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

your risk of food borne illness.

$44 three-course menu
arizona restaurant week

TASTING PLATES choice of:

chowder fries
best item on the menu!

chopped bacon steak . green onions

cauliflower wings
sriracha aioli . cilantro . sesame seeds

smoked salmon
apple & cherry wood . chef’s sauce . capers

red onion . everything saltines

ENTRÉES choice of:

CRISPY SHRIMP PLATTER
old bay dredge . shattered fries

jicama-peanut slaw . chef’s sauce

BABY BACK RIBS
hickory bbq . jicama-peanut slaw

collins brothers prime rib* +6
veal jus . goat cheese whipped mashed potatoes

limited availability

SWEET PROVISIONS choice of:

chocolate mousse pie
ghirardelli semi-sweet . oreo crust . chopped cocoa

DARK CHOCOLATE BROWNIE
ghirardelli chocolate . sweet p’s vanilla ice cream

caramel drizzle . sea salt

coconut cream pie
award-winning . local whipped cream

toasted coconut


