
T E M P U R A  S H I S H I T O  P E P P E R S
Sweet Thai Chili Garlic Sauce

12

B R E A D S  &  S P R E A D S
White Cheddar and Black Truf�e Grilled Cheese | Fig Preserve

Jalapeno Infused Honey | Spicy Tomato Jam
14

B A V A R I A N  J U M B O  P R E TZ E L
Red Dragon Beer Cheese Sauce | Cuban Mustard

17

M E D I T E R R A N E A N  F R I E D  C A L A M A R I
Grape Tomatoes | Spanish Peppers | Grilled Lemon  

Ancho Garlic Aioli
18

S T R E E T  C O R N  E L O T E
Sauteed Corn | Lime | Chili Mayo | House Chorizo | Cotija Cheese

Tortilla Chips
18

N U T S  &  O L I V E S
Roasted Marcona | Rosemary and Garlic Infused Spanish Olives

18

M U S H R O O M  G O AT  C H E E S E  F L AT B R E A D
Roasted Forest Mushrooms | Crow’s Dairy Goat Cheese 

Herbed Pesto
19

C H A R C U T E R I E  B O A R D S
Aged Salami | Chili Cured Pepperoni | Imported Cheeses  
Fruit Preserve | Pickled Vegetables | Grilled Noble Bread

26

*Meat, �sh and eggs are cooked to order. Arizona State Food Code requires the restaurant to inform you that 
undercooked meat, �sh and eggs may increase the risk of food borne illness.
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S M A L L  B I T E S

S W E E T  T R E A T S

C I N N A M O N  &  S U G A R  D U S T E D  B E I G N E T S
Baileys Infused Champurrado

14

M A K E  Y O U R  O W N  S ' M O R E S
Marshmallows | Chocolate Bars | Graham Crackers

22

V-VEGETARIAN | VE- VEGAN | GF- GLUTEN FREE



F I O L  P R O S E C C O 14 56
P O E M A  C A V A  B R U T 14 56
F A I R E  L A  F Ê T E  B R U T 18 72
T A I T T I N G E R  B R U T 25 100
L A  B E L L E  F Ê T E  R O S É 15 60
V I L A R N A U  R O S É  B R U T  R E S E R V A 16 64
D A N I C A  R O S E 17 68

 
*Meat, �sh and eggs are cooked to order. Arizona State Food Code requires the restaurant to inform you that 

undercooked meat, �sh and eggs may increase the risk of food borne illness.
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 S P A R K L I N G  |  R O S É

 W H I T E S
L O V E  B L O C K 16 64
PA C O  &  L O L A 17 68
V O N  B U H L 17 68
S I N G I N G  T R E E 19 76
S A I N T- V É R A N 22 88
C H AT E A U  D E  S A N C E R R E 23 92

 R E D S

G A M A Y  N O I R  H E N R Y  F E S S Y 15 60
C E N T E R  O F  E F F O R T 17 68
P R U N O T T O 17 68
F I N C A  A L L E N D E 18 72
T H E  P R I S O N E R 18 72
L E S  C A S S A G N E S  L A  N E R T H E 19 76
S I LV E R  G H O S T 24 94

 S P E C I A L I T Y  C O C K T A I L S

L U N A R  E C L I P S E  14
Absolut Juice Apple | Pomegranate Liqueur | Simple Syrup | Lemon

T H E  M I L K Y  W A Y  15
Salted Caramel Bourbon | Espresso | Hazelnut | Amaro

M O O N  D U S T  15
Botanist Gin | Ginger Liqueur | Simple Syrup | Lemon | Mint

A N D R O M E D A  15
Mezcal | Strawberry Syrup | Ancho Reyes | Lime | Orange Peel

D U S K  T O  D A W N  16
Rum | Luxardo Liqueur | Lime | Grapefruit | Egg White

H A R V E S T  O L D  F A S H I O N E D  16
Rye | Apricot Liqueur | Demerara Syrup | Toasted Almond Bitters

D E S E R T  S K Y  16
Tanteo Jalapeño Tequila | Lime | Peach Liqueur | Prickly Pear | Cucumber

L A  L U N A  18
Casamigos Blanco | Blood Orange | Sage | Prosecco


