
All Day
Served 11 a.m. to Close

All menu items are cooked to order. Anything served raw or rare, including meats, poultry, seafood, shellfish or eggs, may increase your risk of food-borne illness.
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Small Plates
Lobster & Boursin Crab Cakes 12
Southwestern Aioli and Asparagus Oil

Chicken & Beef Lollipops 8
Corn Flake Crusted Chicken and BBQ Hangar Steak

Ginger-Ale Spiked Calamari 9
Panko Crusted, Lemon and Fried Caper Aioli

Antipasti 11
Prosciutto, Capicola, Parmesan Crusted Goat Cheese,
Manchego, Lahvosh and Queen Creek Blood Orange Olive Oil

Saguaro Creek Duck Roll 9
Miso-Sake Vinaigrette

Green Chili Pork Stew 7
Arizona Sterling Pork, Hatch Green Chiles, Sour Cream Drizzle

Garlic Parmesan Fries 7

Flatbreads
Goat Cheese, Caramelized Onion, White Truffle Oil 10

Pulled Pork, Cotija Cheese, Hatch Green Chiles 11

Shrimp, Crab, Basil Pesto, Pearl Mozzarella, 14
Sedona Trail Pine Nuts

Fresh Mozzarella, Basil, Roasted Roma Tomato 11

Salads
Fire Roasted Beet Salad 9
Sunizona Heirloom Tomatoes, Cajun Grilled Shrimp and
Asparagus Vinaigrette

Caprese Tower 10
Pearl Mozzarella, Basil, Organic Greens, Fried Leeks,
Queen Creek Olive Oil

Rocky Pointe Shrimp Salad 14
Grilled Shrimp, Grape Tomatoes, Avocado, Asparagus,
Arizona Lemon Basil Vinaigrette

Hearts of Romaine 9
Roasted Garlic Parmesan Dressing, Fried Capers,
Wood-Fired Baguette Crostini
Chicken - $$1122 Shrimp - $$1133

Big Plates
Seared Chicken Breast 13
Stuffed with Cotija Cheese, Crimini Mushrooms served with 
Cauliflower Mashed Potatoes and Fresh Local Vegetables

Orecchiette Carbonara 12
Chicken, Spinach, Tomato, Applewood-Smoked Bacon and White Wine
Shrimp - $$1144

Southwestern BBQ Tofu 12
Wrapped in Smoked Mexican Squash

Grilled Halibut Tacos 11
Roasted Corn Hatch Green Chili Salsa, Frijoles Negros

BBQ Flat Iron Steak 15
Wild Rice and Oyster Mushroom Risotto, Local Vegetables

Wicked Meatloaf 11
Cracked Black Pepper Demi and Sea Salt Mashed Potatoes

Agave-Miso Tofu Stuffed Sweet Pepper 12
Baby Bok Choy and Local Vegetables

Sandwiches 
Includes Choice of French Fries, Cottage Cheese or Seasonal  Fruit

Coyote All-American Burger 9
All Beef Patty or Chicken Breast, Customized Your Way, 
Served on a Brioche Roll

Meatloaf Sandwich 9
Open Faced, Texas Toast, Mozzarella Cheese

Turkey and Capicola 9
Salt River Brined Turkey, Capicola, Avocado, Basil Aioli,
Havarti, Served on a Baguette

Caprese Sandwich 9
Mozzarella, Basil, Arugula, Queen Creek Olive Oil on Flatbread

Grilled Cheese 7
Muenster, Provolone, Sedona Farms Swiss, Havarti on Grilled Flatbread

Extras
French Fries 3 

Jalapeno Firecracker Fries 3 

Sweet Potato Fries 3 

Salt and Vinegar Potato Chips 3 

Fire Basket (Onion and Jalapeno) 4 

Side Salad or Small Caesar 3
An 18-percent gratuity will be automatically added for 
parties of six or more guests. All orders are available to go. 
For banquet information, please see our manager.


