
SIDEWINDER 					    16SIDEWINDER 					    16  

Crispy Chicken, Bacon, Avocado, Corn,  
Black Beans, Pepitas, Tomato, Queso Fresco, 
White Balsamic Vinaigrette

THE CAESAR		   THE CAESAR		   			  			   1414  
HERBed CROUTON, PARMESAN

GREEK LIFE	  GREEK LIFE	  				   				    1414  
Quinoa, Chickpeas, Tomato, Olive, Onion, 
Cucumber, FETA, Red Wine Vinaigrette 

ANGRY ITALIAN ANGRY ITALIAN 				   				    1616  
Salami, Provolone, Gorgonzola, Cucumber,  
Pepperoncini, Onion, Oregano Vinaigrette

THE FARMER’STHE FARMER’S				   				    1414  
SEASONAL FRUIT or Veggie, ARUGULA, Quinoa,  
GOAT CHEESE, ALMONDS, Herb Vinaigrette 

KICKIN' CHICKEN TENDERS KICKIN' CHICKEN TENDERS 		  18		  18  
Coleslaw, Fries, CHIPOTLE AIOLI

BAJA FISH Y CHIPSBAJA FISH Y CHIPS				    20				    20  
LIME, COLESLAW, SALSA TARTAR, RED CHILI AIOLI 
Add crispy shrimp + 9

HUMMUS HUMMUS 					     14					     14
Cucumber, Tomato, Feta, Red Onion,  
FlatBread, Chili Oil

TEMPURA SHRIMP +  CALAMARI TEMPURA SHRIMP +  CALAMARI 		  17		  17
Sunomono Cucumber, Ponzu, Spicy Aioli

GUACAMOLE GUACAMOLE 					    13					    13
Queso Fresco, Pico de Gallo 
 
QUESOQUESO 					     1414 
Chorizo, Corn, Cotija, SALSA FRESCA

COURTSIDE NACHOSCOURTSIDE NACHOS				   15				   15
black beans, pico de gallo, olives,  
pickled jalapeños, Sour Cream, guacamole 
add carne asada* + 10 | chicken + 7 

MORE, PLEASE

ROCKY POINT ROCKY POINT 			   17			   17  
Baja Shrimp, Coleslaw, Crema,  
Avocado, CHipotle aioli, Cotija 
SUB BEER BATTERED COD + 3

CARNE ASADACARNE ASADA*  			   17			   17  
Caramelized Onion, Pico de Gallo, 
Cilantro, Queso Fresco

POLLO ASADO POLLO ASADO 			   16			   16  
Chipotle aioli, White Cheddar,  
Guacamole, Lettuce, House Salsa

Three Tacos Served with Black Beans
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Hold The Tortilla!
MAKE IT A RICE BOWL + 2

GAME DAY WINGSGAME DAY WINGS   16   16
Jalapeño Ponzu, Garlic Parm, TERIYAKi, 
Cayenne Buffalo, or Chipotle BBQ 
 
Dry Rubs: Jamaican jerk or lemon pepper

Served with Seasoned Fries

ROASTED PASTRAMI SANDWICH ROASTED PASTRAMI SANDWICH 		  18		  18  
Swiss, Coleslaw, 1000 Island, TOASTED Rye

RJ’S CRISPY CHICKEN SANDWICH RJ’S CRISPY CHICKEN SANDWICH 		 17		 17  
Pepper Jack, Coleslaw, Chipotle Aioli, Tomato
 
LUTE’S ‘97 BURGER* 			   15LUTE’S ‘97 BURGER* 			   15 
American, Lettuce, Tomato, Onion, 1000 Island

TUCSON TORO BURGERTUCSON TORO BURGER*  			  			   17 17 
Pepper Jack, Bacon, Poblano, BBQ, Mayo

Gronk It Up! Add a Patty for + 6
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PINNED TO THE TOP FRENCH TOAST			   14 PINNED TO THE TOP FRENCH TOAST			   14  
(2) TEXAS TOAST, FLAVORS OUR CHEF IS CURRENTLY OBSESSED WITH

GREEK YOGURT PARFAIT 					     8GREEK YOGURT PARFAIT 					     8 
GRANOLA, SEASONAL FRUIT
  
IN THE MOOD FOR A WAFFLE 				    13IN THE MOOD FOR A WAFFLE 				    13 
Fresh Berries, Maple Syrup | Add Kickin’ Chicken  + 4

Sunrise Savories
BRUSCHI EGG SANDWICH* 	12 BRUSCHI EGG SANDWICH* 	12  
Bacon or Sausage PATTY,  
American, Chipotle Aioli

HUEVOS RANCHEROS* 	 14HUEVOS RANCHEROS* 	 14 
 Chorizo, Over EASY eggs,
Avocado, Queso fresco, 
FRIJOLES | SUB SOYRIZO +2

MEAT RACK BURRITO* 	 16 MEAT RACK BURRITO* 	 16  
Carne Asada, Scrambled Eggs,  
Pico de Gallo, BLACK BEANS, 
Queso, BREAKFAST Potato

KEEP IT TRADITIONAL* 	 12KEEP IT TRADITIONAL* 	 12 
Bacon, Sausage PATTY, OR LINKS,  
Two Eggs, BREAKFAST POTATO, 
TEXAS TOAST

CALI SANDWICH* 		  12CALI SANDWICH* 		  12 
Whipped Egg, Guacamole,  
Tomato, Pepper Jack

BANGER B-FAST TACOS* 	 13BANGER B-FAST TACOS* 	 13 
Scrambled Egg, Chorizo,  
Queso, Pico de Gallo, Salsa  
SUB SOYRIZO +2

CORNED BEEF HASH* 	 17CORNED BEEF HASH* 	 17 
Two Eggs, Roasted Peppers,  
breakfast Potato

EGG    2
SAUSAGE    3
CHORIZO    3
BACON    3 

BREAKFAST  POTATO     6
FRIES OR TOTS     6
TORTILLA     2 
TEXAS TOAST    2

CRISPY OR ROASTED CHICKEN     7
SALMON*     11
SHRIMP     9 
CARNE ASADA*    10

Sweets

*These items may be served undercooked. Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. 

Weekend BRUNCHWeekend BRUNCH



MICHELADA					     8 MICHELADA					     8  
house mix, modelo 
add pickle vodka + 4

BIG DILL BLOODY MARY			   10BIG DILL BLOODY MARY			   10 
Pickle Vodka, the works

RASPY ROSÉRASPY ROSÉ					     12					     12 
raspberry infused vodka, lemon, lime, 
mint, sparkling rosÉ

CUCUMBER HUGO	CUCUMBER HUGO	 			   10			   10 
elderflower, CUCUMBER, MINT, lime, 
prosecco, soda

JALAPEÑO BUSINESS	JALAPEÑO BUSINESS	 		  12		  12 
BLANCO Tequila, Aperol, Blood Orange, 
house sour

OUR FANCIEST ESPRESSO MARTINI	 13  OUR FANCIEST ESPRESSO MARTINI	 13  
vodka, Giffard Crème De Cacao, Borghetti, 
Cold Brew 

SIPPIN’ SANGRIA - RED OR WHITE SIPPIN’ SANGRIA - RED OR WHITE 
GLASS  	 11  |  PITCHER  	 24 GLASS  	 11  |  PITCHER  	 24 
Last Night’s Wine, Brandy, Assorted Fruits

wine not?
BUBBLESBUBBLES  
Poggio Costa (Prosecco) Veneto, Italy 
Ultraviolet (Sparkling Rose) California

G G 
10 
12

BB  
40 
48

WHITE WHITE 
Giuseppe & Luigi (Pinot Grigio) Friuli, Italy 
Wai Wai (Sauvignon Blanc) Marlborough, NZ 
Fable (Chardonnay) California

 
9 
10  
10

 
36 
40 
40

ROSÉ ROSÉ 
Prisma (Pinot Noir) Casablanca Valley, Chile 
 

 
8

 
32

RED RED 
Pavette (Pinot Noir) California 
La Salita (Nebbiolo Blend) Piedmont, Italy 
Bonfanti (Malbec) Mendoza, Argentina 
Matias (Cabernet Sauvignon) Napa, California

  
9 
10  
9 
16

  
36 
40 
36 
64

PEACH FUZZ		  8PEACH FUZZ		  8  
LYRE’S CANE SPIRIT, lime, PEACH 
PUREE, MINT SYRUP, SELTZER 	 8

ITALIAN SPRITZ		  8 ITALIAN SPRITZ		  8 
LYRES ITALIAN RED BITTER, Seltzer

THE NUTTY AGAVE	 8  THE NUTTY AGAVE	 8  
seedlip agave, almond orgeat,  
lime, mint syrup, seltzer 
 

GREEN GODDESS    		  8GREEN GODDESS    		  8 
LYRE’S CANE SPIRIT, Kiwi Puree,  
lime, Mint, seltzer
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IX MICHELOB Ultra Light – Lager 	     5 
COORS Light – Lager   	     6 
DOS EQUIS – Mexican Lager	    7 
CROOKED TOOTH – Mexican Lager 	     7 
FIRESTONE WALKER PIVO – PILSNER   	     8 
BARRIO – Blonde Ale 	     7 
FIRESTONE WALKER CALI SQUEEZE – CITRUS WHEAT Ale 	    7 
PEDAL HAUS Paddle Bräu – Kölsch	 8 	 
PUEBLO VIDA Hef – Bavarian Hefeweizen	    8 
Fate fateful – WEST COAST IPA 	     8 
SIERRA NEVADA – Pale Ale   	    8 
PUEBLO VIDA CEREUS – HAZY IPA	     8 
KARL STRAUSS Red Trolley – Red Ale	 8     
MOTO SONORA FOG LIGHTS – HAZY IPA   	     8 
SEASONAL ROTATOR	     SP 
ROTATING SOUR	     SP
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BROWN BAG SPECIAL	 2.94 
FIRESTONE WALKER 805 – Blonde Ale   	 6 
BLUE MOON – Belgian White   	     6 
MODELO Especial – Mexican Lager	    6 
DRAGOON – IPA (16oz)   	    8 
GUINNESS – Draught Stout (14.9oz)	     8 
PUEBLO VIDA Wildcat – Sonoran Amber  (16oz)	 9 
Athletic n/a - IPA, GOLD	 6po
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Zero Proof

COLD BREW 		  6COLD BREW 		  6 
made in house

ICED CHAI		  6ICED CHAI		  6 
W/ OAT OR WHOLE MILK

COFFEE & TEA	 5 COFFEE & TEA	 5 
regular & decaf coffee 
ICED Black Tea 
ICED CITRUS green tea

SPIRITED TEAS, SELTZERS,& CIDERSSPIRITED TEAS, SELTZERS,& CIDERS
RAY RAY’S SONORAN – Spirited Tea   	    7 
SURFSIDE – Spirited Tea/Hard lemonade   	    7 
HIGH NOON – HARD Seltzer	 7 
SCHILLING – Ciders	 9
2 TOWNS – PRICKLY PEAR Cider	 9

GLASS  	 8  |  BOTTLE  		 25  GLASS  	 8  |  BOTTLE  		 25  
THE HOUSE BUBBLES

  
GLASS  	 10  |  BOTTLE  	 40  GLASS  	 10  |  BOTTLE  	 40  
POGGIO COSTA

MIMOSA MIXERS MIMOSA MIXERS 
PAIRS: Blueberry pomegranate, 
pineapple coconut, watermelon lime 
Solo: orange, cranberry, grapefruit

SIPPIN’ BUBBLY, FEELIN LOVELYSIPPIN’ BUBBLY, FEELIN LOVELY

Basic & Proud

Pinky Up


