
   
 

 

Lounge Menu   

    Served from 2pm - 11pm Daily 

 

Happy Hour 

Monday thru Sunday 4:00pm until 6:30pm     

Selected Spirits $3.00 Off / $2.00 OFF Drafts / House Wine $8.00  

Selected “Small Plates” at discounted pricing 

 

 

 
 

 

 

Small Plates 
 

BEER FONDUE 

Local IPA / mahon cheese / Broken Pomodoro Sauce / crusty -bread…….… 

 

MINI LOBSTER ROLLS 

Dijon-mayo / Celery & onion / Sea Salt…………………………………………………………… 

 

CAULIFLOWER CROQUETTES 

Saffron Roasted Garlic Aioli…………………………………………………………………………… 

 

FRIED GREEN TOMATOES 

Creamy Shrimp Remoulade / Dill……………………………………………………………………… 

 

MARY’S WHOLE CHICKEN WINGS 

Chile negro-piloncillo Hot sauce /  Cotija Cheese / Escabeche ……………….. 

 

WILD ISLE ORGANIC SALMON CAKES 

Espelette tartar sauce …………………………………………………………………………………….. 

 

STUFFED MEATBALLS 

AZ Grass Fed Beef / Cage-Free Egg / Aged Provolone /  

Harissa San Marzano Sauce……………………………………………………………………………… 

 

KUROBUTA BERKSHIRE PORK SKEWER PIBIL 

Salsa de Albaniel……………………………………………………………………………………………….. 

 

FRITO MISTO 

calamari steak strips & tentacles / Gardiner / Saffron Roasted Garlic 

Aioli …………………………………………………………………………………………………………………….. 

 

FILET & NEW YORK TIPS 

Bacon / House made Cabernet Demi-Glace / Cabrales Blue ……………………….. 

 

RICOTTA TOAST 

Black pepper / Mesquite Honey / Fresh Melon / Shaved Serrano …………….. 

 

AVOCADO TOAST 

Roasted Beet Hummus / Feta / Dill / Volcanic Sea Salt ……………………………… 

In the kitchen 

Executive Chef ~ Marco Garcia 

Sous Chefs  ~ Allison Bird | Jose Avila 

*Item may be raw or may be cooked to order. Consuming  raw or undercooked meats,  

poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 
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