HUMMUS “ FIRST SERVE
CUCUMBER, TOMATO, FETA, RED ONION,

FLATBREAD, CHILI OIL

SPINACH ARTICHOKE DIP 14
TEMPURA SHRIMP + CALAMARI 17 POBLANO, SALSA BANDERA, TORTILLA CHIPS
SUNOMONO CUCUMBER, PONZU, SPICY AIOLI

QUESO 14
GUACAMOLE 13 CHORIZO, CORN, COTIJA, SALSA FRESCA
QUESO FRESCO, PICO DE GALLO

CHEF’S BOARD 20
COURTSIDE NACHOS 15 ARTISAN MEATS & CHEESES
BLACK BEANS, PICO DE GALLO, BLACK OLIVES
PICKLED JALAPENOS, SOUR CREAM, GUACAMOLE BREWED & BRINED SPEARS 12
ADD CARNE ASADA + 10 | CHICKEN + 7 BEER-BATTERED PICKLES, CHIPOTLE AIOLI

HANDHELDS

GRONK IT up!

CORN OR

THREE TACOS SERVED WITH BLACK BEANS

ROCKY POINT 17
GAME DAY WINGS 16 BAJA SHRIMP, COLESLAW, CREMA,
CHOICE OF: JALAPENO PONZU | GARLIC PARM | SMASHED AVOCADO, CHIPOTLE AIOLI, COTIIA
CAYENNE BUFFALO | CHIPOTLE BBQ | TERIYAKI | =~ SUB BEER BATTERED COD + 3
DRY RUBS: JAMAICAN JERK | LEMON PEPPER
CARNE ASADA* 17

CARAMELIZED ONION, PICO DE GALLO,

I T 9 s A T 0 s s CILANTRO, QUESO FRESCO

POLLO ASADO 16
SIMPLE SALAD 6 CHIPOTLE AIOLI, WHITE CHEDDAR, GUACAMOLE,
TOMATO, CUCUMBER, WHITE BALSAMIC e Rl LUCELIO NS A2
SIDEWINDER 16 HOLP THE TORTILLA! MAKEe IT A RICE BOWL + 2
CRISPY CHICKEN, BACON, AVOCADO, CORN, %
BLACK BEANS, PEPITAS, TOMATO, QUESO FRESCO, — |

m - - an . —

WHITE BALSAMIC VINAIGRETTE

THE ROMAINE EMPIRE 14 o S w2

0 L il
HERBED CROUTON, PARMESAN, CAESAR DRESSING
GREEK LIFE 14 OI-ID MAINS

QUINOA, CHICKPEAS, TOMATO, OLIVE, ONION,

CUCUMBER, FETA, RED WINE VINAIGRETTE KICKIN' CHICKEN TENDERS 18

ANGRY ITALIAN 16 COLESLAW, FRIES, CHIPOTLE AIOLI

SALAMI, PROVOLONE, GORGONZOLA, CUCUMBER,

PEPPERONCINI, ONION, OREGANO VINAIGRETTE VEGGIE FRIED RICE 16
BROCCOLI, EGG, SPROUTS, SESAME SEEDS,

THE FARMERS 14 SCALLION, CITRUS PONZU

SEASONAL FRUIT OR VEGGIE, ARUGULA, QUINOA,

GOAT CHEESE, ALMONDS, HERB VINAIGRETTE BAJA FISH Y CHIPS 20

LIME, COLESLAW, SALSA TARTAR, RED CHILI AIOLI
ADD CRISPY SHRIMP + 9

M o n E ] p h E A s E SEARED SALMON* 24

CILANTRO LIME RICE, ROASTED CORN, SALSA FRESCA,
PEPITAS, LEMON CHILI VINAIGRETTE

FRIES 6 TOTS 6 TRUFFLE FRIES 7

SALMON* 11 CARNE ASADA 10 SHRIMP 9 PARMESAN FRIES, STREET CORN, CHIPOTLE BBQ
MAKE IT A FULL RACK + &

*THESE ARE COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



WINE NOT

BUBBLES G B
POGGIO COSTA (PROSECCO) VENETO, ITALY 10 40
ULTRAVIOLET (SPARKLING ROSE) CALIFORNIA 12 48

INTHEMIX (E) B

GIUSEPPE & LUIGI (PINOT GRIGIO) FRIULI, ITALY
WAI WAI (SAUVIGNON BLANC) MARLBOROUGH, Nz |0 40

FABLE (CHARDONNAY) CALIFORNIA 10 40
ROSE

PRISMA (PINOT NOIR) CASABLANCA VALLEY, CHILE & 22
RED

PAVETTE (PINOT NOIR) CALIFORNIA 9 36
LA SALITA (NEBBIOLO BLEND) PIEDMONT, ITALY 10 40
BONFANTI (MALBEC) MENDOZA, ARGENTINA 9 36

MATIAS (CABERNET SAUVIGNON) NAPA, CALIFORNIA & 64

DRAFT PICH

MICHELOB ULTRA LIGHT — LAGER
COORS LIGHT — LAGER
DOS EQUIS — MEXICAN LAGER
§ CROOKED TOOTH - MEXICAN LAGER
FIRESTONE WALKER PIVO — PILSNER
¥ BARRIO - BLONDE ALE
FIRESTONE WALKER CALI SQUEEZE — CITRUS WHEAT ALE
4‘ PEDAL HAUS PADDLE BRAU — KOLSCH
{ PUEBLO VIDA HEF - BAVARIAN HEFEWEIZEN
M A H G A n I TA s ¥ FATE FATEFUL - WEST COAST IPA
SIERRA NEVADA — PALE ALE
¥ PUEBLO VIDA CEREUS - HAZY IPA
KARL STRAUSS RED TROLLEY — RED ALE
{ MOTO SONORA FOG LIGHTS - HAZY IPA
SEASONAL ROTATOR SEASONAL PRICE
ROTATING SOUR SEASONAL PRICE

THE TAB

BROWN BAG SPECIAL 294
FIRESTONE WALKER 805 — BLONDE ALE
BLUE MOON — BELGIAN WHITE

0 00 00 00 0 00 0 N N 0O 3 3 0 n»

MODELO ESPECIAL — MEXICAN LAGER
{ DRAGOON - IPA (1602)

GUINNESS — DRAUGHT STOUT (14.902)
¥ PUEBLO VIDA WILDCAT - SONORAN AMBER (1602)

CAPILLAC +2 | SPICE IT UP #1

O 0 0 6O 6O O

SPIRIT TEAS, SELTZERS, &

4‘ RAY RAY'’S SONORAN - SPIRITED TEA CIPERS
SURFSIDE — SPIRITED TEA/HARD LEMONADE
HIGH NOON — HARD SELTZER
SCHILLING — CIDERS
2TOWNS - PRICKLY PEAR CIDER

O VW N 9

ZERO PROCF

{§ MAPE IN ARIZONA




