
CHIPS & SALSA  • g f,vg

Chef’s Salsa, Tortilla Chips
9

FRESH GUACAMOLE  • g f,vg

Pico de Gallo, Tortilla Chips
16

ELOTE  • g f,vg

Spiced Crema, Lime, Queso,  
Cilantro, Tortilla Chips

14

QUESADILL A
Chicken or Beef, Roasted Corn,  

Avocado, Pico de Gallo
16

SOUTHWESTERN  
MAC N’ CHEESE

Roasted Green Chilis, Queso,  
Jalapeño Bacon

16

ARIZONA NACHOS  • g f,vg

House Made Crema, Black Tepary Beans,  
Charred Corn, Salsa Verde, Queso,  

House Escabeche, Cilantro
16

CALDO VERDE  • vg

Queso Fresco, Local Greens,  
Fresh Herbs, Corn Tortilla

10

A GATHERING PL ACE

Lunch

SALADS

BABY KALE  • g f,vg 
Mango, Cotija Cheese, Crunchy Quinoa,  

Lime-Tajin Vinaigrette
14

FISH’S GARDEN CAESAR SAL AD  • vg

Croutons, Parmigiano, Tomatoes,  
Chipotle Caesar Dressing

16

SOUTHWEST CHOPPED SAL AD  • g f,vg

Roasted Corn, Piquillo Peppers, Queso Fresco,  
Toasted Pepitas, Avocado, Prickly Pear,  

Poblano Buttermilk Dressing
16

ARUGUL A SAL AD  • g f,vg

Strawberries, Roasted Beets,  
Toasted Sunflower Seeds,  

Meyer Lemon-Chia Seed Vinaigrette
14

DESERT SAL AD  • g f,vg

Crispy Nopales, Broiled Chayote, Citrus,  
Spinach, Spicy Prickly Pear Vinaigrette

14

CHICKEN 11 

SALMON 14

SHRIMP 12 

SKIRT STEAK 14

PROTEINS

APPETIZERS



Lunch

SANDWICHES

ENTRÉES

SIDES ARTISAN
SODAS

BEEF BRISKET BURGER*
Pepper Jack Cheese, Guacamole,  

Bacon-Jalapeño Jam, Secret Sauce,  
Crispy Tobacco Onions

 22

GRILLED CHICKEN SANDWICH 
Ranch Seasoned Chicken Breast,  

Pepper Jack Cheese, Bacon, Lettuce, Tomatoes,  
Chipotle Aioli, Sour Cream Ranch

20

HIGH DESERT HOT DOG 
Bacon Wrapped, Poblano and Queso Stuffed  
All Beef Hot Dog, Black Beans, Pico de Gallo,  

House Made Crema, House Escabeche
18

BL ACK BEAN BURGER  • vg

Guacamole, House Escabeche, Onion Jam,  
Jalapeño Aioli, Smoked Cheddar Cheese

 18

IMPOSSIBLE BURGER  • vg

Veggie Burger made with Natural Plant Proteins, 
Guacamole, Caramelized Onions

22

BARBACOA SANDWICH
Guacamole, House Escabeche,  

Caramelized Onions, Jalapeño Aioli,  
Pepper Jack Cheese

18

STREET TACOS
Three Street Tacos served with  
Traditional Accompaniments

Chicken Tinga 15  –  Shrimp 17  –  Carne Asada* 19

TAMALE BOWL  • g f,vg

Mole Braised Short Rib or Spring Succotash, 
Heirloom Pima Corn Masa, House Made Crema,  

Pico de Gallo, Cilantro, Black Beans, Oaxaca Cheese
24 or 18

FL AUTAS  • g f

Chorizo, Potatoes and Cheese Filling, Guacamole, 
Pico de Gallo, Romaine Lettuce

16

STUFFED PEPPER  • g f,vegan 
Vegan Cheese Sauce, Black Tepary Beans,  

Corn, Quinoa, Southwestern Rice,  
Avocado Puree

18

STRAWBERRY-LEMON 5

LOCAL ORANGE 5

MANGO-LIME 5

BEET-GINGER 5

TII GAVO CRISPY FRIES  • vg  7 

 
CRISPY HONEY GL AZED  
BRUSSEL SPROUTS  • vg  8

SIDE SAL AD  • g f,vg  6

YUCCA FRIES  • g f,vg  9 

g f  - Gluten Friendly  vg  - Vegetarian
*Available cooked to order.  
Consuming raw or undercooked meats, poultry, seafood shellfish or eggs may increase your risk of foodborne illness. 
Please alert your server to any allergies you may have. A 20% gratuity will be added to parties of six or more.


