
Midday
hummus & raita
flatbread, olives & crudités 15

burrata
snow pea leaf oil, apricot gastrique, 
micro pea tendril, Chinese almond, 
noble levain toast 17

the original chopped salad
smoked salmon, couscous, arugula, pepitas, 
asiago cheese, currants, dried sweet corn, 
tomatoes, buttermilk dressing  18

12 hour niman ranch pork bowl gf
super slow roasted pork, blue corn grits, 
crushed cucumber, pickled onion, jalapeño, 
avocado, lime, cilantro, chicharron, 
queso fresco  24

12 hour niman ranch pork sandwich 
super slow roasted pork, chicharron, chermoula, 
pickled onion, housemade mayonnaise, 
ciabatta 18 (add side +3)

lucky burger *
certified angus chuck & brisket, white cheddar, 
grilled onions, Grandma Francis’ chili sauce, 
housemade mayonnaise, lettuce,
brioche bun 18 (add side +3)

crab & shrimp roll  
butter toasted New England bun, shrimp & crab 
salad, chives, charred lemon  24 (add side +3)

dill pickle wedge gf  
baby iceberg, dill ranch, bacon, crushed kettle 
chips, tomato, smashed cucumbers, pickles, 
smoked moody blue cheese 17

poke * gf  
salmon, avocado, pickled onions, arugula, 
smashed cucumber, ponzu, jalapeño, 
saffron rice  23

Coffee
drip coffee 4

espresso 3.5

cinnamon mocha 6

mesquite latte 
espresso, local housemade mesquite honey, milk 6  

milk subs +1 | almond, oat
flavors +.5 | vanilla, caramel, chocolate

cappuccino 5

latte 5.5

chai latte 5.5
make it dirty! +1

seasonal latte
espresso, arizona orange blossom, honey, milk 6  

2pm - 4pm



blanc de blancs raventos, spain         12 / 42

chardonnay daou ‘discovery’, CA          12 / 43                                

sauvignon blanc wai wai, new zealand    12 / 44

pinot grigio via alpina, italy      12 / 46  

white blend borealis, oregon           16 / 55 

rosé love you bunches, CA                13 / 48

pinot noir tatomer, sta. barbara, CA     15 / 55

cabernet sauvignon matias, napa, CA       16 / 56

red blend los milics ‘renato’s’, arizona  14 / 48

syrah stolpman, central coast, CA        15 / 50
                                        
zinfandel pound for pound, paso, CA      12 / 47

Wine

Co�ta�s
sorbet mimosa
frozen sorbet & bubbles 12

martini for breakfast
vodka, lemon, orange marmalade, elderflower 
liqueur, up  12

chile margarita
jalapeño-infused tequila, lime, agave, rocks  13

hibiscus 75
gin, hibiscus syrup, lemon, bubbles, up  12

chai-rish iced coffee
whiskey, chai, simple, coffee, fresh whipped 
cream, rocks  13

the espresso martini
vodka, espresso coffee liqueur, cold brew mix, 
simple syrup, up  14

ranch water paloma
mezcal espadín, grapefruit, lime, agave, 
topo chico, rocks 14

nojito (zero proof)
mint, watermelon, lime, agave, soda 12

all the good thangs (zero proof)
seedlip garden, cucumber, elderflower, 
citrus, rocks 12

Beer
wren house valley beer lager 16.9oz  7.5

four peaks kilt lifter  5

mother road tower station IPA  6

huss scottsdale blonde 5

huss orange blossom wheat  5

bud light 5
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