
SALAD
SONORAN SALAD

TOFU LARB

Little gem lettuce and roasted seasonal vegetables drizzled with house-made prickly 
pear vinaigrette, topped with toasted pepitas and cotija cheese

Spicy and tangy tofu, red onion, mint, cilantro and crispy rice on a bed 

of local lettuce

 $9.95 | 740 cal

 $9.95 | 250 cal

*Prepared without gluten; vegetarian. Contains dairy. 

*Prepared without gluten. Vegan.

SOUP
CHEF SELECT SOUP OF THE DAY
Cup – $4.50 
Bowl – $5.50



SANDWICHES

ENTREES

AZ PUB BURGER

JACKFRUIT TINGA TOSTADA

FIVE SPICE SALMON AND ANCIENT 
GRAIN BROTH BOWL

Fresh, grass-fed Arizona beef patty, pimento cheese and 
bacon marmalade on toasted brioche served with lettuce, 
tomato, pickle and shoestring truffle fries

Locally made blue corn tortillas fried crispy, topped with 
shredded jackfruit tinga, black beans, fresh cilantro, avocado 
crema and cotija cheese

Spice-rubbed salmon fillet on a bed of ancient grains in a 
shitake-miso broth with wilted bok choy

 $14.95 | 1600 cal

 $13.95 | 560 cal

 $14.95 | 330 cal

*Contains wheat, soy, dairy and egg

*Vegetarian, prepared without gluten. Contains dairy

KOREAN GRILLED CHICKEN SANDWICH
Marinated and grilled chicken thigh glazed with sweet and spicy gochujang 
on a toasted brioche roll. Topped with green cabbage slaw, pickled red 
onion and black sesame. Served with shoestring truffle fries 

 $13.95 | 1270 cal

*Contains wheat, soy, dairy and egg



HOUSE FLATBREAD

GARDEN PIZZA MARGHERITA

 $13.95 | 1140 cal

 $13.95 | 530 cal

Creamy goat, mozzarella and prosciutto on crispy herb focaccia 
topped with gently dressed organic arugula

Personal pizza topped with spicy garlic, San Marzano tomato, fresh 
mozzarella and organic basil

FROM THE PIZZA OVEN

*Contains wheat and dairy.

*Vegetarian. Contains wheat and dairy.
*Gluten-free cauliflower crust add $2

PROTEIN SIDES 
Side of grilled chicken–$5.95 
Side of five-spice salmon –$6.95 

DESSERT
PISTACHIO TORTE WITH LAVENDER 
CREAM AND BERRIES
Chiffon cake with pistachio and lemon topped with fresh 
berries and lavender cream

 $4.50 |530 cal

*Prepared without gluten. Vegan.


