
*This item may be served raw or undercooked.  consuming 
raw or undercooked meat, egg or seafood may increase your 

risk of food borne illness.

ARIZONA RESTAURANT WEEK $44 THREE-COURSE MENU

TASTING PLATES

JUMBO SHRIMP COCKTAIL
old bay poached . horseradish cocktail sauce

JAMON DEVILED EGGS
whipped pork shoulder . creole mustard . chives

paprika

ENTREES

BABY BACK PORK RIBS
low ‘n’ slow . carolina thin bbq

shoestring potatoes

ALASKAN HALIBUT
pan seared . lemon caper cream . sautéed spinach

COLLINS BROTHERS PRIME RIB* +6
magic rub . horseradish mashed potatoes . au jus

limited availability

SWEET PROVISIONS

BUTTERSCOTCH PECAN PIE
award-winning . whipped cream . candied pecans

GHIRARDELLI BROWNIE
sweet p’s recipe . caramel + sea salt ice cream

STICKY TOFFEE PUDDING
gooey date cake . scoop sweet p’s vanilla

toffee drizzle


