
FROM THE GRILL!!! 
all items from the grill served with fries, tortilla chips, or simple salad 
 
J U S T  T H E  M E A T S  
grilled with choice of adobo, coffee bbq, tequila-lime vinaigrette, or romesco sauce 
 

chicken breast – 12  yellow fin tuna* - 16   
flank steak* - 14  shrimp - 14 
 

S T U F F ’ d  I N  B R E A D  
Sonoran Dog – grilled wagyu dog, bacon, pinto beans, onion, tomato on bolillo roll - 14 
Chorizo Spiced Grassfed Burger – avocado, cotija cheese, cucumber-cabbage slaw - 16* 
AZ Grassfed Cheeseburger – 14* 
Grilled Trout Wrap – arugula, romesco, jicama - 14 
Grilled Cucumber Wrap – crow’s dairy goat cheese, sweet herbs – 12 
Tequila-Lime Shrimp Quesadilla – 14  
 

THINGS NOT GRILLED… 
S H R I M P  C E V I C H E  –  1 2  
avocado, tostada, lime* 
 

C H I P S ,  S A L S A ,  A N D  G U A C A M O L E  –  7  
 

N A C H O  T I M E  –  1 2  
chips, salsa, tomato, pinto beans, avocado, cheese sauce, cotija cheese, cilantro 
 

G E M  L E T T U C E  –  1 2  
roasted peppers, charred corn, pine nut, goat cheese, tequila-lime vinaigrette 
  
R O A S T E D  S Q U A S H  A N D  B R U S S E L  S A L A D  –  1 2  
walnuts, goat cheese, sherry vinaigrette 
 

E A T  Y O U R  V E G G I E S !  –  1 2  
fresh veggies, green onion goddess dressing 
 
W A T E R M E L O N  A N D  R O A S T E D  P I N E A P P L E  –  1 0  
basil, smoked cotija cheese, shrimp chip-cilantro crumb  
 

A D D  S O M E  M E A T  T O  T H A T !  –  8  
prawns a la plancha, | grilled adobo chicken | chile-lime flank steak* 
 
N I T R O  C O F F E E  F L O A T  –  1 0  
Vanilla ice cream 
 
S H A V E D  I C E ! ! !  –  6  
server has today’s flavors 
 
I C E  C R E A M  S A N D W I C H E S  –  6   
P A L E T A S  –  6  
 

*These items are served raw or undercooked. Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk of foodborne illness 




