balsamic vinegar…16 

 

 

 

 

Small Plates & Sides 6 

 

 

Sautéed baby broccoli  & 

cauliflower  

 

Seacat farms spin ach, 

Creamed or Sautéed 

 

Sautéed wild mushrooms, 

Garlic and Fresh Herbs  

 

Chipotle creamed corn 

 

Han d cut fries  

 

Creamy potato puree  

 

Smoked cheddar mac n 

cheese  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Executive Chef Ted Cizma 

 

Chef De Cuisine William Cole 

 

 


