BAR 55

CHEF'S BOARD 16
Sliced meats, dried fruit, house jam, nuts,
pickled vegetables, grain mustard, oll,
balsamic drizzle, focaccia bread

CHICKEN CAESAR SALAD 12
Romaine, shaved parmesan, anchovies,
croutons, Caesar dressing

BACON & CREAMY ARTICHOKE DIP 10
Served with a toasted baguette

HUMMUS SAMPLER (V) 12
Three featured dips, crackers, veggies

VEGETABLE, GOAT CHEESE & SWEET
BALSAMIC GLAZE FLATBREAD (V) 12
Sweet goat cheese, heirloom tomatoes,
arugula, red onions, figs, herb flat bread

SWEET CHICKEN SKEWERS (GF) 12
Three Asian marinated chicken skewers,
peanut and sweet chili sauce

CLASSIC BLT 10
Choice of bread
BY.O. BURGER 12

Choice of chicken breast, veggie patty or
angus beef patty

Choice of lettuce, tomato, red onion, avocado,
bacon, sauteed mushrooms,

onions, cheddar or American cheese

FRENCH DIP 14
Hand carved braised beef, melted provolone
cheese, caramelized onions, French bread

TURKEY CLUB 12
Carved smoked turkey, bacon, lettuce,
tomato, toasted multi-grain bread

FISH TACOS 12
Whitefish, lime cabbage slaw, flour tortilla

FRENCH FRIES OR HOUSE CHIPS 4



Chardonnay 9
sonoma County, CA

Sauvignon Blanc 9
Marlborough, New Zealand

Prosecco 9
Veneto, Italy
Brut Rosée 9

Champagne, France

Cabernet Sauvignon 9
Napa Valley, CA
Malbec 9

Mendoza, Argentina

LOCAL 6
Sanlan Devils Ale, Four Peaks Hop Knot
IPA, Huss Brewing Magic in the Ivy, Papago
Brewing Orange Blossom Ale, Sleepy Dog
Pound Stout

CIDER 6

DOMESTIC 5
Budweiser, Bud Light, Coors Light, Modelo

SCOTTSDALE SUNSET 8
Tequila, lime Juice, agave nectar, orange
liqueur, salted rim

DESERT BLOSSOM 8
Gin, elderflower ligueur, lemon juice,
lavender syrup, lemon

SAGUARO SOUR 8
Bourbon, prickly pear syrup, lemon juice,
aromatic bitters

SONORAN PALOMA 8
Mezcal, grapefruit juice, lime juice, agave
nectar, soda water

CACTUS COOLER 8
Coconut rum, pineapple, orange, grenadine
PRICKLY PEAR MOJITO 8

White rum, muddled mint leaves, prickly
pear syrup, lime juice, soda water
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